ENSALADAS ., 4

TAPAS ...

ARAVEFYV—TOYFF7R2Y 2 500 FUF—+ Y4 (M) 1200
Citrus Marinated Spanish Olives XIRINGUITO Salad (L) 1700
BREMT APy ARMVAFLLY 600 LLVYTFRMZ M 1400
Tortilla Spanish Omelette Murcia Tomato Salad
ARY Ao a7y b 950
Iberian Pork Croquette

& %305 7A 1400 AJ”[ s
Galician-style Octopus re—o3

%,\oﬁ_ﬁzjal\vz 7254 F#£EF 800 %7‘7’/11[/—L\35§%0)7t—93 1400
TSRRETAFAY Y —REZ Mushroom and Shrimp Ajillo
Patatas Bravas Fried Potato with Bravas & Aioli Sauce HeYR—E FTFDTE—a 1400 \‘w
NyaAvbeF 600 Camembert and Tomato Ajillo

AE_S<rifx

by —REZVZIDI—=R}

Pan Con Tomate Toasted Bucket Tomato & Garlic IIB\ZkZ’rF 300 /—“
u

XIRINGUITO | BARCELONA'92

ZLyvavwyial—LoY5% 1000
Fresh Mushroom Salad

White Wine Marinated Seafood and Potatoes S E A [U U D ¥—7—F

aneEHphroa7M4 2 2 90

FBEELEDIDAINIINY F 3 900 — 3 3
Carpaccio of Red Shrimp and Turnip % Sft\ec;l:ioillﬁs:stelljs in%vﬁte Wine 1600 N N
bz —ERHT—2U R 600 AS2UDLYN 1800

Sherry Vinegar Marinated Tomato Grilled Calamari

o

FZO b —EVETa47BEAY 1000 HIEELLESDTZY Yy b 1600
Trout Salmon with Lemon and Micro Celery Fried Shrimp and Shishito Pepper

© cs5xner—7= 1200 @& mmzasvL LEYSEZ—Y =2 2000

Flounder Ceviche Grilled Red Shrimp with Lemon Butter Sauce

14 Z2ADEE 1200
Stewed Ocellated Octopus, Squid Ink Flavor

HhoaxX PUyrROTERY Y FEZKAR 1200 FI.AN(HA .
Cajos Madrid-style Stewd Tripez ALV

AR AU IAREEROET A V& 2900

- “{i =N stewed Iberian Pork Cheek, White Wine
E N
L %“-——f—» == %;’--z}ﬁ')?ﬁ Y—n4ron—2+ 3500

o &Y N=TDY—2R

ARY ARDENL (M 30g) 1000 Roasted Australian Sirloin Steak, Herb Sauce

Iberico Pork Ham (L 60g) 1800 S

ARYAFOH S T (M 60g) 1000

Iberico Pork Salami (L 120g) 1800 :

FH¥—F

ENLEYTIDRYEDHE 1800 -

Dry-cured Ham and Salami Plate % NRIVBF—X7r—=* 600
Basque-style Cheesecake

ARY ABDENLEITNY S 2100

"Air Bag" Iberico Ham JLehirs—7 800
Crema Catalana
nNryFayx 700
Panna Cotta
FaAQRNFFEA—ELFY VI U—LA 800
Churros Banana & Hazelnut Cream
SBODT7ARIY—LA 600

O svvoxza— /ERERREREGYET This Month's Ice Cream




RBASET ..

VITRZAIN (28#~) ICTITABRSETEEET,

HEDONRTY TIZEENSL YO TREFERAL VWS, ABIC20 0 BEESKEZVWEEEET,
All dishes are designed to be shared. (available from 2 people)

It will take 20 minutes to prepare the paellas we use Valencia rice.

ARYARDENLEILT Ny T

Iberlco Pork Hom and ‘Air Bag |
. IJ t

7u“y17wblw—A®#79
Fresh Mushroom ellele!

AN %tzbfr Yog74r=yx
J’Whlte Wln,e rlncted Seafood and Kitaakari

1
' Leyteqoneny

Trout So!mo’n with Lemon and Micro Celery

AI4ZADEH
Stewed Ocellated Octopus, Squid Ink Flavor

ﬁz77nz 7274 RRTFE TINRRETAFY Y —-RFZ
quqtas Br@vqs Fr|ed Potato with Bravas & Aioli Sauce

ey all—LEEEOTE—Ta
Mushroom and Shrimp Ajillo

+

’ll{ ¥ i L
N BREEATYT R £B74FIT (Ca— k20 % BEBUCES L

Please choose one from below.

SHADNRTY T
Monthly Paella

ST R <Fxvanits>
Mix

NPT <Fxowits>
Valéncia

AHRI <anwst>
Squid Ink
H—A#EM+300A +300JPY/person

% IR YIS capmst>
Escribd
B—AHENM +400 B +400J_PY/person

== PAELLA or FID

VITRZAN (28#~) ICTICABRIETEEET,

HEDONTY TIZEENSL YO TREFERALTVWS 6, ABIC20 0 BEESREZVWELEEET,
All dishes are designed to be shared. (available from 2 people)

It will take 20 minutes to prepare the paellas we use Valencia rice.

pscriba %117 s AHRZ

v ~ < Rt > < it >
FITE A1HhRI KTk
7YY - L—E 7YY - L—H
BE&-4h BE&-4H
Red Shrimps Squid Ink
Clams - Mussles Red Shrimps
White Fish Clams - Mussles
Squid White Fish - Squid
(s) 3400 (s) 3200
™ 5100 ™) 4800
(L 8500 (L 8000
VAN P27 TyI7R
<FFUHiHt > <Fxv &ANHT >

RIE-7HY
L—E-*/23

FEY - BAVFVE
TEAyaqarsry

Chicken FExv - YAy TFy
White Kidney Beans Red Shrimps - Clams
Moroccan- Mussles - Mushrooms
Green Beans e Chicken - Salsiccia
(s) 2600 (s) 2800

M 3900 M 4200

(L 6500 (L 7000

SHORTYT (5) $4x W 285~ 3
b © 2800 M #1423 88~ | ovensr
) 4200 |

(1) 7000 L

© s7Twxza— /EREMARBELYET

r“*‘ﬁiﬂf
ORZEICLE T




