TAPAY .

"MATFA4—Tr "BEILITARAVEAFLLY 1000
Spanish Omelette “Tortilla”
HEEEHY ETBHMEMRL £ T, / It takes some fime to prepare your order.

"NvaAY bRF" 1P/500
P2 bY—=REZVZIDF—R}
Toasted Baguette Tomato & Garlic “Pan Con Tomate”

&) FENEEYT—SY—LOTHELF4v7 1200

FVF4—FYFv 7R
Avocado & Sour Cream Guacamole Dip
w/ Tortilla Chips

© 7vyvavyvar—Loy5H 1200

Fresh Mushroom Salad

F77 b —EV2 U RXOBRBERE—7 1200

Smoked Salmon Trout

EfiotE—Fz 2rad—-0OEI VR ENIF— 1400
Sea Bream Ceviche w/ Pickled Mango & Corriander

"RE—RRTFIKR" 800
Z77AFRT b T7RRETFAF VY —RER

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

ARAVENEVYET—/ DOy b (4P) 600
Spanish Jamén Serrano Croquettes (4P)

RALF V=T DRANZy a2 FbHFH 900
Spanish-Style Potato Salad w/ Octopus & Olives

"HAYaR" Yy D2 FY vy FRAEAH 1200
Madrid-style Stewd Tripez ” Cajos”

EMBUTIDOS ... s

"INy I 2100
ARAVENEVYRT—/EIVRE=TLYF
"Airbag" - Crispy Bread with Spanish Jamén Serrano

ARAVENEVET—/ (M) 1000
Spanish Jamén Serrano (L) 1800
ARAVENEVEF—/ L (M) 1200
Y7 Ii08Y)Ebt (L) 2000

Assorted Spanish Jamén Serrano & Salami

QUESO/OTROS wossne

3@ENF—-XBYEbE 1500

Three Cheese Platter

ARAVEFV-TOYFFRTY R 500
Citrus Marinated Spanish Olives

L KRIRF-XT—%

ENSALADAS ., e

FU¥—+ 974 1400
XIRINGUITO Salad

© LrvTRMT YA 1400

Murcia Tomato Salad

AILD ...

HBEOT7E—Y 3 1200
Shrimp Ajillo

Ty¥a—-LDTE—Y 3 1200
Mushroom Ajillo

"y b 300
Buguette

MARISCOS .-

& 2305V 7R 1600

Galician Style Octopus

© L-1nRoY Y —ERK 1600

Steamed Mussels in White Wine

Hh72VD7Yy b FAFIVY/—R 1600

Fried Calamari & Aioli Sauce

LARNE e

EWLzECBEMAEEEAOF Y FAY 2400
Chicken Leg Chilindrén

O %o <KAAL BBQHE—2ZXTYT (4P) 3200

Stewed BBQ Pork Spareribs (4P)

POSTRE .-

Basque-style Cheesecake

JIvehas—7 800

Crema Catalana

SADT7ARIY—-L2EADLYE 800

Harlow & Original Ice Cream

L) s¥Twxza—/EREBARRELYET
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SCRIBA S 5000,

YITRZAN (2%8F~) KTZCRABRIETHEET,

HEONTY FIREEAL Y TREFERALTWS 0, BRIC209BEESREAE2REET,
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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Fresh Mushroom Salad

3A4?E#U —7DYFFRTY R

Cltrus Monnated Spanish Olives

ey v a kT R Y5 H
Spgniéh-Sfer Potato Salad

59 rY—EYTYRERS420+EY

Marinated Salmon w/ Micro Celery

Hlﬁ%@? E—Y 3
Shrimp Ajillo

+

SYIR <55y amntit>
Mix
KV'/’/? <FEVHt>

Valéncia

AHRL <anwst>
Squid Ink
H—AMAN+300A +300JPY/person

@ IR Y cmnst>

Escriba
B—AWEN+400A +400JPY/person

L RF—% <rromit>
steak

$—AMB10+:500" +500JPY/person

=2 PAELLA or HD

YxTREAN (2%Ek~) KTCHBRSETHEZ XY,
LEDNSTY FREEASLY Y TREFEALTVWRH, ARIC20BESREAZES T,
All dishes are designed to be shared. (available from 2 people)
It will take 20 minutes to prepare the paellas we use Valencia rice.
~

=l & &/ ) DA AHRL
< it > < Mt >
HFIE AHRL - Kk
7Y - L—H 7YY - L—IE
BEA -1 B8R -41%
Red Shrimps Squid Ink
Clams - Mussles Red Shrimps
White Fish Clams - Mussles
Squid White Fish - Squid
(3 4200 () 4000
M 6000 M) 5700
(L 9600 (L 9100
VA PP S 7 4 TvJR
<F¥vHit> <F%v &Nt >
F¥Y - -AL4VTVE HILE - THY
EQya4 sy L—IVH -*/12
Chicken FFxv BTy Fr
White Kidney Beans Red Shrimps - Clams
Moroccan- Mussles - Mushrooms
Green Beans Chicken - Salsiccia
(s) 3400 (s) 3500
M) 4800 ™ 4950
(L 7600 (L) 7850

SR7—*
<FExvHit>
*'y'_ a ‘f v Ir ——————————————————————— *;
E3652L-v¥73-y 1 Dpax@2zs~)
NFR—"3 ! !
Sirloin Steak, ! @")’41(1‘]3 249~) !
Corns, Baby Corns, : !
Jalapeno Peppers ! @*J‘4X(ﬁ5 Z29~) :
() 4400
M 6300

(L 10100 E) s1vwxza—/ ERERARREGY ST



