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Itoshima vegetable salad with raspberry dressing FYvRavEY—X RTFhE2—LHFR
Roasted ltoshima-dori chicken

Ej(éli/\L\ tzKEl 0)&/\0}@ U /_\/Jr)_d, with chilindrén-style sauce and potato puree

7N =

Freshly carved Iberian ham and assorted tapas
EBELEXFYRYDNRIYTITRE
)] AH c‘:TZ/fﬁﬁZ@T t_:)a Paella mixta with Shiba shrimp and spring cabbage

Spear squid and asparagus ajillo

F4F—}
EEE ABEANERDT U— 2 e

EREZLWNEZTF—FY—X
Fresh local Fukuoka fish of the day fried Spanish frito style
with tapenade sauce prepared with fresh onions



Tapas & Ensalada rmumeyss

ENLERD=ZY =g R—T 900 REEDFATIIXA Y HODHE D 880
(HWRT A= U v HHEHEDY /ST T 78) BT TA—Dr
Garlic soup with prosciutto and egg (traditional Castilian sopa de ajo) Spanish omelette of ltoshima Tsumandegoran eggs
and Inca no Mezame potatoes
ERE~REEX FFLHAOLE—T 1,000
Ceviche of fresh fish == MY FA BT EE A = 58
Sh\\g;ed owr;;ﬂyf:om Meinohama to Nagahama *m,@mTﬁﬁiéi)E%K 7 ) /#7ﬁ 1’000
EHDORL v (£ L3EHI+500)
. Salad of Fukuoka fresh green vegetables with orange dressing
/f‘/ﬁ@&bé‘\&b /\"ﬁﬁxjﬁ/\“z 600 (Extra dry-cured Ham +500)
(RRAVERTF754)
Inca no Mezame potatoes patatas bravas e
(Spanish-style oven-baked spicy potatoes) E@ﬁggg%;&@@U é\b‘d— 1,400
EXRFADE1—LIRZ
Assorted grilled seasonal vegetables with pistachio puree
EEREVYIAHDOT7U Y b 1,200
Spear squid fritters from Meinohama ﬂlﬁt’)—vﬁ*f-’l%@?')ﬂ") 5{%‘1&9'3 1’000
CRDVARAVEURT Y5 K)
Alioli octopus and potatoes, served with a soft-cooked egg
(Warm Spanish-style potato salad)
Others zow
FEARYIY 7= THEN L 5g~ 300~ FEARENLKATEZXZDEY EHYE 2,000
Freshly carved Iberian ham - Available from 5 grams Freshly carved lberian ham and assorted 4 tapas
ARAVEF)-TBEYELYE 500 FEARENLK2BERXNRZDEY EHYE 1,000
Assorted Spanish Olives Freshly carved Iberian ham and assorted 2 tapas
EE%;T;O) VIR 500 [ EEDHTITHE > F 3 X Selection o{seosona\pm\xos]
Pickled seasonal vegetables
OV =FE L =Ry BEERZT 15 500
riconttzL- 27 F@?—f@&)é\bﬁ 1,550 Gorgonzola and raisins with honey
Assorted cheese selected by ricont
= N < .
_ SBEETRARDZILZIL KEY—Z 15 500
ARA \/E/\L\&-U—7 io)@") é\bﬁ 1,800 Shrimp and avocado tartare with perilla leaf sauce
Assortment of Spanish ham and salami
- MaATREBKROF/ AR—Z b P30 17 500
Truffle-flavored mushroom paste with balsamic
Ajillo 7e-vs
BEOT E—V 3 BELBEMBE 1,000 F/ALATUR—ALF—ADTE—V 3 1,000
Shrimp ajillo with Nokonoshima citrus Mushroom and camembert cheese gjillo
BEEZMBWFOr)ETE—T 3 1,000 A 17 100
Spicy Hakata Jidori chicken gizzard gjillo Baguette



Pescado & Carne sam

EiRorREABLYEAHDOYILRIS 2,200 ARYIFZ > DF—T VX 2,000
(RRAVERT AV R—2Z) H=YUyINZ— /Lt I3V -2

Zarzuela fish stew with today's fresh fish from Meinohama or Oven-baked Iberico pork tongue

Nagahama fishing ports (Spanish-style bouillabaisse) with garlic butter and balsamic sauce

TIXVF—FR 1500 ARAVEA ) TREBO—RADT FR 2,200
~HRBREENL F—RDINT4—2H Y~ ' RISARF =T VIRE

Flamengquines Spanish galician chestnut-fed pork shoulder adobo

~Mille-feuille cutlet of Itoshima pork, prosciutto, and cheese~ spiced and oven roasted

TILRY TAHR ZRAVEARAF Fe &AL 1,600 EELES L TOT7H—K FU—r3RE—FV—2 2400

Braised domestic beef in red wine with truffle flavor Beef asado with green mustard sauce
EEFHORTAEAH FUaT7EK 2,400

Braised domestic beef in red wine with truffle flavor

Paoella & Arroz ~zvre xum

NRIYT F wYRAR 2A8 2,400 KHDY 3—hR2% 1,600
(ﬁi/ﬁ\lﬁ’;‘g)\ﬁﬁﬂ@/\"llj 7’) YN 3 200 Short pasta of the day

Paella de Marisco '

- Paella with seafood sourced from Mienohama /€X7E‘,ﬁ)é ") &ﬁ}b;—:ﬁ@?ﬂx AL |~°‘/ 1'800
K+1,000MTTRY AHZEBMTEET (RRAVIRYY 7 1)

*Add blue crab for +¥1,000 Arroz caldoso

- Basque-style rice soup with clams and porcini mushrooms
Spanish risotto

AHED/NRTYF 2A81 2,400
Squid ink paella 3AHI 3,200

Postre s#-

FLYPRKDILY HRT—F 800 REA =337 800
Orange crema catalana Moist chocolate cake
NRYF—=Rr—=* 800 NZFTAR ) =BT 500

Basque burnt cheesecake Vanilla ice cream topped with sherry



