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. And Who Is Juancho?
A seior from Spain very fond of the
pleasures of good eating and drinking, a
connoisseur of the high Spanish Cuisine.
He comes from an old family that has
jealously passed their secret recipes from
generation to generation. It is said that
one of his ancestors came with “Ponce ‘De
Leon in his “Florida expedition.
Juancho always dreamed about conquering
the land of the fountain of youth, but this
time with fis fabulous dishes which
traditionally h have delighted many. Taste
for yourselfwhat he meant, and then you
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Ostras Frescas y/o ﬂl&nqas Frescas
(‘Fresh mwa_ysm'gmﬁurdumm their shells)

Salmon Ahumado

(Smoked salmon, onions, capers,
boiled ¢qg and parsiey)
Cocktail ‘De Langostinos
(Shrimp cocKtail on ice)

f‘m" De Mariscos
Mixed seafood vinagrette)

Camarones AL Ajillo
(Shrimp in hot garlic sauce)

oz

Consome Al Jerez

(Oxtail consomme with dny sherry)
Sopa De Ajo Castellana
(Garlic soup Castillian style)

Sopa De Cebolla
(French onion soup)

Caldo Gallego
(Galician soup of white beans, spinach,
potatoes and spanish ham)

Ensalada Mixta
(Mixed green salad, onions, watercress,
radish, asparmyqus and carrots)

Ensalada De Palmitos
(Brazilian hearts of palm)

4.95

6.95

5. 70;

6.25

6.95

Sopas y Consomés 3
(Soups) |

(Clams in a mnu:tumfﬂ!uﬁcmm)

Ancas De Rana AL Ajillo
(Froq legs in garlic sauce)

Angulas De Bilbaina:
(Brood of eels u% sauce)

C 2/

De Mariscos Al Hino
ﬂfanfsrifmfmdcﬁfﬁmmﬁjﬁuffmm?

Crema De Langosta Meson
(Lobster bisque)

Gi 10 Andaluz
(Cold vegetuble soup)

Ensalada de Esparragos De Aranjuez
(Asparmagus salad) e

Ensalada César
(Ceasar’s salad)

Cormzon De Lechuga Con Roquefort
(Heart of lettuce with roquefort dressing)
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> = Pescados ) Mariscos — =)~
C 4 (Fish and Shellfish) =

Pato “Casa Juancho” ‘Esm&pa De Termera Madrilena

Patus D o De Alask Rodaballo A La ) A La Plancha
s e Cargrejo De ka it - gaEegau (Lory Island roast duck with Kiwi sauce) : (Veal stuffed with cheese and spanish

(Alaskan Kiryy crab legs with butter or mustan{ sauce) 16.95 (Fresh turbot from Europe in a sauce of 17.95 :' ham cooked in a creamy brandy sauce)

= onid ortions, garfic and spanish paprika)

‘Mu De Cangrejo ‘Moro De Flonda : _ TFaisan A Las Uvas : _

(Fresh Florida .mm.-:% in season Pammillada De Mariscos | (‘Pheasant in a creany sauce Medallones De .50[?11: illo TrﬂRlCﬂ[ |
butter or mustard sauce) 17.95 (Assorted seafood and fish grilled | of grapes and brandy) (Tiwin tenderfoin steak in a shallot, pineapple

' and butter sauce with port wine)

in_a (igth garfic sauce) 19.95 ;
osta De Flonda A La Plancha nita De N Isabel La Catolica
H Rl P Gallinita De Marnyland

(Grilled Flonida lobster) 16.95

Langosta De Maine A La Plancha
(Live 2 [b. Maine lobster grilled
wnth butter)

Langostinos Al Vega Sicilia
(fumbo shrimp sauteed in shallots, butter and
covered in a creamy white wine sauce)

14.95
(p/ pound )

(Codfish sauteed in a garfic and spanish

pimiento, tomalto sauce)

Filet De Pargo “Casa Juancho”
(Red snapper meunicre, topped with a sauce
of mushrooms, shrimp and spanish ham)

Rueda De Mero Con Almejas

i 2295]

