11<|_, ENSALADAY SOPA SALAD&SOUP
M E N U GRILL TABLE
with SKY BAR SPECIAL COURSE 7,500yen BEI—AXASA Y LEZR[ATaY 3R] 1,500

Grilled Mini Romaine Lettuce “Cogollos”

N U EVA C O C I N A restaurant GRILL TABLE with SKY BAR 01 & 5#EL 7= 2R v LI — X, ey el G ot s T 2 2 2,000
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ZLyva h=V—r—n¥34% . 1,800
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ISR Y HiF < NKRRIFZRIOJ I— x FSEEERTFOT—IL > DIVERTIRA SEDFIa—2X Fresh curly kale salad 24-month aged Parmesan with radicchio dressing
enrit BELOEITEEN, 75V R - ARA Y RAOREEZI 4 his month's amuse EyYTLIF=ZOASL 55 L F x5 1,200
B o AR o [EEOEM] LEHNDNRIHT, Z IITRE <L ENTREMES ELLEETE Y Y FLSDANSYFa T—LFEYEIL DY LY N i
RIEAEICT7SVRRBOT /=y 2 - BTEEY ANT-FiN Red Sea Bream and Hokkaido Mozzarella Carpaccio with Golden Kiwifruit Salsa ?r-e%cﬁ-(;/nigngo%pyz_7 1,480
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Fried pen shell and Rokko mushrooms with Kujo leek and yuzu

APERITIVOS  #v h<v50#g—Y22—7 PLATO PRINCIPAL MAIN DISH

Cream of Portobello Mushroom Soup

Iy —H—FUNNUEE 2,400
T TTAHPEELH=Y v INRE—Y =X
TA PAS TAPAS Ekﬁlgl PAL ggg?ﬁgz Z /?:ZZ fagsaz] ¥ Tk Breaded Norwegian Salmon with Avocado and Burnt Garlic Butter Sauce
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BENELNIDEY AbE (6 ®) 2400 DE PESCADO Today's a la Plancha with Grilled Mini Romaine Hearts and Mojo Sauce Ca—TA—SEAATEON—T UL 2,000
Assorted tapas of the day (6 types) ’ A4 =7y vab= by
PI.ATO ARYAFDSY —S % Herb-grilled New York swordfish with spicy fresh tomato salsa
BEIEENROBEYEDE A1) 1,500 t—CFD HMEBPO=ayvF TRVEERET2HRNAR s ss . .
Assorted tapas of the day (Ttypes) PRINCIPAL Parrilla-Grilled Iberico Pork with Sage and Pumpkin Gnocchi, E]E?“\: 7_0)’\:_—:/ v v —JL4X 2,400
D E CARN E Burdock Root, and House-made Dukkah Domestic Chicken with Honey Ginger Glaze
o ) o
ENL ARYaAFaYVY ﬁ‘}l:lb't‘!' 1,100 EE:‘:D_Z,\EE (+2’500)

BEEF 71 LAODE—7HY LY 4,500
Ly FFyRYEE—YDTIR FT7A4VY/—R

Beef cutlet made from domestic beef fillet,

marinated red cabbage and beets, red wine sauce

Assorted Iberian Ham and Chorizo Upgrade to Change to domestic beef loin (+2,500)

FYV=TEXVTF4—=Tr (FYV—TELRRA VEBSEFTFOEET) 700 SRS TRy —_ PSS | P EEQ o —
Olives and Guindilla (Pickled Olives and Spanish Green Chili Peppers) ‘ POSTRE é:tﬁtzermz-Séugs; I::fe;érgar? ALTNHIT RFHELEROEa—L

with Roasted Macadamia Nuts and a Pear & Chestnut Purée ZTYNLF—T L BEY—O4 Y AF—% 200g 2.600
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NPy =g EEIFTFA P EYFaR 800 ) e
Rokko Mushrooms and Semi-Dried Tomato Pinchos 7]") Sy a—b— /% Grill Table Steak (Sirloin) 200g
FoXENVFryR Fya 800 szl b Gion /e FYLF—T N BB LRF—% 100g 2,500 / 200g 5,000

