TAPAS

Chef’s Selection of Tapas (4 kinds)

GRILL TABLE

SALAD&SOUP

BEPELASROEY Hbe (4 FH) ¥1,500
Assorted Prosciutto and Iberico Chorizo

AL AR aFa) V- KYEDYE ¥1,100
Olives and Guindilla (Pickled Spanish Green Chili Peppers)
FY=TLXvT4—V% (F) =7 &2 VEFBETORER D) ¥700
Rokkd Mushrooms and Semi-Dried Tomato Pinchos

SNy vE=ZaveteI N4 bbb BEVFaR ¥800
Salmon Mi-Cuit and Avocado with Setouchi Salt Lemon Cream Pinchos

Y=y IFaA LT RAVFIFRELEV Y —L ¥V FaR ¥850
Shrimp and Spanish Cabrales Cheese Pinchos

HE AL VEF—X T T €V FaR ¥850
Galician-Style Octopus with Brava Sauce Tapas

MWHOFVTE 75 =R Zo%R ¥900
Asparagus with Anchovy and Iberico Chorizo Tapas

TANXNTIHATVvFaer AxX)aFagl)— Z X ¥950
Truffle-Scented French Fries

FYVa2T7H/LRT T T4 ¥700
Calamares a la Romana (Fried Squid)

NIVVAT7uv—F (4ho7Yv ) ¥1,000
Tuna Tagliata with Salsa Verde

~7uDRXYT =X FAHT T ¥2,000
Steamed Mussels in White Wine

L—NVHDT A VKL ¥1,200
Black Tiger Prawn and Tomato Ajillo

T IR - b DT =V 3 ¥1,300
Red Sea Bream and Hokkaido Mozzarella Carpaccio with Golden Kiwi Salsa

B IEE Y Y 7L IDANN Yy Fa T—ATFTVFTLDHAY ¥1,680
Italian Burrata Cheese and Jamoén Serrano with Seasonal Fruits

ARVTHET Y 7—2F—XbnEVvRT—) Zfio 70— ¥2,000
Snow Crab Arancini with Black Sauce

ATA DT 7 v F—=Bny —2x ¥2.200

Clam Chowder with Mozzarella Cheese
EYYVTFLIF—RADAS VT L F XU X— ¥1,200

French Onion Soup Gratin
F2AVTTRVA=T ¥1,480

Grilled Mini Romaine Lettuce “Cogollos”

BEXIZm A4 VL ZR“aTar” ¥1,500
Fresh Curly Kale Salad with 24-Month Aged Parmigiano and Treviso Dressing
TJLyva h=Y—r—n¥I7x

247 HEE AV I —) FPLERFL Yy v ¥1,800

Honey Mustard Chicken Cobb Salad
NZ—ZAZX—=FFFv aTHIx ¥2,000

MAIN DISH

PASTA, RISOTTO & PAELLA

Herb-Grilled New York Swordfish with Spicy Fresh Tomato Salsa
—a—A—JEANT X DN=T T
AN =T Ly va b= by ¥2,000

Breaded Norwegian Salmon with Avocado and Browned Garlic Butter Sauce
IV —H—F VN VEER
TIOAA P EELAT =Yy 7%=V =R ¥2,400

Seasonal Seafood Acqua Pazza
ROENDT 7T YT ¥3,800

Honey Ginger Glazed Domestic Chicken
EEFF o == vy —21L A X ¥2,400

Grilled Bone-In Lamb with Homemade Dukkah Spice,

Tomato Biscay Sauce, and Spanish Cheese

BN EFEOARRT 2 h A4 ZPEZ

P2 FPDERAYY =R AR VETFT =X ¥3,500

Grill Table: Pasture-Raised Sirloin Steak 200g
TINT =T NS —m 4 v 2T —% 200g ¥2,600

Grill Table: Pasture-Raised Tenderloin Steak
TYINT =TV 740 AT —F 100g : ¥2,700,7200g : ¥5,000
Domestic Beef Tenderloin Cutlet

with Red Cabbage and Beet Marinade, Red Wine Sauce

EEF 74 VHOE—7HY LY

LYy FFy_vbbe—ro~vl)p K74 vy —2% ¥ 4,500

Today’s Pasta
KHD AR % ¥1,600

Rich Carbonara with Homemade Kobe Pork Bacon,

Awaji Egg, and Smoked Cheese

TR R — 7 O RMR —a v RO

RAE—7 F—RDRFANKF—F ¥1,680

Pescatore Pasta with Awaji Fresh Pasta

RIBFE S A DEANRZA R X2 X 2 b =1L ¥1,780

Mountain’s Bounty Fideua Paella (Pasta Paella)
WOEL 7 ATV T N2YT (SRR ANT)T) ¥1,600

Ocean’s Bounty Paella (Seafood Paella)
WOELDALY Yy (V=7 —FDATY7T) ¥2,300

Foie Gras and High-Cacao Cheese Risotto
TAT T WREANFDF =X Y Vv b ¥3,800

DESSERT

Mascarpone Espresso-Scented Original Tiramisu
RAANKE = AT Ly VEDL VYTV T4T7IR ¥1,200

Orange-Scented Pistachio Catalana & Chantilly
FLYIBRDEART AN T —F &% VT 4 — ¥1,000

Basque Cheesecake
NRY F =R —F ¥1,200

Sorbet (3 kinds)
VLR —7 3ff ¥800

LR I Bllid T v — PRIB00F /44 - — v Rk E L TI0%TEE 72 L £ 7,



