THE AREA"S FIRST TAPAS BAR

(7// Hﬂ/‘f’?) /// S
SERVED NIGHTLY: 4:00 - 10:00

(FRIDAYS & SATURDAYS UNTIL 10:30 PM)

Weld d’/(usﬁwom Omelet - 895

Seasonal fresh wild mushrooms sauteed in olive oil, fossed
info a light fluffy omelet and served with a sweet garlic
puree

%zi[[sc{, g'u-:sg a"/sz[i, dl/la'zinatsc[

ardines -1.95
Marinated in lemon, crushed black pepper and olive oil then
grilled to perfection

Pork & Obones Cheese fmﬁanac[aa -1.95
light and crispy turnovers filled with shredded pork and

Spanish Ibores cheese

a/;icésn q/Vings c/?om.szao -8.95

Fried to a golden brown and finished a garlic olive oil and
chipotle peppers deglazed with brandy

dl/lu.sss[s Diagfo -8.95

Sweet Mussels marinated in spicy, devil, tomato sauce

Friday Specials:

« Hutr Price Tams from 5-7:00 pm

« Grear Bormie oF Wine & Tapas Deat from 7-10:30 pm:
Your choice of any of our featured Mediterranean win
by the bottle and the single Tapas entree of your
choice for just $24.95 plus tax '

Located in the Holiday Inn
250 Market Street, Johnstown
814-361-2620
www.harriganscafewinedec

Garlie Shrimp - 1050

Five shrimp sauteed in a garlic olive oil and chipotle peppers
deglazed with brandy

Bssf am! d’/lanaﬁsgo cgssss -9.95

Marinated sirloin of beef topped with Manchego cheese and
drizzled with olive oil

Chonizo Sausa ‘zs j{aﬁoﬁa -17.95

The national sasage of “Spain, grilled over open flame and
served with yellow tomato and olive oil essence

Catalan ?[at Bread -89

A warm crispy, homemade flat bread topped with g
onions, roasted peppers, artichokes and Manchege




