TAPAS ... <@u®3

ARAVEFAV—-TOYFF7R2Y 2 500
Citrus Marinated Spanish Olives

“NyAV T 600
b=2bvy—RE=ZV=ZIDF—R}
Toasted Baguette Tomato & Garlic “Pan Con Tomate”

F2bDvzY—ERXH—TY R 600
Sherry Vinegar Marinated Tomato

%“/\ﬁ —RRTFNRAR" 800

7534 FRFEF T5NRREFAFVY—RFZ
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

IV MS—EVRUREZS470EAY 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
RYIA—DEINRENRT F—
Marinated Red Sea Bream, Pickled Mango & Coriander

& %304V 7A 1600

Galician-style Octopus
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CNSALADAS ... &

FUF—bYIX 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

MAKIS[U S ¥—7—F

L—IVEDY ) —iFz 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

=Yy 2LEYY—2Z(6P) 2400

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

LARNE .

b s T
-r-j‘__ s O RoHHAAEBBQAE—I XRTUT (4P) 3200
AL 2 : Stewed BBQ Pork Spareribs (4P)

ARY AFDENL (M) 1000
Iberian Ham (L) 1800
ENnLEYFINRYEDE (M) 1200
Dry-cured Ham and Salami Plate (L) 2000
& 7y 2100

ARY ABEDENLEIYRE—=T LY R
Iberian Ham & Crispy Bread "Airbag"

O sivwxza— /ERERREREGVET

1TBUETZ AL MHBEOBE. FYy—LF+—Y 5008/ A ()

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

Roasted Australian Beef Sirloin, Today's Special Sauce
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NRIBF—Xo7r—=* 700
Basque-style Cheesecake

JLhRr7—F 800
Crema Catalana
SADTARI)—L2ERYEHE 800

Harlow & Original Ice Cream
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VITREAN (28HKF~) ICTZHBRSETEEET,

LHEQNTY TIREENSL Y TREFRLTWS RO \“
FEIC20 9 RESBMEZES £, ése;e, >
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. XIRINGUITO | BARCELONA'92

YITREZAIN (28#F~) ICTCZTABRIETEEET,

LHEQNATY FIREENL Y TREFERAL TV, ARBIC200RESKHEZIEEXT.
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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FIE AHhRI Kk
7YY - L—1E 7YY - L—1LEH
BEf&-1H BRA- 175
Red Shrimps Squid Ink
Clams - Mussles Red Shrimps
White Fish Clams - Mussles
Squid White Fish - Squid
(8) 3600 (s) 3400
™) 5400 ™ 5100
(L) 9000 (L 8500
VIR <FEvaBAWH>
Mix JAY v :/7 i v 7 A
SLY DT <Fxomit> <FEvHH+> <FEv ANEH >
Valéncia
- F¥v - -BAVTVE RIE - THY
AN <mnwt> EOyaLvHy L—JH-%/7
ElLel Chick FEY-HLOYTF
H—ABGEM +300F +300JPY/person icken T ITR
White Kidney Beans Red Shrimps - Clams
% IRZ YIS <mpuwst> T3z L SN Moroccan- Mussles - Mushrooms
Escriba Mix Green Beans Chicken - Salsiccia
F—AWEM+400M +400JPY/person 2
NV VT <FEomit>
% ART—F <7xom5t> _ Valéncia @ 2800 @ 2900
Steak I 4
B—AMEM+500F +500JPY/person 47352 Sl @ 4200 @ 350
quid In
H—AH6EM+300™ +300JPY/person 2 @ 7000 @ 7250
IR YN campust> ! -
% Escriba %ZT— #
H—AMiEM+400H +400JPY/person < FEVHH+ >
e 2'?—:e<qi*‘/*f+> BH—OA4Y e,
H—AWiEM+500/ +500JPY/person &3 bAZL-¥rya—v | @'U'«fz'(ﬁ{g 2&245~) |
NTR—_3 ! !
Sirloin Steak, ! @-y-,(;((g(g 3a9~)
Corns, Baby Corns, ! ! ESHENE
Jalapeno Peppers ! @*f«fz’(ﬁ(q 5z9~) !
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(8) 3800
) 5700
(L) 9500 © syvwxza- /EREMARBLLYET




