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Please let the staff know

if you have any allergies or dietary restrictions.

We use Valencia rice made in Japan.
All items do noft include tax.

Our Website : xiringuitoescriba.jp
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PAELLA & FIDEUA SIZ¢

PAELLA or FIDEVA
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It will take 20 minutes to prepare the paella as we use Valencia rice.

Fideuad is paella made with short pasta.
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Japanese Lobster « Red Shrimps « Clams « Mussles < White Fish Squid Ink + Red Shrimps « Clams < Mussles « White Fish
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Clams « Mussles » Red Shrimps « Mushrooms - Chicken « Salsiccia

Chicken + White Kidney Beans « Moroccan Green Beans
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RECOMMENDED ITEMS
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"Air Bag" Iberico Ham Fried Smalll Fish and Calamari  Xiringuito Salad Galician-style Octopus Patatas Bravas
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AND THE DESSERTS
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Crema Catalana Basque-style Cheesecake Today’s Icecream
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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.

SANGRIA (giass)
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3Kind of Appetizer + Xiringuito Salad + Patatas Bravas

ab

BEER anD WINE
BWFEHENTYVT? 121k 74797 Y FLITLELY B% /£E—0

The Premium Malts / Draft Beer
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Please choose 1 Paella or Fideua ( per 2 people) RNN=g Y774 74> K74
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It will take 20 minutes to prepare the paella.Fideud is paella made with short pasta. SIZE : 2 PEOPLE
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Squid ink
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Japanese lobster + Red Shrimps + Clams Squid ink + Red shrimps « Clams * Mussles
Mussles « White Fish White Fish
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Coffee (Hot / Iced) Earl Grey (Hot / Iced) Espresso
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Coca-cola Ginger Ale Orange Apple Grapefruit
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Valencia Mix Paella -Mar y Montana-
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Chicken « White Kidney Beans Clams « Mussles « Red Shrimps + Mushrooms
Moroccan Green Beans Chicken - Salsiccia
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Café Latte (Hot / Iced) Cappuccino Chamomile Pure Blue Tea
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Today’s Paella ASK : .
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White Virgin Sangria "lberis" Red Virgin Sangria "Clavel"
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Basque-style Cheesecake Coffee or Tea
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