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INTELEBK [HEE] 2hFahtE TELN T
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2FATIH
BABRRECLELBICBREICE B OESE
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RBELEY
HHERERZBHELEVERE L CBAALTET
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YLEY,
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Th—RY—-FLVY Hakata

BEEBDEREN LRBEOBAIHEETH EREEEEOANTE - CEEE B
CTERLWI L —RY -2 RELERET .

CBTCLET, 13 h 7t

RBRDOBLEIREDKRE LA HEISE L 7-HFR e L THRES
N, HFEL S TIEOMA TR ITINR, EHMPHTY Iy
ELTEEIMO & S, WOIZEITHET [ k] AR TY,

Yame

NREEZFR

HMD BAEWHELWESZ AT IE, N\igT
IFAETHEINEI AL TOhONL RY 2 —LE
DHBHRETT,
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HEE Bx - RUE
K-Z-RKEZRLH, MPHBEEDRYDNOEXRF PR
TRHREDHR, v Y= 7T XA REDTEHEITEY .
BRABREYDVEEINTUVET,

Okawa

BRREELpI Y al—L
KOHOEMTHIELEDZOFTHME—4E
BARET. EHARN DI IE I VML T]P
HEFNEYF Y F LAEBEAIERTY,

MOUﬂTh|y Course B®%YF4F—a—2 5,000

EMEMEE ST ZNRXRABRY EDbEPTE—Ca, ZOBTHY FTIEREARENL, ARE, BEBEEOBEN/N T THE
BT THOOREBE I RNTEHAEGHOE-AEDLY TERITI2BEHRI—XTT,

NEVET—/ RO X REFEY T X ARAVEAY S TEROO—Z b
Serrano ham and pear marinade. lfoshima vegetable salad ?‘Elﬂ@,ﬁ?ﬁi%% j\nf:/\‘\}l/"j' i Oy —2x

AEHDOZNNREY) &bHht

Assorted tapas of the day

EEEEEYELYIVYDOTE— a3 KO ARIEB

Domestic chicken neck and lotus rooft fried in garlic oil. Oita kabosu fruit flavor

HREEEHOT IV F v

EREREEFROY —X YILPERIHR

Iron Plate-grilled Red Sea Bream with Roasted Karatsu Eggplant Sauce

Spanish Chestnut-fed Galician Pork with Fukuoka Fig and Balsamic Sauce

AARAEREETOYyIAY—DNRTYT UL

Mixed Webfoot Octopus and Itoshima Broccoli Paella

F4— b

Dessert




Tapas & Ensalada  smuemeyss

HRINFa~hwh&/yav7IL—YDEMI—7~ 700

Boquerones - Sardines Marinated in Lemon and Honey

ER~REEX HEsHAOLE—T 1,000

Ceviche of Fresh Fish Shipped Directly from Meinohama to Nagahama

AVHDDHITH/IRZRRZR T Z/NRA
(RRAVERRT b7 74) 600
Inca no Mezame Potatoes Patatas Bravas

Spanish-style oven-baked Spicy Potatoes

RUAORxR ATVDOLEVEETY X 700

Boquerones - Sardines Marinated in Lemon and Honey

INFD7 Uy b A2 v R84 REARK 1.300

Conger eel fritters with Cajun spices

Others

RBEDFATIMX AV HOHETH 830
BETCMLTA— v

Spanish Omelette of ltoshima Tsumandegoran Eggs and Inca no Mezame Potfatoes

BEOHELRBHEX /U —HY 7K 1,000
FLyYFLyeyy (EnLEBM +500)

Salad of Fukuoka Fresh Green Vegetables with Orange Dressing

(Extra dry-cured Ham +500)

BOREHROBY B 1400
EREFADE 21— LEZ ’

