
Welcome to España’s!
In the late 1800’s to 1929, Miller and Lux owned and operated Canal Farm as a ranch and headquarters for their 
canal operations. This main building was used as lodging to board Miller’s superintendents. These men ran Henry 
Miller’s vast farmlands, canal districts, ranches and grazing pastures. The Miller and Lux Corporation sold this property 
to Joe and Martha Goni in 1929. Martha added “Inn” to the name and operated Canal Farm Inn as a boarding house, 
later adding a restaurant and nightly rentals. In 1946, Robert and Mary Puccinelli purchased the Inn and continued to 
expand the restaurant, bar and motel. On February 1, 1967, John and Esther Amabile purchased Canal Farm Inn from 
the Puccinellis, John’s aunt and uncle. 

Since that time, there has been extensive expansion, renovations and remodeling to the property. in 1981 the 
restaurant was changed to España’s. New menu items, banquet facilities and catering have been added to strengthen 
the España’s brand and appeal. We use the finest products available, we purchase fresh, local, natural, organic and 
wild foods. We know this costs more, but we also know you can taste the difference!

 We are glad that you’re here.  If there is anything we can do to make your visit better, please just let us know.

T H A N K  Y O U  F O R  D I N I N G  A T  E S P A Ñ A ’ S  R E S T A U R A N T  L O C A T E D  
I N  T H E  B E A U T I F U L  H I S T O R I C  “ C A N A L  F A R M  I N N ”  -  E N J O Y !

Our Historic Roots
In 1850, German immigrant Henry Miller arrived in San Francisco with six dollars 
in his pocket.  Forty years later he was the largest private landowner in the 
United States.  Owning over 1.4 million acres in five states made Henry 
Miller one of the most powerful men in California.  This delightful inn 
is located on the site of the headquarters of that famous California 
pioneer and cattle baron.  On this beautiful site Miller frequently met 
his division superintendents, ranch foreman and cattle bosses and gave 
them detailed instructions on how his vast empire was to be operated at 
the “Canal Farm”.  Henry Miller laid farsighted plans for the development 
of his better breed of livestock, better feeding conditions and farming 
methods, and directed their execution in minute detail.  The effectiveness 
of this planning was demonstrated in the terrible drought years of 1855-56, 
1863-64 and 1889-99.  For when the Old Spanish ranchos lost their Mexican bred 
cattle to starvation by the hundreds of thousands, Henry Miller’s sturdier breeds of Durham, 
Hereford and Devon came through those trying periods with relatively minor losses.  Here at “Canal Farm” projects for 
the development of colonies and towns up and down the great valley were conceived.  The establishment of banks, 
stores, and lumberyards to serve these communities were carried to completion.

As might be implied from the name “Canal Farm”, this was also the headquarters for the maintenance and operation 
of the first and one of the largest irrigation systems in the West.  This irrigation system started in the late 1860’s 
and today provides water for more than 500,000 acres of fertile farmland.  Here at Canal Farm on May 1st of each 
year, Henry Miller held his famed May Day picnics, providing a grand barbecue and spending the day meeting and 
visiting with his friends and guests.  Now Merced County keeps Henry Miller’s tradition alive with the Los Banos May 
Day Spring Fair held annually at the Los Banos Fairgrounds.  Pictures of the original May Day picnics are on display 
in our lobby.  The settlement, development, and prosperity of the West was made possible by men of vision - men like 
Henry Miller- who saw a future where others only saw desert.  Their perseverance, optimism, and ingenuity overcame 
nature’s obstacles and brought a new life to this area.  A special sincerity and authenticity, reflecting those qualities, 
is evident in all that they did.  We are proud to carry on this tradition and with our own roots, entwined with those of 
the early heritage; we appreciate our past and have our own vision for a prosperous future.  In appreciation of the 
service rendered by Henry Miller to the State and County of his adoption, we dedicate Canal Farm Inn- State Historical 
Landmark No. 548 - to his memory.  We sincerely hope to emulate his superb qualities in serving the public.



