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Citrus Marinated Spanish Olives

BREMTA—F v ARAVAFTLLY
Tortilla Spanish Omelette

F2bo¥zY)—ERXH—7Y X
Sherry Vinegar Marinated Tomato

% Nnyave=er
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Pan con Tomate Toasted baguette Tomato and Garlic

O 7Lyvavyvar—LoY54
Fresh Mushroom Salad

BReEhHhrYoR74 2R

White Wine Marinated Seafood and Potatoes

FBEEDSIDHIINY F 5

Carpaccio of Red Shrimp and Turnip

FSOFPY—EVEZA4 70O

Trout Salmon with Lemon and Micro Celery

E7XDEE—F =

Flounder Ceviche
RE—=ZRTFRR 754 F#F b
TINRETAFY VYV —RFA

Patatas Bravas Fried Potato with Bravas & Aioli Sauce

AXYagos Oy b+ (6P)

Iberian Pork Croquette

© 11xa08%
Stewed Ocellated Octopus, Squid Ink Flavor

AvaR PYyrowFYy FEEAS
Cajos Madrid-style Stewd Tripez

Z2A0HYVITRE
Galician-style Octopus
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XIRINGUITO Salad
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Murcia Tomato Salad
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1200 Mushroom and Shrimp Ajillo
A2ovR=—NEFZIDTE—T 3
900 Camembert and Tomato Ajillo
Ny b
1000 Baguette
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800 Steamed Mussels in White Wine
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Grilled Calamari

950  greeLLESOTUVE
Fried Shrimp and Shishito Pepper
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Grilled Red Shrimp with Lemon Butter Sauce
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i Stewed Iberian Pork Cheek, White Wine
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(M) 1200
(L) 1700

1400

1600

1600

300

1600

2000
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ARY ABDEN L (M 30g) 1000 Roasted Australian Sirloin Steak, Herb Sauce
Iberico Pork Ham (L 60g) 1800
RYAROY 7 3 (M 60g) 1000 P
Iberico Pork Salami (L 120g) 1800 = @,
EALEYTIOBY EY 1800 7U-k
Dry-cured Ham and Salami Plate % NRIRF—Zr—%
. R Basque-style Cheesecake
ARYABRDENLETT Ry Y 2100

"Air Bag" Iberico Ham

O svvoxza— /ERERREREGYET

JLhRr73—7F

Crema Catalana
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Panna Cotta

FaARNFFEA—ELFYYIU—L
Churros Banana & Hazelnut Cream
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This Month's Ice Cream
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SADNTYT
Monthly Paella

SY PR <Fxveantit>
Mix

NI VT <Fxomst>
Valéncia

AHR <anwit>
Squid Ink
H—ABEM+300@ +300JPY/person

% IRI YIS canwst>
Escriba
HF—A#EM+400MH +400JPY/person

VITARRAN (2%HB~) ICTTHESETEZXY,
YUEDNTY) PIREENL YO TREERLTWS D

RBIC20EBESKEZVWEREEET,

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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SADONRTYT
Monthly Paella
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Mix

U T <Foiit>

Valéncia

A BRI <anust>

Squid Ink

H—A#®EM+300A +300JPY/person

% IR VIS canmst>

Escribd

H—AHEM+400H +400JPY/person
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YITRZAN (2%H~) ICTZHESETEEZ XY,

YEDQNTY PREENL YO TREFERLTWS R0, FARBIC200EESBRAEWEEEEXT,

A or HD

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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7YY - L—IE
BHER-4h
Red Shrimps
Clams - Mussles

White Fish
Squid

(8) 3400
™ 5100
(L 8500

VAS PV 4
< FEvHit>

FEY-BAVFVE

EQAyaAA T Y
Chicken

White Kidney Beans
Moroccan-

Green Beans

(8) 2600
™) 3900
(L 6500

A1HR
< it >

AHhRI Kk
7YY - L—IE
BHE&A - 1A
Squid Ink

Red Shrimps
Clams - Mussles
White Fish - Squid

(8) 3200
(M) 4800
(L 8000
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FIE - THY
L—JE -¥/2
FEY YLy Ty
Red Shrimps - Clams
Mussles - Mushrooms
Chicken - Salsiccia
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