Cheese and Pancetta Quiche Grill Table Steak (Beef Fillet)

Y-y - 2 LTEHF BERELEY S Y—L EYFaR 850 ERBRE A5 R¥O—2 200g 12,000

Salmon Mi-Cuit and Avocado Pinchos with Setouchi Salt Lemon Cream CAS U A LC 0 U RS E 5’500yen Black Beef fillet from Kagoshima Prefecture

BERARAVEF—XH7F7EVFaR 850

Shrimp and Spanish Cheese Cabrales Pinchos NRRIWBEOEXLE AEADTDRMEHS 2 PICELSHZI—2R
179 ARAVE ATUH EF =2 21 850 DHTOHD, BOOF (F & IRLOFL BT THTT, PLATO DE ARROZ PASTA&RICE DISH
Spanish Sardines with Piquillo Pepper Tapas GRILLTABLED T vy t£>R%Z, ZOEBICTOBERELALTES L,
. - EEREMPFR—OERBN—-OV ERBOETF 1,680
WD) S TETT87~2 252 900 2E—5F - XOBEANAF—F
Galician-Style Octopus with Brava Sauce Tapas TAPAS SAD7Ia2—-2X Rich Carbonara with Homemade Bacon from Kobe Pork and Awaji Egg with Smoked Cheese
This month's amuse
TARNGHAAFYF AL AXYAF 2l = ZNR 950 KL S ADENRLERA NRZ NI P—L 1,780
Asparagus, Anchovies, IbericoChorizo Tapas APERITIVO EffLILBEEYY 7LIDANNYyFa T—ATyF74 DY LY Pasta Pescatore, Using Fresh Pasta from Awaji Mengyo
Red Sea Bream and Hokkaido Mozzarella Carpaccio with Golden Kiwifruit Salsa
WDERTZ A TIT /STYT (NRZ NTYT) 1,600
PRIMER 2538 hER¥ WIEK /SRR Mountain Bounty Fideua Paella (Pasta Paella)
NRE2yYa—LD7Yy FMEA
A P E R I T I VO S APPETIZER Yuzu-flavored pasta with whelk and Kujo green onions, BOEZDINTVy (—7—FD/sTY7P) 2,300
garnished with Rokko mushroom fritters Sea Bounty Paella (Seafood Paella)
FU27EBEF 754 700 . . o
Truffle-Infused French Fries SEGUNDO AL VT 4y Y2z TiRRLY 1 mBEBUPLCESL
*Please choose one main dish from the following
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({ZIvaar;?Ia Rlom7ana l(:::Zad Sjuid%lfﬁa)? V7 1,000 ZEEQEZ%®77?9:'V e POSTRE DESSERT
BEIZAXAYLZR[ATYaR] Yy EF
. . . . Today's a la Plancha with Grilled Mini Romaine Hearts and Mojo Sauce
T39I R2A4H—TEDT7— 3 1,300 . . YIR—F 3%& 800
Black Tiger Prawn al Ajillo ARYOAFEDNY -y £—CFBZ HiFbrh=avF Sorbet (3 Varieties)
TRV EBRBT 2 HRNAR
L—IVBD7A4 %L 1,200 Parrilla-Grilled Iberico Pork with Sage and Pumpkin Gnocchi, FLYCEBECRERFAHRERT—F RV YV T4 — 1,000
Wine-Steamed Mussels Burdock Root, and House-made Dukkah Orange-scented pistachio Catalana & Chantilly
HLLBEEY Y FLIDANNSYFa T—LFEVETL DY LY 1,680 POSTRE NFEYzHTTH FHF-—F JrUT éﬁiqi$@gﬁm¥§§i3_X7_#" 1,200
Sea Bream and Hokkaido Mozzarella Carpaccio with Golden Kiwi Salsa Various dessert recommendations from our pastry chef a
N = >3 o TRANK—F IRTLyVYESZ FVPFL T47IR 1,200
ATAEDT7vF—= BLw/—2XR 2,200 7-"_”_ PFNINy d—k— /#IF Signature Tiramisu with Mascarpone and Espresso Aroma
Snow Crab Arancini with Black Sauce Original bread Coffee / Tea
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