BEER

WINE

16 Beers on tap served at 29 degrees 
Lager - ALE - IPA - Cider - Stout - Pilsner - Wheat - Porter 

Bottled domestic and imported beers available

Ask your server

Wine brings out the flavor in food and enhances the dining experience.  Are you curious about a wine?  
We’re happy to pour you a sample of our wines, right at your table, so you can try the wine before you order.  

It’s our pleasure to make sure you’re absolutely delighted with your wine choice.

Red Wines

MERLOT 
Sterling Vineyards 
Glass - 9.99 Bottle - 28 
Cardella Winery 
Glass - 11.99 Bottle - 32 
House  
Glass - 5.99 Bottle - 15

CABERNET SAUVIGNON 
Sterling Vineyards 
Glass - 9.99  Bottle - 28 
Louis M. Martini, California 
Glass - 8.50 Bottle - 25 
Robert Hall, Rare Earth  
Glass - 11.99 Bottle - 32 
Cardella Winery Primitivo 
Glass - 12 Bottle - 34 
House  
Glass - 5.99 Bottle - 15

PINOT NOIR
Bridgewood Estate, Central Coast 
Glass - 8 Bottle - 24

RIESLING
Polka Dot, Washington 
Glass - 5.99 Bottle - 15

SANGRIA 
House 
Glass - 6.99 Bottle - 19

White Wines

CHARDONNAY 
Sterling Vineyards 
Glass - 8.99 Bottle - 25 
Cardella Winery 
Glass - 11.99 Bottle - 32 
William Hill, Central Coast 
Glass - 8 Bottle - 24 
Robert Hall-Carmenet 
Glass - 11.99 Bottle - 32 
House  
Glass - 5.99 Bottle - 15

PINOT GRIGIO 
Sterling Vineyards 
Glass - 8.99 Bottle - 25 
House 
Glass - 5.99 Bottle - 15

MOSCATO 
Cardella Winery 
Glass - 9.99  Bottle - 28

BLUSH WINES

WHITE ZINFANDEL 
Beringer 
Glass - 6.50  Bottle - 19



MARGARITAS
Margaritas are the perfect way to prepare your palate for a great tasting España’s meal.  All of our Margaritas  
may be ordered by the glass, grande glass or pitcher, blended or on the rocks hand shaken at the table side.

ESPAÑA’S ORIGINAL FRUIT MARGARITA  
The original frozen Margarita with your choice of 
refreshing fruit: Strawberry, Melon, Mango, Cranberry or 
Raspberry. Blended. 

CADILLAC MARGARITA 
Made with Cuervo 1800, Cointreau, España’s famous 
lime juice and a Grand Gala float.

KINO BAY MARGARITA 
Cuervo 1800 Reposado tequila, brandy, Cointreau,  
España’s famous lime juice, citrus syrup, squeeze of 
orange and lime.

BLOOD ORANGE MARGARITA 
1800 Reposado tequila, blood orange juice, Cointreau 
and España’s famous lime juice.

PATRON POMEGRANATE 
Patron Silver tequila, Grand Gala, pomegranate juice,  
España’s famous lime juice and a splash of Sierra Mist.

WATERMELON MARGARITA 
1800 Reposado tequila, watermelon  juice, Cointreau 
and España’s famous lime juice.

MALIBU MARGARITA 
A special blend of coconut rum, gold tequila, triple sec 
and España’s famous lime juice.

CHAMBORD 1800 MARGARITA 
1800 Reposado tequila, Chambord, Grand Gala and 
España’s famous lime juice.

Skinny-Rita Margarita 
1800 Reposado tequila, agave nectar and  
fresh squeezed lime juice.

MARGARITINI 
Sauza Silver, Cointreau, splash of sweet and sour and 
fresh squeezed lime juice. 

LIMONCELLO MARGARITA 
Gold tequila, Caravella Limoncello, triple sec, splash of 
sweet and sour and fresh squeezed lime juice.

WORLD’S FRESHEST MARGARITA 
Milagro Silver tequila, Agave nectar and fresh squeezed 
lime juice.

ESPAÑA’S ORIGINAL FROZEN MARGARITA 
The drink that made us famous, refreshingly cool and inviting made with gold tequila,  

triple sec and our own lime juice. Blended.

