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TAPAS ... <@8®% [NSALADAS ... 5% WEEKEND

ARAVEFYV—-TDOYFF7RT Y2 500 FUF—HIF4 (M) 1200
Citrus Marinated Spanish Olives XIRINGUITO Salad (L) 1700
BREMLT 4 —F % ZRAVAFLLY 600 LVYTRMZ I 1400
Tortilla Spanish Omelette Murcia Tomato Salad

F2tDrzY—ERH—Y 2 600

o

Sherry Vinegar Marinated Tomato
& ~vavizy 60 AJ[[[U e
b=2by—REZvZIDF—-R} Te— 3

Pan con Tomate Toasted baguette Tomato and Garlic % Ry aA—hEBEDTE— g 1600
w2 — 3 _
% Ty ey al—LDYSH 1200 Mushroom and Shrimp Ajillo
Fresh Mushroom Salad HTUR—LE R FDOTE—T S 1600
BN E-HBrYVOATAYT) % 900 Camembert and Tomato Ajillo
White Wine Marinated Seafood and Potatoes Ny b 300
FBEEDIDAIIINY F 3 1000 Baguette

Carpaccio of Red Shrimp and Turnip

b5 b 4—Eveeqo0€0Y 1200 ( M=t
Trout Salmon with Lemon and Micro Celery o

y—7—F =%
E7AXDEE—F=x 1300
Flounder Ceviche L—NLBDY Y —iFx 1600

Steamed Mussels in White Wine

RE—FRTFTNR 754 FHF b 800
TIRRLTAAY )~ WA HNITVDTY N 2000

Patatas Bravas Fried Potato with Bravas & Aioli Sauce Grilled Calamari

A~ IRDO7 BTy k(6P) 950 HIveLLESDZY Y b 1800
Iberian Pork Croquette Fried Shrimp and Shishito Pepper
(4 ZA0BE 1200 @ sy SR

% 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

ARYIARIZIZFROBT7M E 3200
Stewed Iberian Pork Cheek, White Wine

J-.é%ﬁ?‘ %#—zlﬁ'ﬁ’ﬁi $Y¥—nM4roa—-2R t 3600

s Tz BYN=7DY—2R
., Roasted Australian Sirloin Steak, Herb Sauce
E/\L\ ﬁ )
; -rﬂr ey,
A RY AFOENL (M 30g) 1000 E 3
Iberico Pork Ham (L 60g) 1800 FH— k B -

ARY AFDYF 2 (M 60g) 1000 ” .
. i RIVBAF—Rr—* 700
Iberico Pork Salami (L ]209) 1800 % Basque-style Cheesecake w
ENLEYFTIDRYAEDE 1800 -
Dry-cured Haom and Salami Plate g behR5—7F 800 \ \ . -
rema Catalana o
L (~UIABRDENLETT Ny Y 2100 ,éscre/ A

A " H ,\oy*: \79 700
Air Bag" Iberico Ham Panna Cotta /‘

FaORNFFEA—ELFYYIY—L 800 XIRINGUITO | BARGELONA'92
Churros Banana & Hazelnut Cream
SBODT7ARIY—LA 600

O svvoxza— /ERERREREGYET This Month's Ice Cream
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All dishes are designed to be shared. (available from 2 people)
It will take 20 minutes to prepare the paellas we use Valencia rice.

E_I%"E ;: ‘I i

SADNRTYT
Monthly Paella

ST R <Fxvaniit>
Mix

INLYVT <Fxomit>
Valéncia

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

% TR VIS <mpust>
Escribd
HF—AREM+400M +400JPY/person

e300

BREESLY Y TREERLTVS %, ABIC200EESKEAZVEEEXT,
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XIRINGUITO | BARGELONA'92

PA

YITRZAN (2%H~) ICTZHESETEEZ XY,

YEDQNTY PREENL YO TREFERLTWS R0, FARBIC200EESBRAEWEEEEXT,

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.

Escf'\b‘a

RS TIPS

<t >
FRIE
7YY - L—IE
BHER-4h
Red Shrimps
Clams - Mussles

White Fish
Squid

(8) 3400
™ 5100
(L 8500

VAS PV 4
< FExvHit>

 FEY-BEAVHVE

EQAyaAA T Y
Chicken

White Kidney Beans
Moroccan-

Green Beans

(8) 2600
™) 3900
(L 6500

squid In¥
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AHhRI Kk
7YY - L—IE
BHE&A - 1A
Squid Ink

Red Shrimps
Clams - Mussles
White Fish - Squid

(8) 3200
(M) 4800
(L 8000

TyIJR
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FIE - THY
L—JE -¥/2
FEY YLy Ty
Red Shrimps - Clams
Mussles - Mushrooms
Chicken - Salsiccia
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