GRAND MENU

NUEVA COCINA

TAPAS

BEDEZNSROBEY EDhE (618)
Assorted tapas of the day (6 types)

FEIEEXNRZDOBEY) ALY A 18)
Assorted tapas of the day (4 types)

ENLARYAFaV V- BYEDE

Assorted Iberian Ham and Chorizo

FY—TEEVTF4 =Dy (FU—TLRARA VEEFEEZEFOHE)
Olives and Guindilla (Pickled Olives and Spanish Green Chili Peppers)

P—FY IF2MELRRAVEF—-XEVYFaR
Salmon Mi-Cuit and Spanish Cheese Pinchos

NEY Yy EZgVEEIRTFAP2 EVYFIR
Rokko Mushrooms and Semi-Dried Tomato Pinchos

BE ARAVEF—X HTF EVFaR

Shrimp and Spanish Cheese Cabrales Pinchos

AT RARAVENRNTYH EXE—Ya Z/1R
Spanish Sardines with Piquillo Pepper Tapas

F=RenNvFzyvR Fyva

Cheese and Pancetta Quiche

WOHYSTRE 771V —R RN

Galician-Style Octopus with Brava Sauce Tapas

FANRFHRTFFabAx)aFalY— £NR
Asparagus, Anchovies, IbericoChorizo Tapas

APERITIVOS

hI<wLR 77 AR—F {HD7Yv )
Calamares a la Romana (Fried Squid)

7794 H—TEDTE—T 3
Black Tiger Prawn al Ajillo

FU27EBFTE754

Truffle-Infused French Fries

L—=IVBD74 &L

Wine-Steamed Mussels
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SPECIAL COURSE 7,500yen

restaurant GRILL TABLE with SKY BAR D hZRMEL AR YOI —R,
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DIVERTIRA

SADT7Ia—-X
This month's amuse

ENTREMES
THAHIVALAHDBWRE—IFZ VR NJILDYILY

Lightly smoky marinated bigfin reef squid with basil salsa

ENSALADA
ELERBEARBARY Y aL—LD7Yy b AKERE DFHEBERBK

Fried pen shell and Rokko mushrooms with Kujo leek and yuzu pepper

APERITIVOS
BELIHAILDGTVR—T

Cold grilled corn soup

PLATO PRINCIPAL DE PESCADO
AYXDTIVFx AT IF—XOFANBEE Yy ETF

Grunt plancha with tomato and capra cheese grilled in oil with mojo salsa

PLATO PRINCIPAL DE CARNE
ARYVIAR DAY Py  £—VED HIELPrO=avF

Iberian pork parrilla with sage-flavored pumpkin gnocchi

BEREE En—X~ZEE (+2,200)
Upgrade to Kagoshima Black Wagyu Sirloin (+2,200)

POSTRE

7A—Ya FI7vETMHEYEF L—R
Fromage blanc and bergamot mousse

FYIFNnRy
Original bread

a—b— /HIH
Coffee / Tea

ENSALADAY SOPA

NZ—ZRE—FFFv aATH5%
Honey Mustard Chicken Cobb Salad

Zbyva h=Y—Ur—ny434 .
28 TRABRINSNVI S v —/) PLERFLY VS

SALAD&SOUP
2,000

1,800

Fresh curly kale salad 24-month aged Parmesan with radicchio dressing

AHDANNYF a3 FA4LDT 42T Ly b RE=INXTYUHET IRV M 1,200

Today's Carpaccio with Lime Vinaigrette and a Hint of Smoked Paprika

EYYTLIF—RXDASF: V7L FrIx—

Clam Chowder with Mozzarella Cheese

F_AVITIRIR=T

French Onion Soup

PLATO PRINCIPAL

Iy —Y—FVNUREE
TIrhEeELH-VyInRE2—Y—2X

1,200

1,480

MAIN DISH

2,800

Breaded Norwegian Salmon with Avocado and Burnt Garlic Butter Sauce

Za—TA—VEXANTEON=TIYN
RNAY—T7Vbyabe by
Herb-grilled New York swordfish with spicy fresh tomato salsa

BEEF 741 VRAODE—7HAY LY

Ly FxyRyteE—yn2Uxr K74V —2X
Beef cutlet made from domestic beef fillet,

marinated red cabbage and beets, red wine sauce

JUNT—=TN RT7T—F (¥—04 ) 200g
Grill Table Steak (Sirloin) 200g

JUNLTF—T N ZF—% (kL) 100g
Grill Table Steak (Beef Fillet) 100g

BERBEE A5 E4A—2R 200g

Black Beef fillet from Kagoshima Prefecture

PLATO DE ARROZ

2,800

4,500

2,400

100g 2,500 / 200g 4,600

12,000

PASTA&RICE DISH

RBBESADENSREER FH/NSRE 1,400
Pasta of the Day, Using Fresh Pasta from Awaji Mengyo

RBHAE S ADENRZER NR4 RRAM—L 1,600
Pasta Pescatore, Using Fresh Pasta from Awaji Mengyo

WWDEHRTZ 4 TFIT7 NTYT (NRZKRTYT) 1,600
Mountain Bounty Fideua Paella (Pasta Paella)

BOBELDNRIV Yy (Y—7—FD/NRTYUT) 2,200
Sea Bounty Paella (Seafood Paella)

POSTRE DESSERT
YIR—F 3f& 800
Sorbet (3 Varieties)

FLYIBERBECREAFFAHEFT—F &Y T 14— 1,000
Orange-scented pistachio Catalana & Chantilly

RNVZ T4 7Y “RROF—X—F" 1,200
Tarta de Queso (Basque Cheesecake)

TRANK—% TRTLYYEDR FUSFL F4FIR 1,200

Signature Tiramisu with Mascarpone and Espresso Aroma
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