ULTIMATE MARGARITAS 
Choose a 100% Agave tequila from the list below  

combined with Cointreau, España’s famous lime juice 
and a Grand Marnier float. 

TOP SHELF MARGARITAS 
Choose a 100% Agave tequila from the list below  
combined with Cointreau and España’s famous  

lime juice.

Blanco 
Blanco tequilas are aged up to 60 

days to maintain the freshness clarity 
and purity.

Jose Cuervo Traditional 
Jose Cuervo Silver 
Jose Cuervo Gold 
Herradura Silver 
Don Julio Silver 

Patron Silver 
Sauza Silver

Reposado 
These tequilas are carefully aged  

in oak barrels up to 9 months  
which imparts this tequila to create  

a very smooth, “rested” taste.
Cuervo 1800 Gold 
Cuervo Traditional 

Patron Gold 
Casadores Gold 
Herradura Gold, 
Sauza Hornitos 

Cabo Wabo Gold 
Don Julio Gold 

Sauza Tres Generaciones Gold 
Corralejo

Añejo 
Aged no less than one year in 
oak barrels, these tequilas are 

considered the smoothest in the 
world and are fully appreciated  

in a snifter or over ice.

Casa Noble Gold 
Corralejo Gold 
Patron Gold 

Herradura Gold 
Cuervo 1800 Gold 

Jose Cuervo Platino Reserva 
1942 Don Julio Gold 

Tequila



APPETIZERS That Share

Soups & Salads

Carne Asada Lettuce Wraps     
Marinated Angus diced carne asada with grilled onions 
and pico de gallo, served with cool crisp lettuce cups and 
paired with our ginger and sweet chili sauces - 11.59

Mini Chimichangas     
Golden fried mini flour tortillas filled with shredded beef, 
beans and green chile, served with shredded lettuce, pico 
de gallo, guacamole and sour cream - 9.59

Appetizer Sampler     
A shareable platter: Quesadilla, Mini Chimichangas, 
Chicken Tenders and Bean & Cheese Nachos.  
Served with sour cream and guacamole - 15.79

Español Raviolis     
Golden fried raviolis stuffed with ricotta, mozzarella  
and romano cheeses, jalapeño peppers and herbs,  
then coated with a spicy seasoned bread crumb.  
Served with jalapeño ranch - 7.99

Carne Asada Queso Dip     
A zesty combination of marinated diced carne asada 
steak, refried beans, enchilada sauce, pico de gallo,  
jack and nacho cheese - 8.99

Crispy Calamari     
Tender, golden fried calamari with hand breaded,  
fresh crumb coating. Served with lemon, cocktail  
and tartar sauces - 11.59

Nachos Grande     
House made crisp white corn tortilla chips covered with 
a piping hot blend of cheddar, jack and nacho cheeses, 
olives, jalapeños, pico de gallo and refried beans - 8.99 
Shredded Beef Add 3.50     
Carne Asada Steak or Chicken Add 4.00 
Sour Cream or Guacamole for 99¢ each

Guacamole     
A savory blend of ripe Hass avocados, tomatoes,  
sour cream, jalapeños, herbs and spices,  
made fresh daily - 8.99    Half Order - 6.99

Grilled Quesadilla    
Two large flour tortillas filled with jack and fontina 
cheese, grilled until piping hot, topped with pico de 
gallo and queso fresco cheese - 8.99  
Shredded Beef Add 3.50     
Carne Asada Steak or Chicken Add 4.00 
Add Sour Cream or Guacamole for 99¢ each 
Charro or refried beans or jalapeños on request.

Tamale Bites     
Stone ground corn maza, stuffed with shredded  
ancho pork. Served with enchilada sauce - 8.99

Tortilla Chips & Chile Salsa     
Made fresh daily, crisp stone ground white corn tortilla 
chips, golden fried and served with our house made  
chile salsa - 2.79    Refills are 99¢

Soup of the Day    
Our soups are freshly made and served with crackers or ciabatta bread.  

