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“Amigo Package” ¥3,546
(KADOBTTOIFEDHNRRAL AL DY Y XNy, TUA ERBE)
“Tapas Package” ¥2,455

(REBOBTTOHIFEDL RAL AL DU VXU ETETA 2 1)

B BAHY Glass Bottle

2007 Barsao Classico blanco ¥864  ¥3,546
Campo de Borja, Spain / A~A

2007 Barsao Classico tinto ¥864  ¥3,546
Campo de Borja, Spain / A=A

Cordoniu Cava, secco ¥864  ¥3,546
Spain / ARA ¥

Mangria ¥909
(Tha—LDOA>T=H 7 U 7T)

Mangria ¥728

(T/va— D A>Tt 71 7)

B #/NX

Aceitunas ¥546
Assorted mixed olives,” 4V —7 O~ U %

Patatas bravas ¥591
Potatoes in spicy sauce, 774 RiRT ~ b~ brT 4 v TIHR%

Tortilla espafiola ¥682
Spanish omelet with chorizo,/ Fa VYV —AY A=y a4 ALY

Lentejas estofadas con Chorizo ¥637
Lentils stewed with chorizo,/ Vv A GO F 2 — Fa U V—IKz

Croquettas de Jambon ¥591
Creamy cured ham croquette,//NAAYD 7 U —Law v/

Salmorejo ¥455
Cold tomato & bread soup,/” F ¥ FDIHIZNA—T

Alcachofas en su salsa ¥591
Artichokes in their own sauce,” 7 —7 4 Fa —7 O~ U x%

Croquettas de arroz marinero ¥691
Rice Croquettes with seafood /I AN T4 A v/

Pimientos rellenos ¥655
Rice stuffed peppers/j’dﬂ% BEED T —~  DOEIAI

Champinones al ajillo ¥655

Garlic marinated mushroom,/~ > > 2 )L—2DOH—V v 7+ A )L~ U X
LE LY SODBEEEAY1,637 I C IR, FRIFENENBHATIELLIE I,




B —7—FR&ZNRRX

Gambeas a la plancha Y864
Grilled prawns, /#E& D Y 7 —

Anchoas y pan con tomate ¥800
Fried anchovies in tomato bread crust,” 4 V> ® ~~ ~X 500

Gambeas al ajillo Y864
Sautéed shrimps with garlic and chili,/ DO H—Y v 7 &FV VF—

Puplo pulpo a feira ¥800
Stewed octopus in paprika dressing/5 LR TIORT YV Ry T Hz

Mejillones ¥828
Mussels in garlic and tomato sauce,/ L—/VED F~ k « H—=V v 7 YV —2X

Tortillas de camarones ¥1,000
Mini shrimp fritters,” T LIFEE O D> & 1T R

Croquettas de baccalao ¥864
Cod fish croquettes,/ % 7 LRT D am v/

Calamares fritos ¥682
Fried calamari rings,/ A 71 U o 7 DK E5T

Brocheta de sepia ¥755
Grilled cuttlefish skewers,” /N 5 D EEE =

Almeja picante ¥864

Spiced clams,/ 7%V O F U kb >
FEE LY SODBEEEAY2,182 IZ C IR, FHIFZENENBHATIELLE I,

B XAf—FFRR

Créma catalan ¥728
Traditional Créme Catalan,/  H Z V=7 R/ L —AT Y 2 L

Torta chocolate con albaricoque ¥728
Rolled chocolate cake with apricot ﬁﬂing/7 TVay k74T ADFagalb—ra—Lr—=F%

Ensalada de frutas con cava ¥728

Rolled chocolate cake with apricot ﬁﬂing/%ﬁﬁ@ TIN—IHYF3K FL oIV a—AAD

B ARV VIS — |

Manchego y aceitunas (Manchego cheese and marinated olives) ¥1,637
Manchego cheese and marinated olives n/~>F =2 F—X <= U X L4 —7 ¢ & i
Jamon iberico (Hand sliced spanish cured ham) ¥2,364
Hand sliced spanish cured ham n,/ A XU /N2

Manchego y jamon iberico (Cheese and cured ham platter) ¥2,637
Cheese and cured ham platter n/<~rFxzd F—XEAXRY aNbOKYEE

Assorted chorizo y Salchicén con ensalada de pimientos ¥2,000
Chorizo and Salchicon Salami with pepper salad n/IBPNFa ) V—Y—k—TDK) 5

Paella valenciana (Seafood paella) ¥2,132
Seafood paellan/ /XU 7“7 “(fafrAV)

Paella cataluna (Meat, chorizo and seafood paella) ¥2,182

Meat, chorizo and seafood paellan,/ /X= VU7 “HEAL=TE" (FalV—-+-I—hF--fAITAD)



