TAPAS ...

O " PAF—Cr "BEITASKAYAFLLY 1000

Spanish Omelette “Tortilla”
KBEE LAY ETICHEMESRL 7, / It takes some time to prepare your order.

£ " rnrarirer (P 1P/500

F2bv— Zt YZID =R}
Toasted Baguette Tomato & Garlic “Pan Con Tomate”

TRAFEY 7=V —LDT7HELT4v7 1200
LT 4 —YFy TR

Avocado & Sour Cream Guacamole Dip

w/ Tortilla Chips

%71/ woavyall—LDOYSH 1200

Fresh Mushroom Salad

PO FY—EV2 Y RXDOBEBRE—72 1200

Smoked Salmon Trout

HEfioEE—Fz 2 T—0OEI LR ENTF— 1600
Sea Bream Ceviche w/ Pickled Mango & Corriander

"ISR—=RRTFINR" 800
77ARRT N TINRRETAFY Y —RHZ
Fried Potato w/ Bravas & Aioli Sauce "Patatas Bravas"

AXYagEns sy b (4P)

Iberian Spanish Croquette

"FY—FFRI5—F " (4P) 1200

FV—FEYLOYyFv, EYyYFPLIF—XDaAAvH

"Olive Ascolana"
Olives & Salsiccia, Mozzarella Cheese Croquettes

EMBUTIDOS .. &2

AILD ...

ENSALADAS ..

=== EeFXTOT) =YL 1200
Yy NERFLYyI VT
Curly Kale & Quinoa Green Salad
w/ Chardonnay Dressing

TYFzIF—-RE& 1600
ARYANLDY—HF—H 54
Manchego Cheese & Iberian Ham Caesar Salad

Ty al—LEBENDTE—Y 3
Mushroom & Shrimp Ajillo

EBTLOoTLEHHROTE—V 3 1600
Shirasu & Seasonal Vegetables Ajillo

N7y b 300
Baguette

MARISCOS ...,

00 @& 5204y 7m 1800
Galician Style Octopus
L—IVEDY Y —ifz 1600
Steamed Mussels in White Wine
HigEELLLESDIYTRLT7Y b 1800

Simple Fritters w/ Sweet Prawns & Shishito Peppers

LARNE

“TTINy YT 2100 % itiEE AENTHEER B -0 YL 3200

HMEEA XY AROENLEIYVRE—=T LY F
Iberian Ham & Crispy Bread "Airbag"

MM XY AFRDENL (M) 1500
Iberian Ham (L) 2900
MM X)) AROENLE (M) 1800
Y7 InEYEHLE (L) 3500

Assorted Iberian Ham & Salami

QUESO/OTROS <o

3EOF—XEKYEDLE 1000
Three Cheese Platter

ARAVEFYV—-TDYFFR2Y X 500
Citrus Marinated Spanish Olives

© s7Twxza— /EREMARBLLYET

JNV=YRRE—FY—R
Grilled Pork Shoulder w/ Green Mustard Sauce
F—R+FUYTEFY—D(4ron—-R 3600
FADV—-Z
Roasted Australian Beef Sirloin w/ Today's Special Sauce

POSTRE ..

RRIBF—ZT—%

Basque-style Cheesecake

NyFAyREGO7N—YAVKR—F 700
Panna Cotta w/ Seasonal Fruit Compote
ILehas—+ 800

Crema Catalana

FaARA—ENLFYyYDFaaAlb—bY—R 800
Churros w/ Hazelnut & Chocolate Sauce

SRAOTARI Y —L 600

This Month's Ice Cream
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9:"174)1« (2&#%~) IZT
TWREENLY O TEREFRALTWS =9, RAEBIC200EESEMEZEE XY,

All dishes are designed to be shared. (available from 2 people)

fIBA §

CHESETEEET,

It will take 20 minutes to prepare the paellas we use Valencia rice.

i

TNy T ST RY 3%@$/\A&7 DRAE—Z Ly EF "
: Iberlian am & Crlspy Breod “A|rbag"

i !

: ol
.~7“91N—A®ﬂ79
Fresh Mushroom Salad

oo -b*f—-‘Evaz F4I LEY
Dill & Lemon Marinated Donaldson Trout

x77/\7<” 774 RKTE FIRRETAFY Y —RKZ
Frie Potq’ro w/- Bravas & Aioli Sauce "Patatas Bravas"

v;w—AtE%@;t—VE
Mus‘hroom & Shrimp Ajillo

1 +
Pledse choose one from below:

2~3z@T K
vr7 SADNRTYT
REAL IV Monthly Paella
SYPR <Fxv it
Mix
NLYIT <sxoit>
Valéncia

A BRI <anuit>
Squid Ink
H—A#EM+300A +300JPY/person

% IR VN <amnst>
Escriba
EF—AEM+400M +400JPY/person

% ART—F <Fxomst>
Steak
H—A®EM+500A +500JPY/person

)600 =t P\
— At M T XRNGUITO | B2

VITREAN (28H%~) ICTZHBRSETEEET,

HEONATY FIREENSL Y TREFERALTVWS %, ABIC200BESKEZEZXT,

All dishes are designed to be shared. (available from 2 people)

It will take 20 minutes to prepare the paellas we use Valencia rice.

pscriba % TRIZYN
v ~ < it >

RILE

7YY - L—IE

BE&-4hH

Red Shrimps

Clams - Mussles

White Fish
Squid

(8) 3600
) 5400
(L) 9000

A1AHR
< Nt >

AHhRI Kk
7YY - L—LE
HE&-M1H
Squid Ink

Red Shrimps
Clams - Mussles
White Fish - Squid

(8) 3400
™) 5100
(L 8500

$ADNTY) T
< fAafridit >

(8) 2900
) 4350
(L 7250

© syTwrza-/EREMARBELYET

A or HD

P12 w285~
M¥ 12X #3 %5~)
O# 12 W5 £5~)

x7—%

<FExUHT>
£H—nq v

Yrya—-rv-e565

NTGR——13
Sirloin Steakz,
Young Corn, Corn
Jalapeno Peppers

() 3800
™ 5700
(L 9500

Ty R
<Fxv aEaHHT>

FITE - T7HY
L—)IVH - /20
FEY-HATyFr
Red Shrimps - Clams
Mussles - Mushrooms
Chicken - Salsiccia

(8) 2900

™) 4350

(L) 7250

A
<FxvHit>
F¥v -BAVIVE

Chicken

White Kidney Beans
Moroccan-

Green Beans

(3) 2800
™) 4200
(©) 7000
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