TAPAS ... ~@®u8®

"FATA=T X "BREILTRARSAVEFLLY 1000
Spanish Omelette “Tortilla”
XEE LAY ETICHIMEMRL £ 7, / It takes some time to prepare your order.

ARAVEFY—-TDOYFF7RTY 2 500
Citrus Marinated Spanish Olives
“NyaAVERT 1P/400

b2 bvy—RE=ZV=ZIDF=R}
Toasted Baguette Tomato & Garlic “Pan Con Tomate”

FV=TETUFaEDRNRZy R TS5 4 700
Olive & Anchovy Spanish Potato Salad

YzU—ErH—<VRrDI2IE 1600
FLryoh7TL—€

Marinated Tomato & Orange Caprese,

Sherry Vinegar Flavor

Zlbyvaveyall—LDOYI54X 1200
Fresh Mushroom Salad
FZOFY—EV2Y XOBEBRE—Y 1200
Smoked Salmon Trout
EREBLMFOELE—F 1600

Marinated Seared Bonito & Eggplants
FETHRAROTHELTFa4vT 1000
FVTF4—FYFv 7R

Guacamole Dip & Tortilla Chips

%"I\"ﬁ—ﬁz7¢5/\°z n 800

774AFRTE Z7I3NRREFAFY Y —RFZ
Fried Potato with Bravas & Aioli Sauce "Patatas Bravas"

ARYAFEDZ ATy b (6P) 900

Iberian Spanish Croquette

AHRINT=axTO FrF—FY—Z(6P) 900
Squid Ink-kneaded Spanish doughnuts, Tuna Sauce

S—FR=nEHhT2)DEAH 1200
Stewed Meatballs & Calamairi

20KV TE 1600

Galician-style Octopus

J* 0

W

EMBUTIDOS ... ==

© xrnyy 2000

MBS RY AROENLEIVRE=T LY R
Iberian Ham & Crispy Bread "Airbag"

HmEEA X)) aAFEDENL (M) 1500
Iberian Ham (L) 2900
MM A N AROENLE (M) 1800
YI7InEYEHLYE (L) 3500

Assorted Iberian Hom & Salami

O svvoxza— /ERERREREGYET

EASALADAS ., &

—Y—H— LD Y- ¥ 54 (M) 1200

WD FLy>vs (L) 1700
Curly Kale & Walnut Green Salad, Apple Dressing

IUFIF-RL (M) 1600
ARYANLDY—HF—=HF4 (L) 2300

Manchego Cheese & Iberian Ham Caesar Salad

AJILLD ...

< yval—LEEEOTE—Ys 1600

Mushroom and Shrimp Ajillo

Ergre7AyaY—n7Ee—Ta 1600
Baby Scallop & Broccoli Ajillo
N7y b 300
Buguette
MAK[S[US ¥—7—F
L—IVEDY Y —ifz% 1600
Steamed Mussels in White Wine

© HEELEEO Y TAT Y v b 1800
AXXaY—X
Sweet Shrimp & Maitake Mushroom Fritters, Romesco Sauce
FBEDT SV F v & 2400

—YyILEVYY—R(6P)
Pan-sauteed Red Rice Prawn, Garlic & Lemon Sauce (6P)

“HILZAT T ARAVEABNDT LY R—R 2900

Spanish Bouillabaisse "Zarzuela”

LARNE .

O 250 <EDAKBBQHE—7AXTYT (4P) 3200
Stewed BBQ Pork Spareribs (4P)
A-ZRMFUTE FY-A4 > (200g) DA-X b 3600
FHOYV-R
Roasted Australian Beef Sirloin, Today's Special Sauce

POSTRE ..., ¥

© ~zR/AF-Rr—*% 700
Basque-style Cheesecake
JL2hirs—7 800
Crema Catalana
NRyFay e FRoAVE—F 700

Panna Cotta, Pear Compote

FaAXRA—ELFyYDOFaaAlL—F+Y—2R 800
Churros, Hazelnut & Chocolate Sauce

SRAODT7ARI Y —L4 600

This Month's Ice Cream

D
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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. XIRINGUITO | BARCELONA'92

SrPREAN Q8H~) LTIABSETHEET,
LHEONTYTIREENL Y TREFRALTWS % \“
BRI 20 HEESRMERS £7, AZSRER

A or HD

_____________________

VITRZAN (2%H~) ICTZHESETEEZ XY,

HEGATYFRERALY S TREBALTWS 0, BRI 20 MEESBRAES £7, - Oraxm2a9~
All dishes are designed to be shared. (available from 2 people) X @-&41‘(%@ 3249~ X
It will take 20 minutes to prepare the paellas we use Valencia rice. : @'&42’(‘{0 5 £95~) :
pocriba (== iy 8/ 2 AN gteak ©x5F—*
<t > <FHxoHHt >
FITE Y—na>
7HYU - L—IE Lvvay .- dRy - a—
El%%-473 NTFGR——13
Red Shrimps Sirloin Steak,
Clams - Mussles Lotus Root, Burdock, Corn
White Fish Jalapeno Peppers
Squid
(s) 3600 (s) 3800
™) 5400 ™) 5700
SHDNRTY 7 (D 9000 (L 9500
Monthly Paella
TV IR <Fxvamnut s . S
<Mix/ i A1AHR Mix Ty R
< f i+ > <FEv &EANHT >
LY YT <sxomits -V ha g 3
Valéncia AHRI - FIE RIE - THY
AHRI <anwst> 7YY - L—1LE A—wﬁ-#{:
Squid Ink P MER- A% FEY YAy F o
H—A#EM+300A +300JPY/person Monthly Paella Squid Ink Red Shrimps - Clams
Red Shrimps Mussles - Mushrooms
% IR YN canmit> TYIR <Fxvannst> Clams - Mussles Chicken - Salsiccia
Escriba _— White Fish - Squid
H—AMGEN+400M +400JPY/person @ 2900
NV VT <FEolt>
% RAF—F cFrousts Valéncia @ 3400 @ 4350
S AHRI <anmst @ 5100
)y << +>
B—ABEM+500F +500JPY/person o (L 7250
H—AHEN+300@ +300JPY/person @ 8500
% IR VIS <anit>
Escriba
H—AREM+4008 +400JPY/person I\' l, */ #/ 7
ART—F <Fxowst> <FFHT>

Steak
H—A#EM+500MA +500JPY/person

© syvwAza—/EREMARBELYET

F¥v -BAVIVE
EQyvaA sy
Chicken

White Kidney Beans
Moroccan-

Green Beans

(3) 2800
™) 4200
(©) 7000