Bowl -  6.99   Cup - 4.99

All-You-Can-Eat Soup & Salad Bar Combo    
A bowl of our homemade soup combined with our fresh organic salad bar - 13.99

Salad Bar    
Featuring organic field greens and vegetables, our house made salads, assorted condiments  
and a choice of house made dressings, including non-fat dressings. All-you-can-eat - 10.99

Fire-Grilled Caesar Flatbread Salad   
Crispy organic romaine with bacon, parmesan cheese, croutons and creamy Caesar dressing,  

served on a fire-grilled flatbread - 10.99 
Topped with Fire-grilled Breast of Chicken add 3.99    Topped with Fire-grilled Salmon add 4.99

Dinner Salad    
Organic field greens with your choice of our homemade dressings - 6.99

 España’s Favorites    Vegetarian Choices



Españas Tapas
Steamed Clams    
Tender baby clams in a citrus-garlic herb and butter 
sauce, served with a grilled ciabatta bread - 10.99

Chicken Tenders    
Crispy chicken breast tenderloins lightly breaded and 
golden fried, served with ranch dressing - 10.59

Little Wedge Salad    
Baby romaine wedges topped with housemade Maytag 
bleu cheese dressing, bacon bits, cucumbers, tomatoes 
and sliced red onions - 8.59

Gourmet Mac ‘n Cheese    
Cavatappi pasta in a creamy blend of white cheddar 
and fontina cheeses. Topped with fresh toasted  
panko parmesan crumbs - 7.59

Baja Shrimp Cocktail    
Baja seasoned large gulf shrimp, fire-grilled  
blackened style, blended with fresh tomato  
sauce, cilantro, avocado and pico de gallo.  
Served with lemon and crackers - 14.99

Garlic Prawns    
Wild caught Mexican white shrimp grilled  
in garlic, onion, wine and butter - 8.59

Toastaditas de Ceviche   
Two flat crisp corn tortillas layered with marinated 
shrimp and halibut with onion, cilantro, avocado, 
cucumber, pico de gallo and lettuce - 10.99

Grilled Spanish                       
Flatbread pizza  - 6.99 
MARGHERITA:  Fresh roasted tomato sauce,  
pico de gallo, fresh basil, fontina and jack cheeses. 
ROASTED MUSHROOM:  Roasted mushrooms,  
blanca sauce, garlic, pico de gallo and fresh herbs. 
SOUTHWEST ASADA:  Fresh roasted tomato sauce, 
grilled diced carne asada, pico de gallo, fontina  
and jack cheeses.

Chicken Flautes   
Green hatch chiles, cheddar cheese  
and jalapeños topped with lettuce,  
salsa rojo and jack cheese - 9.99

TOSTADAS
Tostada Grande    

Your choice of shredded beef or chicken in a large crisp fluted flour tortilla shell and layered with  
refried beans, lettuce, mild rojo sauce, pico de gallo, olives, guacamole, sour cream and  

queso fresco cheese. Served with charro beans and Spanish rice - 14.59

Tostada Compuestas    
A flat crisp corn tortilla prepared with your choice of shredded beef or chicken and layered with  

refried beans, lettuce, mild rojo sauce, pico de gallo, olives, guacamole, sour cream  
and queso fresco cheese. Served with charro beans and Spanish rice - 12.69

Crab or Shrimp Tostada Grande    
Your choice of snow crab or bay shrimp or a combination of both in a large crisp fluted  

flour tortilla shell, topped with our blanca seafood sauce, lettuce, pico de gallo, olives, guacamole,  
sour cream and queso fresco cheese. Served with charro beans and Spanish rice.  Crab - 19.99    Shrimp - 16.99

 España’s Favorites    Vegetarian Choices



 España’s Favorites    Vegetarian Choices

ENCHILADAS, TACOS & RELLENOS
Add Soup or Organic Salad - 3.59   Add All You Can Eat Organic Salad Bar - 6.59

España’s Enchilada    
Corn tortilla stuffed with your choice of shredded beef, chicken or jack cheese, topped with enchilada sauce  

and jack cheese. Served with refried beans and Spanish rice. Two - 14.69   One - 11.59 

