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Meinohama Nokonoshima Hakata
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MOﬂTh|y Course BEYF4F—a—2 5,000

EMEMEE TR RXRBYEHERTE—2 3 ZDBFTHY FT2RARENLWROEREEOENNT)THESTIHO
KEBEZIXTHAEDLEABLY TEETT5HE41—-RTT,

$EHEOY 5K ATV ERI—DFLy L2 BT U R LD B O RROEREE
[toshima vegetable salad with white wine vinegar LEVENRR—DY)—R

Low-temperature cooked Hakata local chicken breast
E7KEE/\L\ tzKEl @7/\01@ U /_\/JD_H, marinated in salted koji with lemon and butter sauce
7N =]

Freshly carved Iberian ham and assorted tapas

RE—RETEVY T A=2DNRIYT
= ~ ) Paella mixta with baby scallops and baby corn
BELELLEIDTE—T y F Y
Shrimp and shishito pepper ajillo

TH—F

AEEANEROT 7V F v BREBEDY—X pesser!

Plancha with fresh fish of the day with Meinohama nori laver sauce



Tapas & Ensalada rmumeyss

A4 ZaAD < b ERAH 900 REEDEATIMXALHDODHE® 880
Webfoot octopus stewed with tomato ﬁ‘ﬁgl‘z’c I ar __.3/“,\4
Spanish omelette of ltoshima Tsumandegoran eggs
%ﬁﬁﬁitﬁ,@i%\@t E—§I 17000 and Inca no Mezame potatoes
Ceviche of fresh fish
) . BROHBHEHE 7Y Y58 1,000
AVADHEEH IRIZRT F/NR 600 EHOL Ly vy (/N LEM+500)
(RRAVIRRT R T754) Salad of Fukuoka fresh green vegetables with seasonal dressing
Inca no Mezame potatoes patatas bravas (Extra dry-cured Ham +500)
(Spanish-style oven-baked spicy potatoes)
. BOBREHFXOR) EHE 1,400
EREYIUAHDT7Yy 1,200 EREFADE2—LFEA
Spear squid fritters from Meinohama Assorted grilled seasonal vegetables with pistachio puree
XY AN—LEENLDF TV BEE 900
Oven-baked mushroom and raw ham
Others zow
ARG 7= TEN L 5g~ 300~ AHDABRIRZRDEYEHYE 1,600
Freshly carved Iberian ham - Available from 5 grams Assorted 4 tapas of the day
ANRAVEA)—TBEY Ebe 500 N ﬂ
Assorted Spanish olives [ ZEDEHTTHE Y F 3R Selection of seasonal pintxos |
TP AFPIONRZ—DEVFaR 17 300
/ET"E%*OD = 7}1/Z 500 Fig butter pinchos
Pickled seasonal vegetables
ricontzL 7 b DOF —XBE EbE 1,550 HALA—SRTOEYFIR 17 300
Assorted cheese selected by ricont White liver pate pinchos
ARAVENLEYTIDOR)EDE 1,800 cTFhYRERED/SAV YT 17 300
Assortment of Spanish ham and salami Mini tomato and shiso leaf pan con tomate
Ajillo 7e-vs
BEOTE—Y 3 MR 1,000 ZHF¥IRET7AYAY-TE—Y3 1,000
Shrimp ajillo withcitrus Blanched whitebait and broccoli gjillo
BEHBWIFOLCUFETE—2 3 1,000  ~Fvk 15 100
Spicy Hakata Jidori chicken gizzard gjillo Baguette



Pescado & Carne sam

FHERDYNRALT (RRAVIRTAYR=2) 2,200  ANUIARRZOA—T U HE 2,000
Zarzuela fish stew with fresh fish of the day H—=YyINZ— /N)LHIaY—2X

(Spanish-style bouillabaisse,
S . o Oven-baked Iberico pork tongue
with garlic butter and balsamic sauce

FEOFY ROV NTYHENR 2,500

Lamb chilindron, stewed with paprika A yfizﬁug/j,%}%(%m_z@? F'-J_: 2200
. RINARA =T V&

7}'/'_]_: \/?’f 7)‘7\ RS 7@3\?? N4 F%ﬂ_\;} 1,600 Spanish galician chestnut-fed pork shoulder adobo

Albondigas soup spiced and oven roasted
Spanish-style meatballs simmered in tomato sauce

EEFZTOT7Y—K ABOY—RT 2,400

Domestic beef rump asado with sauce of the day

Paoella & Arroz ~zvre xum

NTYT F TYRAR 2AE1 2,400 AADY T T7EBTTH/RE 1,600
(EERBATEND/STY T) YN 3’200 Short pasta of the day

Paella de Marisco
- Paella with seafood sourced from Mienohama

NRIBHSYEFRVF——EDOTOR ALY 1,800
(RARAVERY YV 1)

AHEDO/NNTY) T 2 A# 2,400 Arroz caldoso
Squid ink paella » - Basque-style rice soup with clams and porcini mushrooms
Squid ink p 3AH] 3,200 (Spanish risotto)

Postre s#—t

FLYPRKDILY HRT—F 800 REA =337 800
Orange crema catalana Moist chocolate cake
BRENRIF -7 —F 800  NZIFTAR UM 500

Homemade Basque cheesecake Vanilla ice cream topped with sherry



