ricont



Ingrediente amn~ocrny

T EEZIILHETIRECELZOI DY DEMEFEA LIRS VREBZREH#LTVWET,

Meinohama Nokonoshima
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ICBTTWET,

Ttoshima
HRBE BE - IEWH

REVHY
ERLESICETOHD [ZLUODY ] EFLHDE
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FART WOIFEITICCAHDERAIERTY,

2FATIH
BABRRECLELHICBREICE B OESE
NIz BEEZD2FL LN TERIIELERARIITT,
AL RTE—LAMEL BEAKROWTT,
RBELEY
HHERERZBHELEVERELCBAALTET
L, JPHTEo1EY & LEB®RAIFRD S —

BEEEDEARENMRREOEIOERETH ERGSEEQANE - EEEE B
CTERLWI L—ARY —% EEAFRES

Hakata

IFn

Efitiey)

BROBLEIREDAKRE LA HEISE L 7-HFR e L THRES
N, HFEL S TIXOMA TR ICINR, EHMPRHTY Iy
ELTEEIM D& S, WOIZEITHET [ k] AR TY,

Yame

NREEZFR
HHD BAEWSELWESZ AT L, N\igT
IFAETHEINEI AL TOhLNL, RY 2 — LB
DHBHRETT,

Asakura

AR BE - P
K E-AREEIFLD, MPRLEDEYHIOFTLXRF PR
FHREDFF, N P—R I AR EDIEEITEY.

SLEY, Okawa BALREMHEEISNTOET,
B ERREELwITy Y al—L

$EEIEZCDERT, [RE, T EKR] ZEY KD DIEM THIZL EDOZ DR THHE—4
F—ICEAIBBETOVDOUREBTONTUVET, BABET, EARDDINZI VAL |/

REDPhONE, FEEDOHH - §ANBHTT, MREYE v ES v R LEBRAERTT,

MOUﬂTh|y Course B%YF4F—a—2 5,000

EMEMEE ST ZNRXRBY EbEPTE—Ca, ZOBTHY FTIEREKRENL, ARE, BEEEOBEN/NTY THE
BT ITHOOREBEIRNTEHAEGHOE-AEDLY TERITI2BEHRI—XTT,

REBEOYSLX ALY RFLyy vy

Fresh Green Vegetables with citrus dressing

BARENLEZNRZREY EHhtE

Freshly Carved lberian Hom and Assorted Tapas

BEENIZIOT £ —2 3 RBEMFELK

Hokkaido Scallop Ajillo Accented with Itoshima Yuzu

R MAODN=T 7V b TrFaEAV—TDY—-X
ENLEPTPDOR—ZMRR

Herb John Dory Fritters Served with Anchovy and Olive Sauce and

Prosciutto and Tomato PestoSauce

ERAELBEESROF) Y FAYE
~ARA VT T IV B REE~
Slow-cooked Chilindron-style Japanese Chicken