 Southwest Carne Asada Enchilada    
Corn tortilla stuffed with marinated diced carne asada Angus steak, topped with a tomatillo-cilantro sauce, queso 

fresco cheese and pico de gallo. Served with charro beans and Spanish rice.  Two - 16.99   One - 14.69

Crab or Shrimp Enchilada    
Flour tortilla stuffed with your choice of snow crab or bay shrimp or a combination of both  

and topped with our blanca sauce, jack cheese, pico de gallo and sliced olives.  
Served with charro beans and Spanish rice. Crab - 18.99    Shrimp - 15.99

Enchilada Suiza    
Corn tortilla stuffed with shredded chicken and topped with light relleno sauce or tomatillo-cilantro sauce,  

jack cheese and sour cream, served with refried beans and Spanish rice. Two - 15.99      One - 12.99

 Southwest Chicken Breast Enchilada    
Flour tortilla stuffed with seasoned fire-roasted sliced chicken breast and topped with  

tomatillo-cilantro sauce, queso fresco cheese and pico de gallo.  
Served with charro beans and Spanish rice. Two - 18.99   One - 15.99

     Artichoke Enchilada 
Corn tortilla stuffed with sautéed artichoke hearts, mushrooms and onions topped with sweet red bell  

pepper sauce and jack cheese, served with charro beans and Spanish rice. Two - 16.99   One - 13.99

 California Enchilada    
Flour tortilla stuffed with your choice of shredded chicken, beef or jack cheese and topped with  

enchilada sauce, shredded lettuce, guacamole, sour cream and a mild rojo sauce. 
Served with refried beans and Spanish rice. Two - 16.99   One - 13.99

Southwest Enchilada    
Corn tortilla stuffed with your choice of shredded beef, chicken or jack cheese, topped with  

tomatillo-cilantro sauce, queso fresco cheese and pico de gallo served with  
charro beans and Spanish rice.  Two - 15.99   One - 12.99 

Del Rey Taco 
Your choice of grilled baja shrimp or golden fried fresh crumb breaded  

calamari wrapped in a soft white corn tortilla, filled with cabbage, onion and cilantro and  
tomatillo-cilantro sauce. Served with charro beans and Spanish rice.   

BAJA SHRIMP  Two - 12.99  One - 9.99  |   CALAMARI  Two - 12.99  One - 9.99

España’s Taco    
Corn tortilla stuffed with shredded chicken or beef, golden fried and topped with lettuce, queso fresco cheese  

and a mild rojo sauce. Served with refried beans and Spanish rice. Two - 13.99    One - 10.99

 Carne Asada Taco    
Double wrapped soft corn tortillas stuffed with diced marinated carne asada steak, cabbage,  

onions, cilantro and topped with tomatillo-cilantro sauce, served with charro beans and Spanish rice.  
Two - 15.99     One - 12.99

 Chile Relleno 
Fire-roasted tender poblano chile pepper stuffed with smoked gouda cheese, dipped in egg batter and pan fried.  

Topped with a light relleno sauce and queso fresco cheese, served with refried beans and Spanish rice.  
Two - 18.99  One - 15.99  Topped with Sour Cream add - 99¢



  Chile Verde Burrito    
Tender lean pork simmered in a mild green chile pepper sauce, with bell peppers and onions wrapped in a  

large flour tortilla, served with refried beans and Spanish rice - 15.99    Burrito only - 12.99

Guaymas   Two choices of the following:  
España’s Taco or Enchilada, Quesadilla, Chile Verde  
or Chile Relleno. Served with Spanish rice  
and refried beans - 15.99 - 18.99

Cabo   Three choices of the following:  
España’s Taco or Enchilada, Quesadilla, Chile Verde  
or Chile Relleno. Served with Spanish rice  
and refried beans - 17.99 - 23.99

Add Soup or Organic Salad - 3.59   Add All You Can Eat Organic Salad Bar - 6.59

Combinations

España’s shredded beef is made from hand-pulled choice beef.  
España’s shredded chicken is made from hand-pulled chicken breast.

