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Freshly Carved Iberian Ham and Assorted Tapas of The Day

RBEABX EMBROY 7 X

Itoshima Grown Vegetables and Citrus Salad

YVAHEXyF—=ZDT -V 3

Bleeker's Squid and Zucchini Ahijo

A HY*x07 7 T70F ¥

Grunt a la Plancha

N=TTRVRLEARAVE=ZTEOT7H—F

Herb-marinated Spanish Sangen Pork Asado

B L IDTIMIE. TRNTHROERLATYTY 2724

Paella Chocked Full of Ingredients With Prawns, Free-Range Chicken of Hakata, and Asparagus

AEDOTH— b

Dessert




Tapas & Ensalada  smumeyss

~RTARX ~ATOLEVIEBADTY R 700

Boquerones - Sardines Marinated in Lemon and Honey

ER~REBEX FELERottE—F= 1,000

Ceviche of Fresh Fish Shipped Directly from Meinohama fo Nagahama

HREEDFATIM X AV HOBHEIDH 880
BETTCMLTA— v

Spanish Omelette of ltoshima Tsumandegoran Eggs and Inca no Mezame Potatoes

BREOHHLEHE 7 - T4 1,000
. N NI FLYYRLy Y s (/LB +500)
A HhDH éﬂ fb/\ &_ﬂ AT TNA Salad of Fukuoka Fresh Green Vegetables with Orange Dressing
( ARA VKT 754 ) 500 (Extra dry-cured Ham +500)
Inca no Mezame Potatoes Patatas Bravas
Spanish-style oven-baked Spicy Potatoes fles vl 1] A
@®H§ﬁ*®§)épﬁ 1,400
EXRXFFADE 2 —LRA
?Z\—;/E@,\f, U /f j]a)7 U v l\ 7‘7571/1 7 U v I‘Z 1’100 Assorted Grilled Seasonal Vegetables with Pistachio Puree
Calamares Fritos - Genkai Spear Squid Fritters
[FEARGIY 7= THEN L 5g~ 250~ FHOETTHEYFa X 14 500
Freshly Carved Iberian ham - Available from 5 grams tif)\f:i&(\:“b)@l// Q‘_/{._x]\ jjjjyj—mﬂ/:k
Selection of Seasonal Pintxos
AR ‘/E?j‘ U] —7\\§ l) /El\b't"- 500 Hakata Chicken Liver Paté Seasoned with Cacao Flavored
Assorted Spanish Olives
FHOBTTHEFa X 14 500
FY RyFd 700 FZATN—Y AN IV—LF—X FZA b MRR
Manchego Cheese Selection of Seasonal Pintxos
Dried Fruit Cream Cheese with a Dried Tomato on the Side
. - _ =2 [APAN
ricont 2L 7 bDOF—XBEY Eht 1,450 BT IHEYF 5 X L 500
Assorted Cheese Selected by ricont NS . N
RALTRARDKEZ
o 4~ = = A Selection of Seasonal Pintxos
X’\/f /E/\L\ (\: #7 = 0)@ U '/:'\b‘tj" 1’550 Marinated Octopus and Avocado with Perilla Leaves
Assortment of Spanish Ham and Salami
BEARENLZZINZDEY GHt 1,800
Freshly Carved Iberian Ham and Assorted Tapas
Ajillo & Plancha re-vaarso5+«
BEOTE—Y a3 RBELEVEK B0  FERVEHBDOUVEDHKIREE T 7 F v 1,200
Spanish-style Garlic Shrimp Seasoned with Itoshima Lemon DEFATIINE —HEIC
Pan-seared Beef Tongue and Abalone Mushrooms
L\_)l/ﬁg);/ﬂﬂﬁ"l__jl E—3 950 Served with a Tsumandegoran Egg
Extra-spicy Mussel Ajillo
N=T7H=Uv o b=} 14 300
NYYR—LF—RERFA P bDOTE—TYa 1,100 Heroed Corle Toost
Camenbert Cheeze and Dried Tomato Ajilo .
AAVE 1+ 100

Baguette



Pescado & Carne
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ERAS—ABREESTABOY LTS 2500 HREBEFR—IZARTYTOT R 2,000
(RRAVERT A ¥ R—=2R) RN RAF =T VP&
Spanish Style Boullibaise of the Day Made with Fish Caught at Meihama Port Grilled shoulder of lamb in chilindron sauce

DEEDT 5 TV 1,600 . \ )
FEPEROS 7 77T R SD 1 ) —EAR T HLS TR, 2,300
Fresh Fish of the Day Plancha Style with Semi-Dried Tomato Sauce Tender Sherry Braised Beef Cheeks, Andalusia Siyle
BA7SBEEADS Y L FYT b TH—F SY—rv282—FV—2HFZ 2400
TV R r—<2&4—FKY—2X 1.800 Beef Asado with Green Mustard Sauce
Hakata chicken Thigh Meat with fond de veau mustard sauce '
Paella & Arroz szvrexns
NTYT7 FT=YRAR a—p/RRK 1,600

2 81 2,400
(EEBEBATEN D/ Y 7)

Paella de Marisco - Paella with Seafood Sourced from Mienohama
NRTYFTNL I T—F
GRBER. lEh7izihis, F—X)

Paella Valenciana - Paella with ltoshima pork, Hakata chicken and Cheese

2 81 2,400

Postre s#—t

TNV =FEYTIDI)—LY—R

Short Pasta with Gorgonzola Cheese and Sauce

NRIBBHEY EFRLF—=EDTHAR HILEY 1600
(RRAVERY Vv b)

Arroz caldoso - Basque-style Rice Soup with Clams and Porcini Mushrooms
Spanish Risofto

FLYPRKDI LY h25—F 800

Orange Crema Catalana

NRIF—Xr—=* 800

Basque Burnt Cheesecake

w=EA =337 800

Moist Chocolate Cake

NZSTAR Y —FEIT 500

Vanilla Ice Cream Topped with Sherry