~ Stewed Dish from Alagon, Spain ~

FEELERELYOAVONRIYT IURK

Mixed Paella with Whiskered Velvet Shrimp and Karatsu Lotus Root

FH— b

Dessert




Tapas & Ensalada  smue=eyss

VIST TR AR AGFEDIZ AL DR —T 850

Sopa de ajo - Spanish traditional hot garlic soup

ER~REEX HEsHAOLE—F

Ceviche of Fresh Fish Shipped Directly from Meinohama to Nagahama

1,000

REBEDFATIMX AV HOBHETH 830
BETCMLT A=

Spanish Omelette of ltoshima Tsumandegoran Eggs and Inca no Mezame Potfatoes

N Sz e BROHBELREHFRE 7Y —vH 74 1,000
AV HDHEHIREZ TSR e T :
(RAA AT R 754 ) FLYYRLy >y g (/LB +500)
ANAVIRAT ~7 7 600 Salad of Fukuoka Fresh Green Vegetables with Orange Dressing
Inca no Mezame Potatoes Patatas Bravas (Extra dry-cured Ham +500)
Spanish-style oven-baked Spicy Potatoes
BAOREHFHOEY GHt 1,400
EREYVAHDT7Y v b 1,200 EXZFFDE 21— LKA
Spear Squid Fritters from Meinohama Assorted Grilled Seasonal Vegetables with Pistachio Puree
HY 3R ~ARS, VRE Y EIAH~ 1,400
Callos~Spanish style tripe stew~
FEARYIY = THENL 5g~ 280~ EOHTIHEYFa R 1+ 500
Freshly Carved Iberian ham - Available from 5 grams X;E_7§5@¥«%@UI\\/ I\
R Selection of Seasonal Pintxos
X’\n’f VEZ!- U _7§ U ’I:IL\*)‘@- 500 Smoked Fresh Fish Rillettes
Assorted Spanish Olives
AHFROETILR 500  EEOBTIHEVFaR 14 500
Pickled seasonal vegetables BRELIRFA b by yYy2ryFodn
. Ny e av - bRT
ricont L7 FOD?_Z\@U ébﬁ 1,550 Selection of Seasonal Pintxos
Assorted Cheese Selected by ricont Homemade Semi-dried Tomatoes and "Queso Manchego
Pan Con Tomate"
ARAVENLEY T IDOEYEHYE 1,650
Assortment of Spanish Ham and Salami éﬁﬁ@ﬁ?‘?’&b EYF oz 1% 500
BARENL&ZNZRDBEY bt 1800 ~ RENCTRALANORR LTI
Freshly Carved Iberian Ham and Assorted Tapas Selection of Seasonal Pintxos
Squid Soft-boiled in its Ink with Lemon Peels
Ajillo & Plancha re-vaersosx
BEOTE—Y 3 BELEVEK 950 AOHBEDTIVTF v 1,600
Spanish-style Garlic Shrimp Seasoned with Lemon H—=Usy ZNRNx—Y—2X
Fresh seasondl fish plancha with garlic butter sauce
BNAYVOEYETE—T 3 900
chicken hearts spicy Ajillo
) . RE/——IDT T F 1,380
F/ALAIVR—ILF—ADT -V 3 1,000
Mushrooms and Camembert cheese Ajillo
Ny b 14 100

Baguette

TIVFVY—RERTRZ—RTRA

[toshima sausage plancha with dioli sauce and mustard



Pescado & Carne sam

FERor RIDAEBL Y —KBEES1 2,800 EEFTVTOTY—FIY—rTRZ—FY—X 2400
2:§E| DODYILRITS ( 2R ‘/]_1&7/( YR—2 ) Beef Asado with Green Mustard Sauce

Spanish Style Boullibaise of the Day Made with
Caught at Meihama or Nagahama Port S N — o =S
9 9 TR=VRT—F b a7 Z—KZ 9,800
T-bone steak with truffle butter

BEMGFR YT KTAVEAH 2,300

Hakata chicken Thigh Meat with fond de veau mustard sauce

HREER—VZARTYTDOT KR 2,000
RIS RA—TF VhEE

Grilled shoulder of lamb in chilindron sauce

Paella & Arroz ~zvre xum

NRIY7FYRAR 2 AE1 2,400 AEDY a—h/2% 1,600
(EREATEN D/ Y T7) 3 A8 3,200 Short Pasta of the day

Paella de Marisco - Paella with Seafood Sourced from Mienohama

EOEEEEX EYED/TY T 2 A& 2,400 NRIBBHEY ERVLF—ZBEDTAX WILEY/ 1600
Meinohama Blue Crab Paella 3 AT 3,200 (X’\e/f VERY VY l‘)

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

Postre sv-+

FLYIRKOI LY hRT—F 800 BEH =327 800
Orange Crema Catalana Moist Chocolate Cake
NRYF—Rr—=* 800 NZZTAR ) —BHT 500

Basque Burnt Cheesecake Vanilla Ice Cream Topped with Sherry