Chimichangas & Burrito
Add Soup or Organic Salad - 3.59    Add All You Can Eat Organic Salad Bar - 6.59

  Chimichanga    
Shredded chicken or beef rolled in a large flour tortilla and golden fried to a pastry-like flakiness,  

topped with shredded lettuce, pico de gallo, jack cheese, guacamole, sour cream and a mild rojo sauce,  
served with refried beans and Spanish rice - 17.99

 España’s Favorites    Vegetarian Choices

Verde Chimichanga    
Tender lean pork simmered in a mild green chile pepper 

sauce with bell peppers and onions, rolled in a large 
flour tortilla and golden fried to a pastry-like flakiness, 

topped with shredded lettuce, pico de gallo, jack cheese, 
guacamole, sour cream and a mild rojo sauce, served with 

refried beans and Spanish rice - 18.99

Seafood Chimichanga    
Tender bay shrimp and snow crab rolled in a large flour 

tortilla and golden-fried to a pastry-like flakiness, topped 
with shredded lettuce, pico de gallo, guacamole, sour 
cream, jack cheese and a mild rojo sauce, served with 

refried beans and Spanish rice - 21.99

Carne asada chimichanga 
Marinated diced Angus steak rolled in a large flour tortilla and golden fried to a pastry-like flakiness,  

topped with shredded lettuce, pico de gallo, jack cheese, guacamole, sour cream and a mild rojo sauce,  
served with refried beans and Spanish rise - 18.99



FAJITAS & BAJA
Add Soup or Organic Salad - 3.59   Add All You Can Eat Organic Salad Bar - 6.59

  Steak Fajitas    
Tender marinated strips of fire-grilled Angus sirloin 
steak with sautéed bell peppers and onions,  
seasoned with our mesquite southwest seasoning, 
served with guacamole, refried beans, Spanish rice  
and tortillas - 18.99

  Chicken Fajitas    
Mesquite marinated tender chicken filets fire-grilled with 
sautéed bell peppers and onions, served with guacamole, 
refried beans, Spanish rice and tortillas - 17.99

Shrimp Fajitas    
Mesquite marinated large gulf shrimp fire-grilled with 
sautéed bell peppers and onions, served with guacamole, 
refried beans, Spanish rice and tortillas - 21.99

Combo Fajitas    
Two choices: mesquite marinated fire-grilled chicken 
filets, strips of steak or gulf shrimp with sautéed bell 
peppers and onions, served with guacamole, refried 
beans, Spanish rice and tortillas - 18.99 - 21.99

Baja Shrimp    
Baja seasoned large gulf shrimp fire-grilled blackened 
style, with sautéed bell peppers and onions,  
served with guacamole, refried beans, Spanish rice  
and tortillas - 22.99

Baja Chicken    
Baja seasoned tender chicken fire-grilled blackened 
style with sautéed bell peppers and onions, served with 
guacamole, refried beans, Spanish rice and tortillas. 
Fillet - 16.99   Breast - 18.99

Baja Salmon    
Baja seasoned, fresh, wild caught center cut salmon  
fillet, fire-grilled blackened style and served with 
guacamole, refried beans, Spanish rice, tortillas,  
lemon and tartar - 23.99

Baja Steak Fajitas 
The best of both flavors, tender mesquite marinated strips of Angus sirloin steak fire-grilled blackened style with 

sautéed bell peppers and onions, served with guacamole, refried beans, Spanish rice and tortillas - 18.99

Carne de Españas
Add Soup or Organic Salad - 3.59   Add All You Can Eat Organic Salad Bar - 6.59

  Carne Asada    
Tender 8 oz. fire-grilled Angus New York steak served with a jack cheese 
enchilada, guacamole, refried beans, Spanish rice and tortillas - 24.99

Chile Verde con Carne de Puerco    
Tender lean pork simmered in a mild green chile pepper sauce with bell peppers 
and onions, served with refried beans, Spanish rice and tortillas - 19.99

 España’s Favorites    Vegetarian Choices



Sandwiches & Burgers
Add Soup or Organic Salad - 3.59   Add All You Can Eat Organic Salad Bar - 6.59

