Maggie’s Seasonal Tapas Menu from Maggie’s Tapas
6031 Venice Boulevard,
Los Angeles, CA 90034, (310) 929-0243
The following small plates are available to order from October 1 through January 30, 2012.

Prices for each tapa are dependent upon ingredients and number of guests for your catered
event. Minimums apply.

Tortilla Espanola with smoky, Spanish chorizo

Fresh California figs, either with Port Salut cheese or Serrano ham
or both for a decadent treat (through late fall)

Applewood smoked bacon, marinated pork loin, Manchego and membrillo (for a touch of sweet)
bocadillos with all the toppings

Mediterranean chili made with lamb, Borlotti beans and mid-eastern spices
Potato and leek soup with gorgonzola topped with creme fraiche, rosemary and pancetta

California dates filled with a touch of blue cheese and wrapped in maple syrup soaked bacon
with a hint of heat

Pancetta smothered fresh fennel with balsamic vinaigrette
Mussels with chorizo, garlic and tomato broth
Moorish chicken kebabs
Paella with albondigas with pignoli, chorizo, chicken and potatoes

Valencian orange tart
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