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* FORT LAUDERDALE 2026

LAUDERDALE

CANDELA RESTAURANT

r ™

LUNCH MENU

$35

UNTIL 1TAPA « 1 PAELLA ALL DAY 1 TAPA « 1 PAELLA
5 PM 1 GLASS OF WINE OR SANGRIA 1 DESSERT « 1 GLASS OF
WINE OR SANGRIA
L =

DINNER MENU

$45

ENTIRE TABLE MUST PARTICIPATE
PAELLAS
Of

(-...
PAELLA MIXTA (2)

Chicken, sausages, artichokes,
garbanzos, calamari, shrimp,
clams, mussels

PAELLA MAR

Calamari, shrimp, clams, mussels

PAELLA CAMPO

Chicken, sausages, artichokes,
garbanzos

PAE:LA HUERTA

Artichokes, garbanzos, mushrooms,
daily \.regetables

TAPAS

CoFo———

PATATAS BRAVAS

Crispy potatoes with spicy brava sauce

CROQUETAS

Traditional Spanish croquettes

GARBANZOS CON CHORIZO
Chickpeas with Spanish cherizo

PIMIENTOS DEL PIQUILLO RELLENOS
Stuffed piquillo peppers
CHAMPINONES SALTEADOS

Sautéed mushrooms

GAMBAS AL AJILLO

Shrimp sautéed with garlic and olive oil

ALMEJAS AL VINO BLANCO

Clams in a white wine sauce

e o
M AN

EVERY DAY « ALL DAY

DESSERTS
o

FLAN

Créme caramel

TARTA DE SANTIAGO

Traditional flourless
almond cake

— ELCOTO'WINES™—
CRIANZA RIOJA (RED) » VIURA (WHITE)

From Rigja, Spain. Quality wines
that perfectly pair with our cuisine.

EL COTO

CRIANZA
RIOJA
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