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Located on banks of the Riverwalk in the Hotel Contessa, Las 
Ramblas restaurant serves breakfast, lunch and dinner in a 
casually elegant setting. The Spanish-inspired menu features 
tapas, paella, fish of the moment, seafood, steak and other 
Spanish favorites. Diners may sit at al fresco tables next to a quiet 
bend in the river or in the upscale indoor dining room. The adjacent 
Cork Bar is a lively spot to sample our daily sangria or over 30 
wines by the splash and glass. Come pamper your palate and take 
advantage of our daily happy hour and reverse happy hour.

At the Hotel Contessa
306 West Market Street | San Antonio, TX 78205 | (210) 298-8040

www.thehotelcontessa.com | sbruns@benchmarkmanagement.comDining
Information
Terrace Dining,

Heart Smart Options,
Vegetarian Options,

Seasonal Menu,
Children's Menu,

Extensive
Wine List

Additional 
Services

Full-Service 
Catering,

Private Parties,
Private Rooms,

Banquet Facilities,
Meeting Facilities,

Lodging

Reservations  
Suggested

Attire
Casual

Valet Parking

Handicap Facilities

Non-Smoking

Credit Cards
Visa, MasterCard, 

American Express, 
Discover Card

Checks
Not Accepted

Hours
Breakfast

Daily: 6:30am–11am 
Lunch

Daily: 11am–2pm
Dinner

Sun–Thur: 5:30pm–10pm
Fri & Sat: 5:30pm–11pm

Meals Served
Breakfast,

Lunch, Dinner

Cuisine
Mediterranean, Spanish

Entertainment
Lounge/Bar, Live Music

“The city’s Spanish standout.”
– Guyot.com

Four Diamond Award
– AAA, 2010

Great for Outdoor Dining
– OpenTable.com

SMALL PLATES
Spanish Olives tangerine marinated/ pickled 
garlic/ country bread/ E.V.O.O. 	 5 
Shrimp ala Plancha grilled lemon thyme 
vinaigrette/ smoked sea salt 	 7 
Pickled Escaveche Veggies green herb aioli 	 4 
Moroccan-Marinated Beef Kabobs (3) salsa 
romesco 	 9 
Patatas Bravas crispy leeks/ spicy garlic harissa 	4 
Garbonzos a la Castellana chickpea puree/ 
cucumbers/ roasted garlic/ red peppers/ E.V.O.O. 	 7 
Cider Braised Pork Spareribs house chili 
rubbed/ apple cider barbeque sauce 	 8 
Baquerone Pintxos Spanish white anchovy, 
olives/ red pepper toast 	 6 
Albondigas pork, beef & lamb braised meatballs/ 
manchego cheese/ sherry pan drippings 	 7 
Semolina-Dusted Calamari Frito gremolata/ 
fried basil/ lemon aioli & roasted tomato sauce 	 8 
Shaved Jamón Spanish E.V.O.O./ cracked 
tellicherry	 12

ENSALADAS Y SOPAS
Chef-Inspired “Warm” Soup 	 5 
Bluebonnet Salad/ Hydroponic Bluebonnet 
lettuces/ house made granola/ goat cheese/ dried 
fruit/ citrus dijon vinaigrette 	 8 
Contessa Salad/ baby romaine/ roma tomatoes/ 
cucumbers/ carrot/ herb croutes/ shaved manchego 
 kalamata olives/ buttermilk tarragon dressing 	 9 
Warm Spinach & Chorizo Salad / pepper dew 
peppers/ tobacco onions/ red wine vinaigrette 	 8 
Organic “Caprese” Salad/ organic vine-ripe 
tomatoes/ hand-pulled mozzarella/ basil pesto/ 
balsamic reduction 	 10

PAELLA
Paella Valencia Traditional Spanish Paella from 
the Valencia region/ chicken/ chorizo/ clams/ 
mussels/ shrimp/ scallop/ calamari/ vegetables & 
saffron rice  	 24 
Squid “Ink” Paella Seafood Paella/ grilled lobster 
tail/ shrimp/ mussels/ clams/ fried calamari/ squid 
ink Valencia rice/ lemon aioli 	 25 
Farmers Market Paella Tomato/ eggplant/ 
mushrooms/ red bell peppers/ artichokes/ white 
beans/ saffron rice/ white truffle oil/ bluebonnet 
arugula 	 19

 
LARGE PLATES

Seared Muscovy Duck Breast/ cranberry 
goat cheese sweet potato gratin/ vegetable of the 
moment/ blood orange molasses 	 23 
Grilled Salmon/ cannellini bean & Spanish chorizo 
ragout/ piquillo pepper vinaigrette/ arugula 	 19 
Zarzuela La Catalana “Spanish shellfish stew”/ 
shrimp/ scallops/ clams/ lobster/ smoked mussels 
& rouille 	 25 
Beef Tenderloin/ fruita mustarda/ smoked gouda 
polenta / grilled asparagus/ roasted shallot demi 
glace 	 28 
“Fish of the Moment”/ Our Chef’s ever-changing 
creation 	 MP 
Cornish Game Hen Cocido/ Rioja wine/ 
pancetta/ forest mushrooms/ pine nuts/ crispy olive 
oil bread pudding/ caramelized cauliflower 	 19 
Kurobuta Pork Rib Chop/ horseradish yukon 
gold mashed potatoes/ caramelized brussel sprouts/ 
lardons & sage/ apple cider reduction 	 21 
Grilled Ribeye/ manchego cheese potato gratin/ 
haricot verts/ kalamata olive tapenade butter 	 31

Shane Bruns
Director of Food 

& Beverage


