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TAPAS ... ENSALADAS s

ARAVEFV—-TDY 7A=Y 2 500 FUF—YIFL (M) 1200
Citrus Marinated Spanish Olives XIRINGUITO Salad (L) 1700
BREMNT =Sy ARMVEAFLLY 600 LIVYTRMTMYSX 1400
Tortilla Spanish Omelette Murcia Tomato Salad
ARV Ty b 950
Iberian Pork Croquette

& 2304V 7R 1400 AJ“[ s
Galician-style Octopus re=~a

%,\oﬁ_ﬁzjal\vz 754 FEF b 800 %7“/’/11[/—L\t5§%0)7t—93 1400
TSRRETAAY Y —RER Mushroom and Shrimp Ajillo
Patatas Bravas Fried Potato with Bravas & Aioli Sauce oY R—LE R FDTE—a 1400
Nyaveer 600 Camembert and Tomato Ajillo
beby—2RE=Zv=sDF—RF o
Pan Con Tomate Toasted Bucket Tomato & Garlic Ny b 300

Bucket

ZLyvavwyyal—LDY5% 1000

Fresh Mushroom Salad

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

aneEHphroa7M4 2 2 90

FiBELDIDHIVIISY F 3 900 - Sl =3 U N
Carpaccio of Red Shrimp and Turnip % L—NEADL x Y —if 1600

Steamed Mussels in White Wine

o

b2tz —ERHT—2Y R 600 AS2YDLTYN 1800
Sherry Vinegar Marinated Tomato Grilled Calamar

o b —vE2A470€AOY 1000 HIbEeLLESDTZY v 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

PLANCHA ...

14 Z2ADEE 1200
Stewed Ocellated Octopus, Squid Ink Flavor

Hh¥axR bPUynROTFYy FREAAR
Cajos Madrid-style Stewd Tripez

ASEREY ARYAFFEROATA V& 2900
M,”- Stewed Iberian Pork Cheek, White Wine
PR © -2tV 7ESH—A v OA-X 3500
o BYNn—=70v—2
ARY ABDEN L (M 30g) 1000 Roasted Australian Sirloin Steak, Herb Sauce
Iberico Pork Ham (L 60g) 1800 S
ARYIFOYF I (M 60g) 1000 e
Iberico Pork Salami (L 120g) 1800 :
EALEYT IOBY ADE 1800 7k

Dry-cured Ham and Salami Plate % NRIBF—Xr—=* 600
. R Basque-style Cheesecake
%4«4} OFDENLETIT Ny Y 2100 w

"Air Bag" Iberico Ham JLehrs—7 800 \ \ .

Crema Catalana o -
C’el A

RyFay 4 700 fés
Panna Cotta /-

FaARNFFEA—ELFYYIY—L 800 XIRINGUITO | BARGELONA'92
Churros Banana & Hazelnut Cream
SADTARIY) —L 600

O svvoxza— /ERERREREGYET This Month's Ice Cream




VITREAN (28HKF~) ICTZHBRSETEEET,

LEQNTY TREENSL Y TREFRLTWS D \“

FEIC20 HREBBMEVEEEET, ése;e, >3
All dishes are designed to be shared. (available from 2 people)

It will take 20 minutes to prepare the paellas we use Valencia rice. XIRINGUITO | BARCELONA'92

VITREAN (28HK%~) ICTZHBRSETEEET,

HEDONTY PREENSL YO TREFERALTWS R0, REIC20EEBRBRAZWELEEEXT,
All dishes are designed to be shared. (available from 2 people)

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

gscriba @I:w URA 4HhR2
R N < ANl > < it >
FITE AHRI -Fre
7YY - L—)H 7YY - L—=)E
BRRA-15 BERA-17
Red Shrimps Squid Ink
Clams - Mussles Red Shrimps
White Fish Clams - Mussles
Squid White Fish - Squid
(s) 3400 (s) 3200
M 5100 M 4800
(L 8500 (L 8000
N7 TyI7R
<FExyvHit> <Fxv &ANHT >
cBAVITVE HFIE - THY
SBO/NRTYT EQyaALVEY L—H-¥%/1
Monthly Paella Chicken FExy oYLy Fx
s R . White Kidney Beans Red Shrimps - Clams
YT R <rrvanait> Moroccan- Mussles - Mushrooms

Mix = SBO/SRTYTFT
Monthly Paella

Green Beans Chicken - Salsiccia

NI T <Fxoiit> i . < = 22 e e
Valéncia ST R <75y aENHH> @ 2600 @ 2800
Mix 5. Sl
AHRI <mnwit> I @ 3900 @ 4200
Squid Ink SLYVT <Fxomst> A

H—AWEM+300M +300JPY/person valencia Ny ! (L) 6500 (L) 7000

) TR YIS <> | AHRI <paust>
Escriba Squid Ink
HF—A#EM+400MH +400JPY/person b i H—A#Em+300A +300JPY/person

% IR VIS camnust>
Escribd
H—AHEM+400H +400JPY/person
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