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ARAVEFY—=TDYFF7R7Y 3 500
Citrus Marinated Spanish Olives

BREMTA—Fr ARM VAT LLY 600
Tortilla Spanish Omelette

ARYaAEo a7y b 950

Iberian Pork Croquette

= W ERY DDy | 1400

Galician-style Octopus

INR—=RRTFNR 774 KEFH 800
TINRETAFY YV —RFZ
Patatas Bravas Fried Potato with Bravas & Aioli Sauce

NyaAV 2T 600
f* RE/V=REZVZIDF—=R}
Pan Con Tomate Toos’red Bucket Tomato & Garlic
Zbyvavwyyal—LDYSHX 1000
Fresh Mushroom Salad
ancEarYog7M4 2R 900
White Wine Marinated Seafood and Potatoes
FBELDIDAINIINY F 3 900
Carpaccio of Red Shrimp and Turnip
F<bDozY—ERXH—TUXR 600
Sherry Vinegar Marinated Tomato
FZUFY—EVETA4 70 EAY 1000
Trout Salmon with Lemon and Micro Celery
417D ) % 1200
Marinated Sardines
EFADEE—F 1200
Flounder Ceviche
14 ZIDEE 1200
Stewed Ocellated Octopus, Squid Ink Flavor
Hh¥axX PUyrRO=T Yy FEEAR 1200

Cajos Madrid-style Stewd Tripez
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EMBUTIDOS ... ==

EASALADAS .. <572

FY)UF¥F— YSH
XIRINGUITO Salad

LIVOTRAMTIYSX
Murcia Tomato Salad

AJILLD......

O <y al—LEBEEDTE—Ys
Mushroom and Shrimp Ajillo

A2 UvR=—NEFZIDTE—T 3
Camembert and Tomato Ajillo

Ny b

Bucket

(M) 1200
(L) 1700

1400

1400

1400

300

SEAFOOD ... €&

L—=IVEDY ) —iBZE

Steamed Mussels in White Wine

ho=VUnsIn
Grilled Calamari

HzeelLLESDZY Y b
Fried Shrimp and Shishito Pepper

FBEDOTIVIL LEYNREZ—Y—2R
Grilled Red Shrimp with Lemon Butter Sauce

PLANCHA ...

ARYARIZFIZFROET7A &
Stewed Iberian Pork Cheek, White Wine

© +—2+5V7ESY—01vOa—R}
T=nBYN=7DY—2R
Roasted Australian Sirloin Steak, Herb Sauce

ARYARDENL (M 30g) 1000
Iberico Pork Ham (L 60g) 1800
?‘-U:‘_ " 2

ARY ABFOY S 2 (M 60g) 1000
Iberico Pork Salami (L 120g) 1800 % NRIBAF—Xr—=*

Basque-style Cheesecake
ENLEYTIDRYAEDYE 1800
Dry-cured Ham and Salami Plate JLhrI3—7+

Crema Catalana
AR ABDENLEZT Ny T 2100

"Air Bag" Iberico Ham

BITHX=2— /EREBARELEY ET

A =
Panna Cotta

FaARNFFEA—ELFYIIU—L
Churros Banana & Hazelnut Cream

SRAOTARI Y —L4

This Month's Ice Cream

1600

1800

1600

2000

2900

3500

600

800

700

800

600



RBASET .

SPITRZAIN (28#~) ICTITABRSETEEET,

HEDONTY PIREENSL YO TREFERALTWS R0, REBIC20 0 EEBRBRAZWEEEET,
All dishes are designed to be shared. (available from 2 people)

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

ARYARDENLEZT Ny T

Iberlco Pork Hom and ‘Air Bag |
. IJ t

7u“y17wb1»—A®#79
Fresh Mushroom Rellele!

mut%tawuwav4/vuz
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 RRTE TINRRETAFY Y —-RFZ
quqtas Br@vqs Fried Potato with Bravas & Aioli Sauce

GRYLaA—LEBEOTE— s
Mushroom and Shrimp Ajillo

d.

’ll{ ¥ i L
NBREBATYTPCR) R 74TI7(a— /22 21 BEEVLESL

Please choose one from below.

SHADNRTY T
Monthly Paella

ST R <Fxvanits>
Mix

NPT <Fxowit>
Valéncia

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

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

nn
AEScrRiba ‘lx\
XIRINGUITO | BARCELONA'92

VITREAN (28%K~) ICTZHBSETEEET,

A or HD

HEONTY FREENSL Y TREERALTVS0, ABIC200RESHEAZWEREEXT,

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

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

< ANt >

RIE

7YY - L—IE
BHER-4h
Red Shrimps
Clams - Mussles
White Fish

Squid

(8) 3400
™ 5100
(L 8500

6QCWA (== iy 8/ 2 AN

VAS PV 4
< FEvHit>

Fxv -BAVTVE
EQAyaAA T Y
Chicken

White Kidney Beans
Moroccan-

Green Beans

(8) 2600
) 3900
(L 6500

SADNTYT

() 2800
™) 4200
(© 7000

A1HRL
< it >

AHRI - FITE
7YY - L—H
BER&-M1H
Squid Ink

Red Shrimps
Clams - Mussles
White Fish - Squid

(8) 3200
) 4800
(L 8000

TysR
<Fxv AaNHT>

K_IE - T7HY
L—J)E -*/1
FEY YLV yFr
Red Shrimps - Clams
Mussles - Mushrooms
Chicken - Salsiccia

(8) 2800
M) 4200
(L 7000

(5) #4xW2%H~)
(DEZEICKET oM
D #4x @589~ |

e% BYTHA=2— [ EERBARRERY ET