Assorted Grilled Seasonal Vegetables with Pistachio Puree

BEARYIY 7= TENL 5g~ 250~ FEHOHITTHEYFax 1+ 500
Freshly Carved Iberian ham - Available from 5 grams Li?_‘)‘f:iﬁ{@‘)o)l// R—R—2 I‘ jjj]?f}il,u}k
Selection of Seasonal Pintxos
ARA ‘/E?j‘ 1 —7@ U ’DL\*)‘@' 500 Hakata Chicken Liver Paté Seasoned with Cacao Flavored
Assorted Spanish Olives
EHOETITHEFa R 14 500
TV RvFrI (T IVFYEFDOF—X) 700 FIAL7N—YAYIV—LF—X FIA MR
Manchego Cheese Selection of Seasonal Pintxos
Dried Fruit Cream Cheese with a Dried Tomato on the Side
. BRI A
rlcgnt-lzl/7 koF /Z@):ﬁo‘d’ 1,450 SO BTTHEYF 2R L 500
Assorted Cheese Selected by ricont K R e -
RALTHRARDREZY
o N = = A Selection of Seasonal Pintxos
x/\/f /E/\A t -U- 7= 03@ U {:\hﬁ 1’550 Marinated Octopus and Avocado with Perilla Leaves
Assortment of Spanish Ham and Salami
FEARENLKANRIDEY GhY 1,800
Freshly Carved Iberian Ham and Assorted Tapas
Ajillo & Plancha re-vaerso5x
BEOT E— 3 HEL TV EEK 950 HFRrEHHUVEDOHIREEZT IV Fv 1,300
Spanish-style Garlic Shrimp Seasoned with Lemon Oi/\/’G:gﬂt_ﬁ%L:
Pan-seared Beef Tongue and Abalone Mushrooms
I —}I/Eo)‘;%ﬁ:?:}ﬁ' [ 950 Served with a Tsumandegoran Egg
Extra-spicy Mussel Ajillo
YIADEREFEDH )y I /NZ—)T— 1,300

EIBLATLEATUR—ILUF—IDT7E— 3 1,100

Corn and Camembert cheese djillo

Ny b

Baguette

14 100

AT RIS
Japanese spear squid and seasonal vegetables sautéed
in garlic butter and dried mullet roe



Pescado & Carne =s

A

EERRE—ARZESTABOYILZTS 2800 HRBEFR—IARTYTOT KRR 2,000
(RARAVRT AV R=2R) RN ZF =T V&
Spanish Style Boullibaise of the Day Made with Fish Caught at Meihama Port Grilled shoulder of lamb in chilindron sauce
RHOEBDT 7 770 F v 1,600 = — o .
EIRSA T RDY - EEFZTOTY—F J)—rvx2—Fy—2 2,400
Fresh Fish of the Day Plancha Style with Semi-Dried Tomato Sauce Beef Asado wifh Green Musfard Sauce
A T-HEEERDO S YL THR=VRT—F bYa2TNRNEZ—KZ 9,800
T4V RYTH—vRE—KY—2 1.800 T-bone steak with truffle butter
Hakata chicken Thigh Meat with fond de veau mustard sauce '
Paella & Arroz  rszvresxne
NRIYT7 F<TYRIAR 2 A8T 2,400 DR AV & 1,600
EERRABATEN O/ T) 3ART 3,200 TINTVY=ZEHTIoDIY—LY—R

Paella de Marisco - Paella with Seafood Sourced from Mienohama

AAHRID/NTY T 2 A1 2,400
(YU4Hh, L—ILE, F—X) 3 AR 3,200

Squid ink paella (spear squid, mussels, cheese)

Postre sv-+

Short Pasta with Gorgonzola Cheese and Sauce

NRIBBHEY ERNVLF—ZBEDTAX WL/ 1600
(RRAVERY Vv B)

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

FLYPRMKDI LY hRTF—F 800
Orange Crema Catalana
NRYF—Ry—=F 800

Basque Burnt Cheesecake

BEH =337 800
Moist Chocolate Cake
NZZTAR ) —BHT 500

Vanilla Ice Cream Topped with Sherry



