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 CNSALADAS ., 5

TAPAY ... <@e8=

ARAVEFYV—-TDOYFF7RT Y2 500 FUYIYF—+HIFX (M) 1200
Citrus Marinated Spanish Olives XIRINGUITO Salad (L) 1700
BREMT =Sy ARA VAT LLY 600 LLVYTRMNZ X 1400
Tortilla Spanish Omelette Murcia Tomato Salad
F2borzY—ERH—ZY X 600
Sherry Vinegar Marinated Tomato
& ~vavizsy 600 AJ[[[U R
PR bY—REZVZID =R} re—¥a
Pan con Tomate Toasted baguette Tomato and Garlic % 2y al—hEBEDTE—Ya 1600
% Ty avyal—LOYSE 1200 Mushroom and Shrimp Ajillo
Fresh Mush Salad .
resh Wkshroom Said NIYR—LEFRIDTE—Y S 1600 Wi

& Ay S 5 Camembert and Tomato Ajillo o -
BRNLEEHM)DETI Y R 900 ’és.c,e' X

Ny b 300 /—‘

XIRINGUITO | BARCELONA'92

White Wine Marinated Seafood and Potatoes

FBEEDIDAIIINY F 3 1000 Baguette

Carpaccio of Red Shrimp and Turnip

FFUr—EVETA4/0EAY 1200
Trout Salmon with Lemon and Micro Celery . S
~/.— —

E7AXDEE—F=x 1300

Flounder Ceviche % L—EHDOY £ Y —iExK 1600
o S= e = .o — Steamed Mussels in White Wine

NR—=RZRTFINR 754 RRFTH 800

TINAETAHY Y —RRE HIZYDT YN 2000

Patatas Bravas Fried Potato with Bravas & Aioli Sauce Grilled Calamari

ANYIARDZ ATy + (6P) 950  grrrLLE307UE 1800
Iberian Pork Croquette Fried Shrimp and Shishito Pepper
14X ADBE 1200 . ‘ PRI

% Stewed Ocellated Octopus, Squid Ink Flavor % HBEDT YN LELNR—Y =2 2400

Grilled Red Shrimp with Lemon Butter Sauce

Avazx PYyrRow Ry y FREAA 1200
Cajos Madrid-style Stewd Tripez

Z2A0HYVITRE 1600 FI.AN(HA .
Galician-style Octopus X 4

#’ ARYIAFFIFRAOATA VE 3200

a'l
" stewed Iberian Pork Cheek, White Wine
i
EAL ’iﬁ © +—2+5V7ESY—A I OA-X 3600

= SYNnN=70v—-2R

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

Iberico Pork Ham (L 60g) 1800

ARYIRDY T 3 (M 60g) 1000 y;ﬁ

Iberico Pork Salami (L 120g) 1800 2 ‘@’

=4 | ,

ENLEYTIORY EhE 1800 7

Dry-cured Ham and Salami Plate % NRIBF—X7r—* 700
Basque-style Cheesecake

ARY ABRDENLETTNY T 2100

"Air Bag" Iberico Ham JLehirs—7 800
Crema Catalana
NyFay R 700
Panna Cotta
FaOQRNFFEA—ELFYI I =LA 800
Churros Banana & Hazelnut Cream
SBODT7ARIY—LA 600

O svvoxza— /ERERREREGYET This Month's Ice Cream




fIBA §

VITRZAIN (28#~) ICTITABRSETEEET,

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

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

09600

nn

A_ScrRifx

XIRINGUITO | BARCELONA'92

SITREZAN (2%K~) 12T

PA

CHEIETESZEY,
HEDQNATY TREENSL Y TREERALTVS0, REBIC200RESHEAZVWEEEXT,

A or HD

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

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

ANYAFDENLETT Ny T iba T JAS N
Iberico .Pork Ham and Air Bag Escf % A 7 Y 17 Z~\
wBRR E NI R ] : -, < RANMHA> < it >
ZUyvavwyia—LoYS% | . - .
Fresh Mushroom Salad ARIE AHRL - HTE
7HYU - L—LE 7YY - L—LE
BAE B 0BT R HEE - A aHf - Ah
£ .Whlte Wine Marinated Seafood and Kitaakari Red Shrimps Squid Ink
ko i R Clams - Mussles Red Shrimps
Pk LlEy o400y White Fish Clams - Mussles
Trout Salmon with Lemon and Micro Celery Squid White Fish - Squid
14 ZaADBE (s) 3400 (s) 3200
Stewed Ocellated Octopus, Squid Ink Flavor
: g M 5100 M 4800
\ﬂ 9177Az 7274 FRTE TINRRETAFYY—-RFZ
Pqtq’ras quvqs Fried Potato with Bravas & Aioli Sauce @ 8500 @ 8000
cv“v;w—AtE%GTE—va
i Mushroom and Shrimp Ajillo
+ NLo7 TyIJR
- <FERVHT> <Fxv &ANHT>

VI BRERATYT O EERTAFIT (= bARE) % | BHEEEE L

Please choose one from below.

SADSTY T

FEY-BAVTVE

EQyaAv5y
Chicken
White Kidney Beans

#FTE - F7HY
L—J)VH - ¥/
FEY YLV Fu
Red Shrimps - Clams

Monthly Paella Moroccan- Mussles - Mushrooms
i Green Beans Chicken - Salsiccia
SY IR <55 amntit>
NPV T <Fxowit>
Valéncia @ 3900 @ 4200
(L 6500 (L 7000

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

__________________________

% IR YIS <capmst>
Escribd
F—AHEM+400M +400JPY/person

() HAxW2e8~) 4
M BIX®3ES~ 1 ovens

G NRGRATF— AT —%
"Bg.sciue-.sf\}'cle Cheesecake
g I-. i - ,{‘ 4! x

£ vt ;_I:. jJ 7 1=
.. Coffee Or Ted (Hot / Iced)
it [ T i

r“*‘ﬁi)ﬁ
(D $1xwbaH~)

__________________________

© sTTwxza— /EREMARBELYET




