TAPAS ... <@%8

ARAVEFYV—TDOYFF7RT Y2 500
Citrus Marinated Spanish Olives

“NyAV T 600
bvby—2RézZvz=Z/DIF—R}
Toasted Baguette Tomato & Garlic “Pan Con Tomate”

F2bDvzY—ERXH—TY R 600
Sherry Vinegar Marinated Tomato

% "NR—RRT TN 800

774 FRRTE TINRRETAFY Y —RFX
Fried Potato with Bravas & Aioli Sauce "Patatas Bravas"

ARYaAFosBTy b (6P) 900

Iberian Spanish Croquette

"FPVTA=T Y "REILTARAVEAFTLLY 1000
Spanish Omelette “Tortilla”
KIEE LAY ETICHEMEMRL £7, / It takes some time to prepare your order.

FRBEEHTDHNNYF 3 1000

Carpaccio of Red Shrimp and Turnip

ZLyvaveyial—LOYSH 1200
Fresh Mushroom Salad

FZO M=y URETA470EAY 1200
Marinated Salmon with Lemmon and Micro Celery

FETHRAROTHELTFa4vT 1200
PLT4—YFv7TZ
Guacamole Dip & Tortilla Chips

“Hh¥aR" PYynrRow Ry FEEAHR 1200
Madrid-style Stewd Tripez ” Cajos”

Hiflott—F =z 1400
TYIA—DEIINREN F—
Marinated Red Sea Bream, Pickled Mango & Coriander

& %304V 7A 1600

Galician-style Octopus

-;"'%‘:’ "_‘ 3 _‘_h,,.

;I‘-jh:; -‘n -‘_?

ARY AFDENL (M) 1000
Iberian Ham (L) 1800
ENnLEYFINRYEDE (M) 1200
Dry-cured Ham and Salami Plate (L) 2000

& 7y 2100

ARY AFDENLEIYRE=T LY F
Iberian Ham & Crispy Bread "Airbag"

O sivwxza— /ERERREREGVET
17TBLUBET7S AL AR, Fy—LF+—Y500m/ A (D)
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FUYFE— Y54 1400
XIRINGUITO Salad
© Lo TR YL 1400

Murcia Tomato Salad

AJILLD ...

O mzore—vs 1200
Shrimp Ajillo
Ry al—LDOTE—Ya 1200
Mushroom Ajillo
734y b 300
Baguette

MARISCOS ...

& L-1VEny ) —FER 1600
Steamed Mussels in White Wine
Hh727YD7Yy b TAFIYY—R 1600
Calamari & Sweet Green Pepper Fritters, Aioli Sauce
HxedlLLESDZUY b 1800
Fried Shrimp and Shishito Pepper
KBEDOT T FrliE
H—=YysLEYY—2Z (6P) 2400

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

LARNE .

oK FRAAE BBQ K- ZXR7Y 7 (4P) 3200
Stewed BBQ Pork Spareribs (4P)

F-RFFUTE FY-04 > (200g) DA-R + 3600

Roasted Australian Beef Sirloin, Today's Special Sauce

PUSTRE .

NRIBF—ZXT—* 700

Basque-style Cheesecake

ILeh&I5—F 800

Crema Catalana

SABDTARI Y —L2ERYEDhE 800

Harlow & Original Ice Cream
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RIBA § 5400

VITREAIN 2%K~) IKCTZHBSETEEET,

HED/NTY T

BEEASLY S TREFERALTVWS 0, RBIC200RESKHEZEZXT,

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

1*0“7”4AU:%®$AAK7UZE 7Ly F

Iberlon Hom & Crlspy Bread "Alrbog"

z*vf */E?J‘U -7 DY 77(7 VS
Citrus Marinated Spanish Olives

Dby Yavy s a—LOYIE

| Fresh Mushroom Salad
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FPEHFODHELT 4 97 FALTF4—FYF 9 TR
Guacamole Dip & Tortilla Chips
FZUbY—FE2USRETM47AEAY
Marinated Salmon with Lemon and Micro Celery
“YISR—=RRT FINR”
774#$TF77AZ&14#UV —RRR
H “Fried P’ofoﬂp with Bravas & Aioli Sauce "Patatas Bravas"
\ BEOTE—Y 3
: Shrimp Ajillo

+

; ‘i:ﬁ?%fé.l\l')_'(*) FhE74T 77 (a—rR22) %1 BERULESW

Please choose one from below.

S IR <Fxvanit>
Mix
LYIT <Fxomst>
Valéncia
AHRI <anmit>

Squid Ink
B—AREM+300A +300JPY/person

% IR YIS canwst>
Escribd
F—AHEM+400M +400JPY/person

% 1-7_'—* <FEUHHt>
Steak
H—AHEM+500A +500JPY/person

i _:/_\“IZ.7E\.9"—7(°'7'—=\"
'Bg.s_%i-fh}ile Cheesecake

F o ;_I:. jJ 7 e L
.. Coffee Or Ted (Hot / Iced)
it [ T i

== PAELLA or FID

YITRZAN (28#F~) ICTICABRSETEEET,

HEDONRTY TIZEENSL YO TREFERALTWS 18, ABIC200BEESHRZEEET.
All dishes are designed to be shared. (available from 2 people)

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

S ITRIYN AHRS
< ANt > < ANt >
FIE A1HhRI KTk
7YY - L—1LE 7YY - L—1EH
HE&-47 BE&-4%
Red Shrimps Squid Ink
Clams - Mussles Red Shrimps
White Fish Clams - Mussles
Squid White Fish - Squid
(s) 3600 (s) 3400
M) 5400 M 5100
(L) 9000 (L 8500
N7 TvIR
<FEVHF> <FFv AN >
F¥v-BAAVTVE wTE 7YY
EQyaqvyy L—H-*/2
Chicken FExv Yy Fy
White Kidney Beans Red Shrimps - Clams
Moroccan- Mussles - Mushrooms
Green Beans Chicken - Salsiccia
(s) 2800 (s) 2900
™) 4200 ™) 4350
(L) 7000 (L) 7250
gteak
- Sx7—*
< FExvHit >
H4—nq v
EIVBIL-T¥73=Y L Q4 ®w28H~) |
NFIR——13 ! !
Sirloin Steak, ! @#47((5@3 29~ |
Corns, Baby Corns, ! ! ESRENE
Jalapeno Peppers ! @#47( 5 a5~) !
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(8) 3800
™) 5700
(L) 9500 © syvwxza-/EREMARRELYET



