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WEEK DAY TAPAS ...

ARAVEFXAY—-TOYFF7R2) 3 500 FUF—-YFH (M) 1200
Citrus Marinated Spanish Olives XIRINGUITO Salad (L) 1700
BREMNT A= v ARMVAFLLY 600 LV TRMZFZX 1400
Tortilla Spanish Omelette Murcia Tomato Salad
ARY o787y b 950
Iberian Pork Croquette

& 2305y 7A 1400 AJ“H] s
Galician-style Octopus re—v3

%/\"9—917“51"1 754 F£EF b 800 %7‘7’/1)[«—At5§%0)7t—:)3 1400
TSRREFPAFYY —RER Mushroom and Shrimp Ajillo
Patatas Bravas Fried Potato with Bravas & Aioli Sauce AT R—LE R FDTE—Ua 1400
= S oa 600 Camembert and Tomato Ajillo
bbby —REZVZIDF—R} i
Pan Con Tomate Toasted Bucket Tomato & Garlic STy b 300

Bucket
Zbyvavwyyal—LDYSHX 1000
Fresh Mushroom Salad
ancEarYog7M4 2R 900 . .
White Wine Marinated Seafood and Potatoes v=7—F
?:ﬁfﬁ% & ?'J‘.,Si’fﬂgﬁdll;;f_‘y F 3 4 Turi 900 L—LEDY Y —F& 1600
arpaccio ot ke fimp and furnip Steamed Mussels in White Wine

A MOPZE R Ed < & Ecdl - 3 600 AS2UDLYNL 1800

Sherry Vinegar Marinated Tomato Grilled Calamari

FIUM—EVEZRA4/0E0OY 1000 HIEELLESDTZYU Yy b 1600

Trout Salmon with Lemon and Micro Celery Fried Shrimp and Shishito Pepper

e 720 x 1200 @ smEnsyL LEVSZ—Y =2 2000
arinated sardines Grilled Red Shrimp with Lemon Butter Sauce

O ts5xntr—F= 1200

Flounder Ceviche

14 ZIDEE 1200 FI.AN(HA
Stewed Ocellated Octopus, Squid Ink Flavor *Ar

A¥YaR b yOTEY Y FARAS 1200 ARYIFREEAOAETA VE 2900
Cajos  Madrid-style Stewd Tripez Stewed Iberian Pork Cheek, White Wine

Ay

7%&*;;’5:} O +—2+5YTESY—O4>Oa—R b 3500
X

§-
LT o
NSRS fo XY N=T DY =2
R i ;‘?9 Roasted Australian Sirloin Steak, Herb Sauce
EnL - 7
A RY AFDENL (M 30g) 1000
Iberico Pork Ham (L 60g) 1800
FH— b

B,

ARY ABFOY S 2 (M 60g) 1000 —
Iberico Pork Salami (L 120g) 1800 % NRAIBRF—XT—% 600
Basque-style Cheesecake
§/> ENLEYTIORY b 1800
\ ‘ . Dry-cured Ham and Salami Plate JLehrI—% 800
o - Crema Catalana
ScrfoR © (NVIABODENLEIT RS 2100
"Air Bag" Iberico Ham nNyFaAy i 700
/ Panna Cotta
XIRINGUITO I BARCEI—ONA 92 ?:’. n x /\’j—j— t ’\—'E}l’d- \y \\/7 U __‘L\ 800
Churros Banana & Hazelnut Cream
SBOTARI Y —L 600

) svvnxza— /ERERARREG)ET This Month's Ice Cream




All dishes are designed to be shared. (available from 2 people)
It will take 20 minutes to prepare the paellas we use Valencia rice.

SIPREAN QEH~) KTCRABESETEE ST,
YUEDNTY) PIREENL YO TREFERLTWSED \“
D20 HEEBIME VR EET, /éscfe{ X

XIRINGUITO | BARGELONA'92

VITRZAN (2%H~) ICTZHESETEEZ XY,

YEDNRTY FIZEENL YO TREFERALTWS 0, FABIC20 M EESBEEzWEEXT,
All dishes are designed to be shared. (available from 2 people)
It will take 20 minutes to prepare the paellas we use Valencia rice.
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FITE AHRI -FKre

7HY - L—)H 7YY - L—)E

BREA- 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

<FExvHit > <Fxv &ANHT>

cBAVITVE FIE - 7HY

SBDO/NRTYT EQyaq4 45y L—JH-¥%/1

Monthly Paella

SY PR <Fxveantit>

Chicken

White Kidney Beans

FEY YLy Ty
Red Shrimps - Clams

Mix SHONRTYT Moroccan- Mussles - Mushrooms
Monthly Paella Green Beans Chicken - Salsiccia
i P/\Z;;z*wh TY IR <Fxvennit> @ 2600 @ 2800
ANRL <mowr- i A ™ 3900 M 4200
AR, 430 fpsreon AT © 6500 @ 7000

% TR YN cmnmit>

Escribd

HF—A#EM+400MH +400JPY/person

AHBRI <amnmst>
Squid Ink
HE—AEM+300M@ +300JPY/person

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