
Preview Menu
December

Dear Neighbors and Patrons,

We are excited to launch a refreshed restaurant of Spanish cuisine. We know many of
you have fond memories from the long history of Tío Pepe. We hope to create new
festive and delicious experiences for you. We ask for your patience as we settle in.

Gracias y Bienvenidos!



TAPAS & STARTERS

ACEITUNAS 6
Mixed Spanish olives

PATATASBRAVAS 10
Cubed potatoes with smoky paprika & aioli dip

TORTILLAESPAÑOLA 12
Spanish omelet with potatoes & onions

SHISHITOSSALTEADOS 8
Sauteed shishito peppers

BERENJENARELLENA 14
Japanese eggplant topped with

Crushed tomato, goat cheese & grilled mozzarella

ESPÁRRAGOSALAPLANCHA 12
Grilled asparagus with garlic

BOQUERONESVINAGRETA 10
Anchovies in vinaigrette

SARDINASALAPLANCHA 14
Grilled sardines

PULPOALAPLANCHA 20
Grilled octopus, served with a chopped salad of
chickpeas, zucchini, onion, tomato, avocado, pesto

TOSTAMEDITERRÁNEA 18
House-cured salmon served on toast with olive
paste, lettuce, tomato, tartar sauce & avocado

GAMBASALAJILLO 16
Shrimp in garlic sauce

CHIPIRONESALAPLANCHA 14
Grilled baby squid

ALMEJASCASINO 16
Baked clams stuffed with bacon, peppers,
breadcrumbs, & parmesan

CALAMARESTEMPURA 14
Fried calamari, tempura style

MEJILLONESDIABLO 16
Mussels in spicy tomato sauce w peppers & onions

SOPADEMARISCOS 18
Fish broth with a touch of tomato and saffron,
chock full of mussels, clams, calamari & shrimp

Please alert your server to any allergies or dietary restrictions



TAPAS & STARTERS

DATILESRELLENOS 12
4 Medjool dates stuffed with marcona almonds &

manchego cheese, wrapped in bacon

PAN CON TOMATE Y JAMÓN 15
Toasted bread with garlic tomato spread & serrano ham

CHORIZOSALTEADO 14
Sauteed chorizo sausage with onions

CALLOSMADRILLENOS 16
Traditional tripe stew with chickpeas & morcilla

BOCADOS DE BRISKET (PECHO DE CARNE) 15
Beef brisket cubes with potatoes & gravy

EMPANADASALHORNO 12
Savory turnovers, baked Argentinian style
two per order. Choose:

● Beef(onion,roastpepper,egg,greenolive)

● Chicken(withonion)or

● Vegetable(spinach,mushroom,leeks)

Please alert your server to any allergies or dietary restrictions



PLATOS PRINCIPALES - MAIN DISHES
POLLOMILANESE 22

Chicken cutlet breaded and seasoned with garlic & parsley, served w mixed vegetables & roasted potatoes

CHURRASCO 35
Skirt steak with grilled onions & roasted potatoes

SOLOMILLODETERNERAESPECIAL 45
Filet mignon wrapped in bacon, topped w mushroom sauce & mozzarella, served w roasted potatoes

LENGUADOLIMÓN 25
Filet of sole in a light egg batter with lemon sauce, served with mixed vegetables

SALMÓNALAPARRILLA 30
Broiled salmon with olive oil & garlic, served with mixed vegetables

POLLOPASCUAL 28
Chicken stew with potatoes, peppers & onion in a garlic-balsamic reduction

CHULETA DE CERDO EN SALSA RIOJANA 28
Pork chop with a sauce of tomatoes, peppers & onions

RAVIOLESDELANGOSTA 25
Lobster ravioli in pink sauce

PASTANEGRACONMARISCOS 30
Squid ink pasta with mixed seafood

PAELLAS
Please allow 30-40 minutes!
Our paellas are made to order, using traditional bomba rice and aromatic saffron, served in a traditional paellera pan.
We offer a pan for 2 people or a large party pan for 6 people.

*Add lobster to your paella: ½ lobster 13. Whole lobster 26

PAELLADEMARISCOS 60(for2)160(for6)
Clams, mussels, shrimp, calamari & monkfish

PAELLADEVALENCIANA 60(for2)160(for6)
Clams, mussels, shrimp, calamari, monkfish, chicken, chorizo

PAELLADEVEGETALES 50(for2)140(for6)
Mixed vegetables garnished with aioli

PAELLANEGRA 60(for2)160(for6)
Clams, mussels, shrimp, calamari & monkfish, blackened with squid ink

PAELLADEPOLLOYCHORIZO 56(for2)150(for6)
Chicken and chorizo

Please alert your server to any allergies or dietary restrictions



 Call:  +1 212-242-6480


