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"Airbag" - Crispy Bread with dry-cured ham

"NyaAvreF " b brY—-RE 800
—v=/Db=R b (2P)

Toasted Baguette Tomato &

Garlic "Pan Con Tomate"(2P)

EnLosaria2R (2P) 800
Dry-cured ham Croquettes(2p)
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Fried Potato w/ Bravas & Aioli Sauce "Patatas Bravas"

"MPWTFA4—=Dx "REILTRARAVAFLLY 1300
Spanish Omelette “Tortilla”
MHEE B F TICHEFREIEME L 2 7. / It takes some time to prepare your order.

TRAREYT—SU—LDOTHELTa4YT 1400
FVFA—=FYFv TR

Avocado & Sour Cream Guacamole Dip
w/ Tortilla Chips

2ADHIVTRE 1800
Galician Style Octopus

TAPAS ... @R

ARAVEF V=T DY FFRZ IR 500

Citrus Marinated Spanish Olives

EINRADEYFaR 600
Pickled Vegetable Pinchos

"FFray "BEO7Y v b 600
Chicharrén - Crispy Fried Pork Rind

5RO b7 FEAHR 600
Vegetables Stewed in Tomato Sauce

HEYFA7 Y OEE 700
Marinated Anchovies

BER7O-ZBOTY X 700
Grilled Leek (Porreau) Marinade

NV RFTYTETVFaE 800
Cantabrian Anchovies
KALFY—FTDRNR=Zy P aBF Y54 900
Spanish-Style Potato Salad w/ Octopus & Olives
ARAVEF—XIERYADE 1600
Three Cheese Platter

ENLRF AR (M) 1000
Dry-cured ham (L) 1800

ENSALADAS ..~

ZLbyvavyyan—LELyASDOYFH 1200
Fresh Mushroom & Arugula Salad

FUI¥—bHTH 1400
XIRINGUITO Salad

LIV PRMFYFE 1400

Murcia Tomato Salad

MARISCOS .- =

FZ7 P —EYT ) ZOBEMRAE—7 1500

Smoked Salmon Trout

BEfotE—Fz F4ALFLy 7Ny F— 1500

Sea Bream Ceviche Lime Dressing w/ Corriander

HEELHAF2YVD7Yy b aXARAY—R 1600

Fried shrimp & Calamari w/ Romesco Sauce

L—IVEDY V) —iEE 1600
Steamed Mussels in White Wine

AJILLO & ESTEADD .. .o

BEDTE—Y 3 1500
Shrimp Ajillo

2y aAal—-LDTE—Y 3 1500
Mushroom Ajillo

EULEESBEEADOFY Y FAY 1600
Chicken Chilindron

Ny b 300
Buguette
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NRRIBF—XT75—% 800

Basque-style Cheesecake

IvRhEI—F 800

Crema Catalana

SEBOFPARZY—L2EEDLE 800

Harlow & Original Ice Cream

FTREERBAMEBTY. PLAF—BHRERZy 7XTHEIALLEEL,
Listed price is including tax. Regarding allergens, please ask our staff for further information
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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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White Kidney Beans
Green Beans
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"Airbag" - Crispy Bread with dry-cured ham .
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Please choose one from below. Please choose one from below. 2 L—J)B - %/
Chicken FExv -HLVYF¥

Shrimps + Clams
Mussles + Mushrooms
Chicken - Salsiccia

Mix
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Coffee or Tea (Hot / Iced)
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Please contact our staff

for further details.
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