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RECOMENDACION ™=

"INy T"ENLRFLRE 2100
2YRE=TL Y F
"Airbag" - Crispy Bread with dry-cured ham

Jﬂ;

"wyaAvereF" bR F/—-RE 800
—v=Z/Dbr=RF (2P)

Toasted Baguette Tomato &

Garlic "Pan Con Tomate"(2P)

EnbosagiR (2P) 800
Dry-cured ham Croquettes(2p)

"INR—RRTFHNAR" 900
774AFRFE TINRRETFAFY Y —RFR

Fried Potato w/ Bravas & Aioli Sauce "Patatas Bravas"

"PATF 4= "REILTARAVEFLLY 1300
Spanish Omelette “Tortilla”
HIRE LS FTICHEMIEMRE L £ 7. / It takes some time to prepare your order.

PRAREYT—SV—LDTHELT14v7T 1400
FAVF4—=YFv TR

Avocado & Sour Cream Guacamole Dip

w/ Tortilla Chips

Z2ADHIYTHE 1800
Galician Style Octopus

TAPAS ...

ARAVEF V=TV FF7R7 VX 500

Citrus Marinated Spanish Olives

EINADEYFaR 600
Pickled Vegetable Pinchos

FFravBEEO7Y v b 600
Chicharrén - Crispy Fried Pork Rind

RO b7 FEAS 600
Vegetables Stewed in Tomato Sauce
h2IF47DEE 700
Marinated Anchovies

EER7O—-ZEDTY R 700
Grilled Leek (Porreau) Marinade
hy@FIVFEFVYFakE 800
Cantabrian Anchovies
2ALFY—TDRAZy L2 HF b 5L 900
Spanish-Style Potato Salad w/ Octopus & Olives
ARAVEF—-X3@ERYEDE 1600
Three Cheese Platter

ENLRTAR (M) 1000
Dry-cured ham (L) 1800
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ENSALADAS .. i

ZLyvavyyal—LENyASTDOYFH 1200
Fresh Mushroom & Arugula Salad

FUVF—-PpHFH 1400
XIRINGUITO Salad

LIWVOTREMRMFH 1400

Murcia Tomato Salad

FZ7 =YY FOBRBRE—7 1500

Smoked Salmon Trout

HEHRDEE—F FALFLyY YT ENIF— 1500

Sea Bream Ceviche Lime Dressing w/ Corriander

HigELHAF2YDOZ7Yy b AXROAY—R 1600

Fried shrimp & Calamari w/ Romesco Sauce

L—IWHE®DY x ) —iEK 1600

Steamed Mussels in White Wine

AL & ESTEADD .. e

BEOTE—Y 3 1500
Shrimp Ajillo

Ry¥an—-LDOTE—Y 3 1500
Mushroom Ajillo

EMUWLFESEEEROFY Y FOY 1600
Chicken Chilindron

Ny b 300
Buguette

POSTRE -

NRAIBF—-Xr—% 800

Basque-style Cheesecake

Jvehas—7 800

Crema Catalana

SHODTPARIU—L2EADLYE 800

Harlow & Original Ice Cream

HREHRBABETYT. FLAF—BRBRRZ vy 7ETESRALEEL,
Listed price is including tax. Regarding allergens, please ask our staff for further information
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ed'Breany €eviche Lime Dressing w/ Corriander

“SR—RRTFHSR" 754 FRT b
TINRRETFAF VY —RFX
Fried Potato w/ Bravas &
Aioli Sauce "Patatas Bravas"

2~3z@T |
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FALFLY TR F—

i)

H—AMEN+-300A +300JPY/person
@ IRI YR mnust>

B=AWain+400A

1800
\

HRINF 3

Gazpacho’

VI‘ 4 1 Tt
BTNV T ENBRATLRE
° 2YRE—FL vy F
"Airbag" - Crispy Bread with dry-cured ham

EffottE—F=x

BEDTFE— 3
Shrimp Ajillo

+

BIFELRNSTYTCR) £7-12
ZATF 9T (a— SRR EZ 1 BHBULTEEL

Please choose one from below.

SYIR <55 apntit>

Mix

RUYIT <85t >

Valéncia

AAR <anust>
Squid Ink

Escriba

2 stmorzyrF

B—AMdNn+500@ +500JPY/person

a4

TS ST
. Coffee or,

t

Seasonal

SRIAF—XT—*

Basque-style Cheesecake

Teer (Hot /

+400JPY/person

KIRINGUITO COURSE ... €800

BTG R i TR o
¢ 1‘.‘.

“¢¥P' HiffoLE—F .
SALELYSY P ENGF—
Sea Bream Ceviche Lime Dressing w/ C@r‘fiﬁﬂé{et“‘:ﬂ

* 2

ANKEYT—IY—LOTNELT 19T
! AT A=Y F TR g 1
Avocado & Sour Cream Guccamé!v Dip

~ w/Tortilla Chips
TN V-V L S

Dry-cured ham Croquettes

E ] BEOTE—V 3

I ; Shrimp Ajillo

Lt £30#YS TR {
Iife : ‘G’clician Style Octopus

BATYT K 11 2y,
ra— b2 % BEBUCESL
oase choose one from below. U
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SY IR <Fxv ANt
Mix
RV IYT <s5oit>

Valéncia

A AR <anwit>
Squid Ink

E—AMaN+300" +300JPY/person

@ IR YIS pnust>
Escriba

B—A#lin+4008 +400JPY/person

@ WD/ TV T

Seasonal
B—AMEN+5008 +500JPY/person
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YITARZAN 2%H~) KTIRARSETREET,

UEDNTYT REENSL Y TREFERALTWS %, ARIC200BESREZEEET,
All dishes are designed to be shared. (available from 2 people)
It will take 20 minutes to prepare the paellas we use Valencia rice.

White Kidney Beans
Green Beans

gscriba
B TzHYi AHRS

) <Al > < M >
¥ AHRI - xT¥E
7YY - L—LE 7YY - L—IEH
BE& 1% BRf -4H
Shrimps Squid Ink
Clams * Mussles Shrimps
White Fish Clams - Mussles
Squid White Fish *+ Squid
(3) 4200 (8) 4000
MM 6000 M 5700
(L) 9600 (L9100
VAL P2 TvyI2R
<F¥VHit> <FF*v & ANt >
FEY - -BAVHFVE TE-7HY
A5y L—JVE-*%/13
Chicken FEY YLV Fr

Shrimps - Clams
Mussles - Mushrooms
Chicken - Salsiccia

3400
% 4800 © 3500
@ 7600 ™) 4950
(L) 7850

FMHoNTY T

HWIIRA2y7ET
BRWEHETEL,

Please contact our staff

for further details.

(8) 4400
) 6300
(L 10100

(S)y1x®2 &5~)
MY 4 X (#3 &5~)
(D#4x®5 £5~)
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