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TAPAS

FEIEEXNRZROBEY ADE (618
Assorted tapas of the day (6 types)

BEDEZNSROBY EHhE (418
Assorted tapas of the day (4 types)

AL ARYIAFaYY— BYADE

Assorted Iberian Ham and Chorizo

FV—TEXVT4—Pr (FV—T ARSI VEEFEEFOEEET)

Olives and Guindilla (Pickled Olives and Spanish Green Chili Peppers)

Y—FEY IF2aMLARAVEF—XEVYFaR

Salmon Mi-Cuit and Spanish Cheese Pinchos

RNBEYvyrEZaveIFIFA b2 EYFaR
Rokko Mushrooms and Semi-Dried Tomato Pinchos

BE ARIVEF—-XH77F EYFaR
Shrimp and Spanish Cheese Cabrales Pinchos

AT RARAVENRTYVA EF—Ta 4R
Spanish Sardines with Piquillo Pepper Tapas

F—RENVFzyR Fyva

Cheese and Pancetta Quiche

WOHY TR 7718V —R X8R
Galician-Style Octopus with Brava Sauce Tapas

FARNRFHRTFYFabl ARYAFgU— £iX
Asparagus, Anchovies, IbericoChorizo Tapas

APERITIVOS
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Calamares a la Romana (Fried Squid)

77904 H—TEDTE—-T 3
Black Tiger Prawn al Ajillo

FU27BBRT 774

Truffle-Infused French Fries
L—IWED74 %L

Wine-Steamed Mussels
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SPECIAL COURSE

7,500yen
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CASUALCOURSE
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This month's amuse

THFIAHDBVRE—IFDZZ IR NYLOYILY

Lightly smoky marinated bigfin reef squid with basil salsa
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Fried pen shell and Rokko mushrooms with Kujo leek and yuzu pepper
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Cold grilled corn soup
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Grunt plancha with tomato and capra cheese grilled in oil with mojo salsa
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Iberian pork parrilla with sage-flavored pumpkin gnocchi

BREE EFR—XA~ZLHE (+2,200)
Upgrade to Kagoshima Black Wagyu Sirloin (+2,200)

7ZA9—Ya 77 eTzNHEYEF L—R
Fromage blanc and bergamot mousse

FUTFNY d—k—/HfI%
Original bread Coffee / Tea

5,500yen
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SEGUNDO
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EEELIHLAILDAT-VWR—T

Cold grilled corn soup

TAVAHDBVWRE—IFZUR NILOYLY

Lightly smoky marinated bigfin reef squid with basil salsa

2RB AKRF WTEAK /SRZ%

NP2y al—LD7YUy b FZ

Yuzu-flavored pasta with whelk and Kujo green onions,

garnished with Rokko mushroom fritters
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*Please choose one main dish from the following
NRADTF7VFrv BHROBVEEFEOFAILY—2R
Plancha-grilled barracuda with a tangy summer vegetable oil sauce
BFERS oY —Px t—UF3 HMEbro=—avF

Okutamba chicken parrillada with sage-scented pumpkin gnocchi
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Various dessert recommendations from our pastry chef

FYIFny d—b—/HIF
Original bread Coffee / Tea

ENSALADAY SOPA

NZ=—ZRE—FFFv ATHIH
Honey Mustard Chicken Cobb Salad

Tlyva h—Y—F—AH5% )
20 T BRIV Y v —/) PLERFL Y YV Y
Fresh curly kale salad 24-month aged Parmesan with radicchio dressing

SALAD&SOUP

2,000

1,800

AEADHNNYFa FALDT 12T Ly b RE=INXTVHETIEV M 1,200

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

EYYTLIF—RADAST= V7L Fro8— 1,200
Clam Chowder with Mozzarella Cheese
= e & Y S 1,480
French Onion Soup

PLATO PRINCIPAL MAIN DISH
IV —Y—E VNS 2,800
TTHHAMEELH-VyINRE2—Y—X
Breaded Norwegian Salmon with Avocado and Burnt Garlic Butter Sauce
Za—TA—JEXANTFRON=TITINL 2,800
ARNRA =7 Vbyvabe by
Herb-grilled New York swordfish with spicy fresh tomato salsa
EEF 741 LADE—7AY LY 4,500
Ly FFeRyLE=YDTYR FI4VY—=X
Beef cutlet made from domestic beef fillet,
marinated red cabbage and beets, red wine sauce
TYNLTF=T N RT7—F% (—RA4 ) 2008 2,400
Grill Table Steak (Sirloin) 200g
JYNTF—=TIN RT7—F% (kL) 100g 100g 2,500 / 200g 4,600
Grill Table Steak (Beef Fillet) 100g
BERBEE A5 ERA—2X 200g 12,000

Black Beef fillet from Kagoshima Prefecture

PLATO DE ARROZ

RIRFEE I ADENRLZER AH/NSREZ

Pasta of the Day, Using Fresh Pasta from Awaji Mengyo

RBHEESADENRLER <K2RE RZRAM—L

Pasta Pescatore, Using Fresh Pasta from Awaji Mengyo

WDEH T4 TIT7 XTYT (NRZSTYTF)
Mountain Bounty Fideua Paella (Pasta Paella)

BOBHLDNISy (Y—7—FDRTYT)
Sea Bounty Paella (Seafood Paella)
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Sorbet (3 Varieties)

FULYIEDERZFANET—F RV vV T 14—
Orange-scented pistachio Catalana & Chantilly

ENE T4 TV NRYF—Z—F

Tarta de Queso (Basque Cheesecake)

RRANK—=F TRTLyYED FIYPFL F47IR
Signature Tiramisu with Mascarpone and Espresso Aroma
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PASTA&RICE DISH
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