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w/ Chardonnay Dressing
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Manchego Cheese & Spanish Jamon Serrano Caesar Salad
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Toasted Baguette Tomato & Garlic “Pan Con Tomate”
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Avocado & Sour Cream Guacamole Dip
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Fresh Mushsoom Salad Mushroom & Shrimp Ajillo 1L -
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Smoked Salmon Trout Shirasu & Seasonal Vegetables Ajillo /__
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Sea Bream Ceviche w/ Pickled Mango & Corriander Baguette
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Fried Potato w/ Bravas & Aioli Sauce "Patatas Bravas" Y—7—F
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Simple Fritters w/ Sweet Prawns & Shishito Peppers
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“Airbag"-Crispy Bread with Spanish Jamén Serrano Grilled Pork Shoulder w/ Green Mustard Sauce
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Spanish Jamaén Serrano (L) 1800 Roasted Australian Beef Sirloin w/ Today's Special Sauce
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Crema Catalana
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Three Cheese Platter SADFTARIY—L 600
This Month's Ice Cream
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Citrus Marinated Spanish Olives
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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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Plckled Mcngo & Corriander Sea Bream Ceviche
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Dill & Lemon Marinated Donaldson Trout
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Monthly Paella
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Valéncia
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Squid Ink
#—-AMAN+300A +300JPY/person

@ IR VI8 <anmst>
Escriba
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Steak

H—AMAN+500A +500JPY/person

'O Ie‘,’d (Hoi/ Iced)

\U
SRS F A
C
XIRINGUITO | BARCELONA'S2

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.
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Red Shrimps
Clams - Mussles
White Fish

Squid
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Sirloin Steakz,
Young Corn, Corn
Jalapeno Peppers
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Red Shrimps - Clams

Mussles - Mushrooms
Chicken - Salsiccia
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Chicken

White Kidney Beans
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Green Beans
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