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

ARAVEFY—-TOYFFR2U R 500
Citrus Marinated Spanish Olives

“RyaAvEeF” 600
b2by—REZVZIDF—R P

Toasted Baguette Tomato & Garlic “Pan Con Tomate”
FYV=TEFrFabDRNZy P aRT Y54 700
Olive & Anchovy Spanish Potato Salad

PER Bl < & EledI B 30N Sedl 1600
FLoYnohTL—¥

Marinated Tomato & Orange Caprese,
Sherry Vinegar Flavor

ZLyvaveyal—LOYSH 1200
Fresh Mushroom Salad
FZIFY—EV2Y ROBEBRAE—Y 1200

Smoked Salmon Trout

HEifiottE—F = 1400
TYIA—-DEIINRENT F—

Marinated Red Sea Bream, Pickled Mango & Coriander
FBETRARDTHELT4 7 1000
FVTF4—FFv 7R

Guacamole Dip & Tortilla Chips

%lll\oa_az7ﬂ§,\«z n 800

774 FRTE Z7I3NRRETFAFY Y —RFZ
Fried Potato with Bravas & Aioli Sauce "Patatas Bravas"

ANYaEn a7y b (6P) 900
Iberian Spanish Croquette
“THFL—F" F—XENFR—Z30 1200

Fy b P raFHaIv—-=x
Cheese & Jalapeno Grilled Sandwich "Quesadilla”

“HheaR” PYyrRo=FYy FEZEAHR 1200
Madrid-style Stewd Tripez " Cajos”

£30HYLTA 1600 &

Galician-style Octopus

EMBUTIDDS .. 5=

WmEEAR) aAEDENL (M 30g) 1300
Iberian Ham (L 60g) 2600 %
EUF—H=v 7L (M 30g) 1700

SEMRMMEA XY IFRDENL (L 60g) 3400

3-year Aged Iberian Ham

2 BOWMEA <Y KD (15g+15g) 1500
ENLBRER (30g+30g) 3000

Iberian Ham Assortment

& xriyy 2100

ML R AFDENL (45Q) 7 URE—=T Ly F
Iberian Ham & Crispy Bread "Airbag"

i
-

-

[ T+ o

B34 —
FU¥—bYIFH (M) 1200
XIRINGUITO Salad (L) 1800
@ v 7= A7—x¢ (M) 1500
ARYANLOY—F =454 (L) 2250

Manchego Cheese & Iberian Ham Caesar Salad

AJILLD ...

< yval—LEEEOTE—Ys 1600
Mushroom and Shrimp Ajillo
AT HhT o R=LEPIT DT E—=D T 1900
Camenbert and Tomato Ajillo
NHy b 300
Buguette
MAK[S[US ¥—7—F
L—IWEDOY ) —ifz 1600
Steamed Mussels in White Wine
ho=yeLLESDYYTRTZU Y E 1800
AXXaY—X
Calamari & Sweet Green Pepper Fritters, Romesco Sauce
KBEDT 7 FriEE 2400

H=VwILEYY—X(6P)
Pan-sauteed Red Rice Prawn, Garlic & Lemon Sauce (6P)

“HILZAT T ARAVEABNDT LY R—R 2900
Spanish Bouillabaisse "Zarzuela”

LARNE .

FZoMKEAATEBBQR—2ZAR7Y 7 (4P) 3200
Stewed BBQ Pork Spareribs (4P)

F-RFFFUTE FH-A4 > (200g) DA-R + 3600
FHOYV-R

Roasted Australian Beef Sirloin, Today's Special Sauce

POSTRE ..., ¥

NRIBF—Xr—*% 700
Basque-style Cheesecake

JL2hirs—7 800
Crema Catalana

NyFAy R NAFyTroaviE—p 700

Pann Cotta, Pineapple Compote

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

SAOTARI ) —L4 600
This Month's Ice Cream

) sivvnxza— /ERERAERREG)ET

D
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BARCELONA §

VITARRAN (28K~) ICTTHESETEEZXT,

HEONATYFREENSL Y TREFEALTWS 8, REBIC200EESHMAZIEEZXT,

All dishes are designed to be shared. (available from 2 people)
It will take 20 minutes to prepare the paellas we use Valencia rice.

h i

SBONRTYTF
Monthly Paella

ST R <Fxvaniits>
Mix

NV VT <Fxoit>
Valéncia

AHRI <anwst>
Squid Ink
H—A#EM+300A +300JPY/person

@ IR VIS camnust>
Escribd
F—AHEM+400M +400JPY/person

% AT —X <F%it>
Steak
H—AKGEM+500M +500JPY/person

3800 =t P\
B— AR = = XIRINGUITO | Baeccion2

VITRZAN (2%H~) ICTZHESETEEZ XY,

YEDQNTY PREENL YO TREFERLTWS R, FABIC200EEREBREEE 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.

gscriba (=T b & A WA
i < fafrdit >

FRIE

7YY - L—E

BE&-4hH

Red Shrimps

Clams - Mussles

White Fish
Squid

(8) 3600
™) 5400
(L) 9000

A1AHR
< Nt >

AHARI - FIE
7YY - L—LE
HE&-M1H
Squid Ink

Red Shrimps
Clams - Mussles
White Fish - Squid

(8) 3400
™ 5100
(L 8500

© sTvwAza—/EREMARBELYET

A or HD
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(S#1xW285~)
M¥ 12X 83 £5~)
(OLZEICTELS!

_____________________

x7—%

<FExUHT>
£H—nq v

E3HAZL-Yrsa—

INTGR—" 3
Sirloin Steak,
Corns, Baby Corns,
Jalapeno Peppers

() 3800
™) 5700
(L 9500

Ty R
<FFv &ANHT >
FTE - 7YY
L—J) B -*/1
FEY - HAYyFr
Red Shrimps - Clams

Mussles - Mushrooms
Chicken - Salsiccia

(8) 2900
™) 4350
(L 7250

VAY PV
<FFUHT >
FExv - -BAVTVE
EQyaA»ry
Chicken

White Kidney Beans

Moroccan-
Green Beans

(3) 2800
™) 4200
(©) 7000



