POSTRES/DESSERTS

CREMA CATALANA

Custard cream with caramelized sugar 7

TATIN DE PLATANO CON HELADO

Banana Tatin with homemade ice cream 7

EMPANADAS DE ARROZ CON LECHE CON CHOCOLATE
Rice pudding empanadas with

chocolate sauce 6

PERA AL VINO
Spiced Red Wine pear with

Pistachio Turron 7

SORBETE DE LIMON AL CAVA

Lemon sorbet with Cava 6

Tapas, Small Plates & Wines
665 Vanderbilt Ave.
Brooklyn, N.Y. 11238
718.783.3400

www.galarestaurantbk.com




FRIOS/COLD

ALMENDRAS DE ALCALA
Toasted, caramelized almonds 4

ACEITUNAS MARINADAS AL TOMILLO
Warmed marinated olives with thyme 3

PAN CON TOMATE
Warm bread, grated tomato, garlicand Arbequina oil 6

SELECCION DE QUESOS ESPANOLES DEL DIA
Selection of Spanish cheeses, 3 or 5 changes daily
with house made marmalades 11/14

TABLA DE EMBUTIDOS
Chorizo, fuet, lomo embuchado 14

VERDURAS A LA PLANCHA AL ROMESCU
Seared vegetables with Romesco sauce 6

PIQUILLOS RELLENOS CON ENSALADA DE PATATAS TIBIAS
Piquillo peppers with warm Yukon Gold potato salad 6

TORTILLA ESPANOLA DEL DIA
Regional Spanish tortilla changes daily 7

CABALLA MARINADA AL JEREZ, AJO BLANCO
Y TAPENADE DE TOMATE
Sherry marinated Spanish mackerel with white gazpacho
and tomato tapenade 9.5

MOUSSE DE HIGADITOS AL JEREZ
Sherried chicken liver mousse toasts 7

COCA DE CARPACCIO DE BUEY, CEBOLLA CARMELIZADA
Y SETAS CONFITADAS

Beef carpaccio, caramelized onions and marinated mushrooms on Catalan flatbread

CALIENTES/HOT

PIMIENTOS ESTILO PADRON
Fried Shishito peppers with sea salt 6

COCA DE ESCALIVADA CON QUESO ALT URGEL

Roasted vegetables with Alt Urgel cheese on Catalan flatbread 8

SANOIOVH A SVAVL

PATATAS MORADAS CON MOJO VERDE
Crispy purple potatoes with Canary Island green pesto 7

QUESO DE CABRA AL HORNO CON MIEL Y ROMERO

Baked goat cheese with rosemary honey 9.5

LENTEJAS CON HUEVO POCHADO DE CODORNIZ Y CRUJINTE DE JAMON

Spanish lentils with poached quail egg and Serrano ham crisp 7

CROQUETAS DE BACALAO
Crispy cod croquettes 8.5

EMPANADAS DE ATUN CON TOMATE

Tuna tomato empanadas 7

MEJILLONES CON CHORIZO Y CERVEZA

Pot of mussels cooked in beer with chorizo Palacios 12

ALITAS AL AJILLO

Garlic chicken wings with a touch of spice 7

ALBONDIGAS DE CORDERO EN SALSA DE VERDURAS

Lamb meatballs in traditional vegetable sauce with saffron 9

CHORIZO AL CAVA CON HIERBAS Y AJO ASADO

Chorizo stewed in Cava, fresh herbs and roasted garlic 9

PLATOS FUERTES/ENTREES

FIDEUA DE SETAS DE LA TEMPORADA

Toasted angel hair pasta with seasonal mushrooms 14

PESCADO AL HORNO

Roasted sea bass with herbs and lemon 20

COCHINILLO ASADO
Roasted suckling pig 22

CARRILLERA DE TERNERA AL VINO TINTO

Red wine stewed beef cheek 19

*** PAELLA DEL DIA AVAILABLE WITH
ONE DAY ADVANCE NOTICE***