Baja Chicken Sandwich    
Tender fire-grilled blackened chicken fillets on a French roll with  

sautéed bell peppers and onions, served with fries - 12.99

Sirloin Angus Burger 
Fire-grilled 8 oz. Angus ground sirloin steak burger on a toasted bun, topped with  

red onions, tomatoes, pickles and lettuce, served with fries - 12.99 
Add Cheese - 99¢    Add Grilled Onions - 75¢ 

Gluten Free Bun add - 75¢

Angus Steak Sandwich    
Tender 8 oz. fire-grilled Angus steak on a French roll, topped with red onions,  

tomatoes, pickles and lettuce, served with fries - 18.99

NORTH OF THE BORDER
For your dining pleasure, we offer Choice Angus Beef. The highest quality corn fed Black Angus beef. 

This USDA certified choice beef is aged for a minimum of 21 days to increase the tenderness,  
juiciness and flavor. Our hand cut steaks are waiting for you to indulge. 

Add Soup or Organic Salad - 3.59   Add All You Can Eat Organic Salad Bar - 6.59

New York Steak   
Hand cut Angus New York, fire-grilled to perfection and served with roasted garlic and  

vidalia onion mashed potatoes, vegetable and ciabatta bread. 12 oz. - 26.99  8 oz. - 24.99 
Add Sautéed Mushrooms simmered in wine, garlic and butter - 2.59 

  Lobster Tail    
Succulent Caribbean lobster tail, broiled and fluffed on the shell, served with drawn butter and lemon,  

roasted garlic and Vidalia onion mashed potatoes, vegetables and ciabatta bread.  
Double Tail - market price   Single Tail - market price

Steak & Lobster    
Angus New York steak fire-grilled with a broiled Caribbean lobster tail,  

served with drawn butter and lemon, roasted garlic and Vidalia onion mashed potatoes,  
vegetables and ciabatta bread. - market price 

Add Sautéed Mushrooms simmered in wine, garlic and butter - 2.59 

Herb-Grilled Salmon    
Fresh, wild caught 8 oz. center cut fire-grilled salmon fillet, lightly seasoned and basted with  

lemon dill citrus butter, served with lemon and tartar sauce, roasted garlic and  
Vidalia onion mashed potatoes, vegetables and ciabatta bread.- 23.99

Lemon-Herb Chicken    
Tender fire-grilled boneless chicken seasoned with our special blend of lemon herb butter.  

Served with roasted garlic and Vidalia onion mashed potatoes, vegetables and ciabatta bread.  
Fillet - 16.99   Breast - 18.99

 España’s Favorites    Vegetarian Choices



BANQUETS & CATERING

Our complete menu is available for take out or delivery. We also have special pricing on bulk orders to go. 
Españas offers FREE food delivery in our surrounding area. Ask about our delivery times. 

Order online at www.espanas.com or call (209)826-4041

Call us before you leave and we’ll put your name on our waiting list. 
Call us or go online to reserve your table for you special occasion

Online ordering is available - experience the convenience!

Our crowd-pleasing menus are a delicious and convenient way to entertain a large or small gathering  
in any setting. Whether you are planning a fun social gathering, a corporate event or that  

once-in-a-lifetime wedding, España’s will help make your event unforgettable!

Our banquet room can hold up to 130 people and is perfect for that special occasion or business meeting.

Available in any denomination at the restaurant, by phone or online.

We gladly accept Visa, MasterCard, American Express, Diners and Discover Credit Cards or Debit cards.  
No personal checks or money orders. Sales tax added where applicable.

 
All our foods are prepared with either olive, canola or rice oil. 

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk  
of foodborne illness, especially if you have certain medical conditions. Some food items may contain  

raw or undercooked ingredients.  
Not all ingredients are listed on the menu. All specified weights are pre-cooked weights. 

Before placing your order, please inform your server if a person in your party has a food allergy.

Sales tax will be added to the price of all food and beverage items served. One check for parties of 8 or more.  
Not responsible for lost or stolen articles. We reserve the right to refuse service. 

5.00 per person plus tax minimum food charge seated in dining room.  

CAUTION: España’s food is habit-forming!  
Thank you for choosing España’s Southwest Bar & Grill

Take Out & Delivery

Call Ahead Seating & Reservations

España’s Gift Cards


