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PAELLA or FIDEUA PAGLLA & ADEUA SI¢

It will take 20 minutes to prepare the paella as we use

Valencia rice. Fideud is paella made with short pasta. 2-3 PEOPLE  4-6 PEOPLE
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Escriba Squid ink
M : 3500/ L :7400 M:3200/ L : 6800
THYEIE - KITE - 7HY - L—LE - AFR AHRI - PHYIE Tl - 7HY - L—LE - A58
Japanese lobster « Red shrimps + Clams Squid ink + Japanese lobster + Red shrimps
Mussles « White fish Clams « Mussles

@ !

BOZE, LOEI Y IR/NTYT

Valencia Mix Paella -Mar Montana-

M: 2800/ L : 6000 M:3400/ L : 7200
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Chicken « White kidney beans Clams « Mussles « Red Shrimps

Moroccan green beans Mushrooms « Chicken + Salsiccia
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Today's Paella M : 2800/ L : 6000

RECOMMENDED ITEMS
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"Air bag" Iberico ham Fried small fisha and calamari Xiringuito salad
1800 1600 1400
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Galician-style octopus Patatas bravas
1600 800
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Crema Catalana Basque-style cheesecake Today’s icecream
800 800 500
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Please let the staff know

if you have any allergies
We use Valencia rice made
All items do not include tax.

Our Website : xiringuitoescriba.jp
@ @escribar_japan
f XIRINGUITO Escriba Japan

XIRINGUITO Escribd Japan



PACLLA LUNCH 1518 2800

( Per person)
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All dishes are designed to be shared. (available from 2 people)

It will take 20 minutes to prepare the paella as we use Valencia rice.
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3 kind of appetizer Xiringuito salad Patatas bravas
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Please choose 1 Paella or Fideua ( per 2-3 people)

NIYTOFBIE20EESBEEWLLEE T,/ 74777 ... 23— bR R THEBNTY T TT,
It will take 20 minutes to prepare the paella.Fideud is paella made with short pasta. SIZE : 2-3 PEOPLE
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Squid ink
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Japanese lobster « Red shrimps « Clams Squid ink < Japanese lobster «+ Red shrimps
Mussles + White fish Clams « Mussles
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Valencia Mix Paella -Mar Montana-
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Chicken « White kidney beans Clams « Mussles *« Red Shrimps « Mushrooms
Moroccan green beans Chicken - Salsiccia
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Today’s Paella
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Basque-style cheesecake Coffee or tea

LUNCH DRINKS

ALL 500

SANGRIA (glass)

hiy sV 7 FI7A4 42707 Ly FH$# 507
Sparkling Sangria White Sangria Red Sangria

BEER AnD WINE
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The Premium Malts / Draft beer
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Sparkling wine White wine Red wine

CAFE AND $OT DRINKS

ALL 300
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Coffee (Hot / Iced) Earl Grey (Hot / Iced) Espresso
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Coca-cola Ginger ale Orange Apple Grapefruit

ALL 400
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Café latte (Hot / Iced) Cappuccino Chamomile Pure blue tea

ALL 500
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White Virgin Sangria "lberis" Red Virgin Sangria "Clavel"
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