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TAPAS ... ENSALADAS s

ARAVEFV—-TDY 7A=Y 2 500 FUF—YIFL (M) 1200
Citrus Marinated Spanish Olives XIRINGUITO Salad (L) 1700
BREMNT =Sy ARMVEAFLLY 600 LIVYTRMTMYSX 1400
Tortilla Spanish Omelette Murcia Tomato Salad
ARV Ty b 950
Iberian Pork Croquette

& 2304V 7R 1400 AJ“[ s
Galician-style Octopus re=~a

%,\oﬁ_ﬁzjal\vz 754 FEF b 800 %7“/’/11[/—L\t5§%0)7t—93 1400
TSRRETAAY Y —RER Mushroom and Shrimp Ajillo
Patatas Bravas Fried Potato with Bravas & Aioli Sauce oY R—LE R FDTE—a 1400
Nyaveer 600 Camembert and Tomato Ajillo
beby—2RE=Zv=sDF—RF o
Pan Con Tomate Toasted Bucket Tomato & Garlic Ny b 300

Bucket

ZLyvavwyyal—LDY5% 1000

Fresh Mushroom Salad

White Wine Marinated Seafood and Potatoes S E A [U U D ¥—7—F

aneEHphroa7M4 2 2 90

FiBELDIDHIVIISY F 3 900 - Sl =3 U N
Carpaccio of Red Shrimp and Turnip % L—NEADL x Y —if 1600

Steamed Mussels in White Wine

o

b2tz —ERHT—2Y R 600 AS2YDLTYN 1800
Sherry Vinegar Marinated Tomato Grilled Calamar

o b —vE2A470€AOY 1000 HIbEeLLESDTZY v b 1600
Trout Salmon with Lemon and Micro Celery Fried Shrimp and Shishito Pepper

e EoxXDEE-F = 1200 @ FimEDs UL LEL K-V =2 2000
ounder Ceviche Grilled Red Shrimp with Lemon Butter Sauce

14 Z2ADEE 1200
Stewed Ocellated Octopus, Squid Ink Flavor

HhoaxX PUyrROTERY Y FEZKAR 1200 FI.AN(HA .
Cajos Madrid-style Stewd Tripez ALV

ARYIARIZIZFROBT7M4 & 2900
Stewed Iberian Pork Cheek, White Wine
O +-2+5VT7ESY—04 OOk 3500

o BYNn=7nY—-2
Roasted Australian Sirloin Steak, Herb Sauce

ARY AFDENL (M 30g) 1000
Iberico Pork Ham (L 60g) 1800 FH— k
ARY ABFEDYF 2 (M 60g) 1000

. : NRIBAF—X5—=* 600
Iberico Pork Salami (L 1209) 1800 % Basque-style Cheesecake w
5 3 I) &
ENLEYT IDRY BbY 1800 Lo o 800 Wi

Dry-cured Haom and Salami Plate

Crema Catalana o -
L (~VIABRDENLETT Ny Y 2100 ,é-SC’el A

1 R NyFav i 700
Air Bag" Iberico Ham Panna Cotta /-

FaARNFFEA—ELFYYIY—L 800 XIRINGUITO | BARGELONA'92
Churros Banana & Hazelnut Cream
SADTARIY) —L 600

O svvoxza— /ERERREREGYET This Month's Ice Cream




PARCELONA SET ..z == PACLLA or HD

VITRZAIN (28#~) ICTITABRSETEEET, VITRZAN (28#~) ICTICABRIETEEET,

HEDONRTY TIZEENSL YO TREFERAL VWS, ABIC20 0 BEESKEZVWEEEET, HEDONTY TIZEENSL YO TREFERALTVWS 6, ABIC20 0 BEESREZVWELEEET,
All dishes are designed to be shared. (available from 2 people) All dishes are designed to be shared. (available from 2 people)

It will take 20 minutes to prepare the paellas we use Valencia rice. It will take 20 minutes to prepare the paellas we use Valencia rice.
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FRIE A HRI -kt
7YY - L—LEH 7YY - L—LE
BRRA-15 BERA-17
Red Shrimps Squid Ink
Clams - Mussles Red Shrimps
White Fish Clams - Mussles
Squid White Fish - Squid
(s) 3400 (s) 3200
™ 5100 ™) 4800
(L 8500 (L 8000
VAN P27 TyI7R
<FFUHiHt > <Fxv &ANHT >
SHONTYT FEY-BAVTVE FIE - THY
Monthly Paella EQyaAvry L—JVB - ¥/
2 ; Chicken FEY By Fr
IvI2R SR it White Kidney Beans Red Shrimps - Clams
Mix
Moroccan- Mussles - Mushrooms
NLYST <somit> Green Beans M s Chicken - Salsiccia
Valéncia ——
AHRS & K (8) 2600 (5) 2800
< <> S
Squid Ink B o @ 3900 @ 4200
HF—A#EM+300M +300JPY/person c e

% TRY YIS <mpuwit>
Escribd
HF—AREM+400M +400JPY/person
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