1395

(Comish hen with butter, almonds
and raisins in a creamy shermy sauce)

C{ﬂﬂ Al Jerez
(Rabbit cured in a rich shemy sauce)

Conlero Sepiilveda
(Roast lamb Castillian style with garlic,
aromatic herbs and a touch of shermy)

Filet Mignon Con Champi
(Filet mignon steak with a m%}
Steak Pimienta

(P steak: of filet —an original’ recipe

with madagascar pepper and cognac)

Steak Tartara
(Original recipe prepared at table side)

(Fresh grouper steak with clams, aromatic herbs

and white wine, in a tomato sauce)

Salmon Grillet, Salsa Holandesa

Cochinillo Segoviana
(Grilled steak of fresh European salmon) e

Churmasco De Mero Meson (Roast suckling piy)
(Grilled grouper filet center cut with spanish ham,

Lenguado Picasso mushrooms and garfic sauce) 14.95

(Daver sole with tropical fruits,
i a rum and butter sauce)

Zarzuela De Mariscos Catalana

Y. : ‘Assorted seafood casserole in a mannem sauce 15.95
Cazuela De Pango En Salsa Verde e b . Gy

(Red snapper filet, clams and shrimp in a creamy
gartic sauce with fine herbs and u fiite wine) 15.75

s Parrillas De Carne )

Merluza A La Koskem Grilled Meats

(Fresh 'European hake sauteed with clams,

jfm'mp, mussels and eqys 1 a creamy gmfk sauce)  16. 95 Pollo A La Parvilla
o (Grilled boneless chicken) 8.95

Arroces (Minimo 2 Personas. Tiempo de
espera 35 minutos) Chuletas De Cordero

: i : 9 &
(.'R_ICE) (Minimum Tuwo Persons. Please allow (Grilled baby lamb chops) 14.95

35 minutes) Chuletas De Cendo A La Mirza
Paella ‘Valenciana I b e e
{’;!;}um'_fﬁ :il'_lﬂé' rice with .‘.‘J'Efn‘."&ﬂl‘ and Eﬂiflkﬂ‘)

Chuleton De Ternera
(Gnilled veal chop, large portion)

Pallarda De Temera

Congjo A La Parmilla
(Grilled veal filet, very thin)

(Grilled boneless rabbit) 115 )

Mar Y Tierra “Casa Tuancho”
(Veal chop and two large shrimps)

Centro De Solomillo
(Grilled center cut filet of tenderloin)

Entrecote De Vaca Parrillada Meson

(New York _sirloin steak) : (Grilled tenderloin, pork_chop, sausage
Paella Marirem and baby lamb chop)

(Spanish style rice with seafood and fish)

Arroz Caldoso
(Spanish style rice with mbbit and seafood,
presented in tmditional clmy pot)

Fidehua Gandense
(Vermicelli pasta, instead of rice, with seafood)
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Quesos (— 72
(Cheese selection)

Manchego
(Spanish goat cheese)

Camtembert

Gnayere
Roquefort

Brie

Leche Trita

(Fried milk custand)

Tormjas

(Stices of bread fried with milk,
s, and white wine)
Natilla Al Licor

(Custand with anisette)

Crema Catalana
(Custard flambee with heavy caramel syrup)

Torta Helada “Casa Juancho”
(Ice cake “Casa Tuancho®)

Tan De Cammelo

(Cream Canimel)

Helados Variados
(Assorted ice creams)
‘Pasteleria De La Casa
(Homemade pastries)

it o S X
Coffee) 2

Cafe “Casa Juancho”
(American coffee with liquor and...?

Café Amenicano
(American coffee)

Pan Campesino y Pasteles hecho en la casa.
(AUl Pastries and Bread are home baked on the premises)

Our endeavor is to provide you with the finest cuisine and
service. If there was amything that did not mect your
expectations, please let us Know. It has been our privilege
to have you as our guest and we look forwand to seeing you

qgnfn.
Thank_you.

, T s _
(rsr ~JURROHO

18.95

Lanoosta Termidor
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