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TAPAS ...

ARAVEF)—TOYFF7R2Y R
Citrus Marinated Spanish Olives

BREMTA—F v ARAVEAFTLLY
Tortilla Spanish Omelette

ARJagosasry b

Iberian Pork Croquette

& %305 7A
Galician-style Octopus

& 5—5227F5/2R

Patatas Bravas

nNyavees
Pan Con Tomate

Zbyvavwyyal—LDY5HX
Fresh Mushroom Salad

BfeEHphrYor74 2R

White Wine Marinated Seafood and Potatoes

FBEEDIDHNIINSY F 3

Carpaccio of Red Shrimp and Turnip

F2bDyz)—ERHT—2UR
Sherry Vinegar Marinated Tomato

o7 b Y—EVETA470EAY

Trout Salmon with Lemon and Micro Celery

e 17 0=y
Marinated Sardines

O c5xntE—7=x
Flounder Ceviche

14 ZDEE
Stewed Ocellated Octopus, Squid Ink Flavor

Hh¥aR MYy =w Yy FEEAHR
Cajos Madrid-style Stewd Tripe
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EMBUTIDOS .. &5

(M 30g) 1000
(L 60g) 1800

(M 60g) 1000
(L 120g) 1800

ARY JFRDENL

Iberico Pork Hom

ARY DY Z 2

Iberico Pork Salami

ENLEYIIDRYEDYE

Dry-cured Ham and Salami Plate

AR ABDENLEZT Ny T
"Air Bag" Iberico Ham
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ENSALADAS .., %

FUIF—L+HFX
Xiringuito Salad

LIVOTRAMTIYSX
Murcia Tomato Salad

AJILLD......

Tyval—LEBEDTE—Y 3
Mushroom and Shrimp Ajillo

AR/ R=NEPZIDTE—V 3
Camembert and Tomato Ajillo

Ny b

Bucket

SEAHDOD .-

L—IVH®DY Y —ifiz%
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}
o &Y N=TDY—2R
Roasted Australian Sirloin Steak, Herb Sauce

DESSERT ...

NRIBF—ZXT7—*

Basque-style Cheesecake

JLhrI3—7+

Crema Catalana

A =
Panna Cotta

FaARNFFEA—ELFYIIU—L
Churros Banana & Hazelnut Cream

SBOTARI Y —L
This Month's Ice Cream
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VITRZAN (2%H~) ICCTZHESETEZZT,

HEONATYFRREENSLY Y TREFERALTVWS 8, RBIC20BESBMZVELEEET,

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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Pescado Paella

ST R <Fxvanit>
Mix

ISLYVT <Fxomit>
Valéncia

ABDRI <anwit>
Squid Ink
HE—A#EM+300M@ +300JPY/person

% TRY YIS < mpuwst>
Escribd
HF—AREM+400M +400JPY/person
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VITRZAN (2%H~) ICTZHESETEEZZT,

A or HD

HEONATYPREENSLY Y TREFERALTVWS 8, REBIC20BESBMZVEEEET,

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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Red Shrimps
Clams - Mussles

White Fish
Squid

(8) 3400
™ 5100
(L 8500
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Chicken

White Kidney Beans

Moroccan-
Green Beans

(8) 2600
) 3900
(L 6500
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Squid Ink

Red Shrimps

Clams - Mussles
White Fish - Squid

(8) 3200
(M) 4800
(L 8000
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Red Shrimps - Clams
Mussles - Mushrooms
Chicken - Salsiccia
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M) 4200
(L 7000
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