DINNER COURSE MENU

14:30~21:00(L.O.)

A colleciton of José Luis specialties course menu.
A - VA 2OV LEERBELABERGEI—RA=Za—

VINCUL ACION - # -

Casual and afforduble course menu
which is originally arranged by José Luis JAPAN.

BADKE - LA RBEOT LYY TERITTS
FAMEa—RA=Za—

4,000 24,4001

Bacon and rich egg fideua topped with truffle or
N—avERRI, FaTnT4TT
Basque style cheesecake

~zoRF—Rr—%

Coca
TP (XA REFHRED /S BEL Y S F )

Fruit tomato gazpacho
TJI—=Y I T bPDHRAF 3

Little gem lettuce salad with thick crab cream
MYz LLAROY T8 BELRH=KES Y — L

Souffle tortilla
RTLRMLT A=V % (RRAVALLY)

Stewed Ibérian pork of the day
AEDARY IEDZERAH

Arrozo caldoso saved in classic ironplate NAMBU TEKKI (paellain broth like risotto)
FIEREASED T O R - AL F Y (HAHZHORRAVAE L)

Arrozo con leche hint of jasmin
V¥RIVEITOR-aAv-LF

TRADICION - &#: -

Special course menu using traditional food
from JAPAN and SPAIN which is exactly
for tfreat someone.

HARLRRL v, GHNGEMEED
CBECP 270D ABINAI—RA=Za—

5,400 25,9401

Squid ink fideua (pasta paella) or
AHEBDT AT T (RREDATY ¥)
Basque style cheesecake

~AzoAF—Rr—%

Jamon serrano and chorizo
NEVET—/R&FaUY—

Lobster gaspacho blended with sweet tomato
Fw—BEDHR/F3

Assorted 3 kinds of pinchos
EvFax3@REHIEDLY

Fresh green salad with green emmental sauce
FRFEOYIX JYU—VIAVR—LY =X

Spanish-style garlic portobelo mushroom
RbR—awyval—LOTE— 3

Souffle tortilla of the day
AKEDRTL T4 —D %

lbérico Bellota loin cutlet
ARYIARY 3 —E2DA—XAY LY

Squid ink paella
A1HhEDORRTYY

Carrot crema catalana
ABDIL~<HhHET—F

DINNER COURSE MENU

14:30~21:00(L.O.)

A colleciton of José Luis specialties course menu.
A A 2OBVLEERBLABRAI—RAAZa—

INNOVACION - =% -

Luxury course menu serving new style cuisine
and exactly for anniversary.

HFHLOUXRZALDOBRBEED
ERALCAEDLVWERGZI—RA=Za—

7,200 5279201

Scampi fideua (pasta paella)

FRBEDIAT T (R2E20DAT YY) or

Foie gras crema catalana
TATITTDOL<HhET—F

Jamon serrano and chorizo
NEVET—/&FIVUY—

Lobster gaspacho blended with sweet fomato
F2—BEDH X/ NF 3

Assorted 3 kinds of foir gras pinchos
TAT TS RFERLEE Y FaR3EREIESHE

Blow fish's soft roe and truffle empanada
ACOBFEaTDTvRF—H

Snow crab and spelt wheat souffle tortilla
RXIJAHZERRIWLIMNPNEDRTL LT A—V ¥

Seasonal vegetable Escalivada served with romesco sauce
FEMHEOIRHYAN—L (eHx) OAXRITY—2R

Wrapped Japanese black sirloin served with truffle sauce
BREMFY—nAV0EEBEH FaTnED

Soft shell turtle paella topped with KARASUMI
TolFAELDTHDARTY Y

White truffle icecream and cuverture ganache
J—RNFa—nHryva PJadTAR

LIGERO - s58- -

Appetizer,main and dessert course.
Please choose one of your choice from the main.

B AAY - TFHF—bDIM bHa—2
A VEIEEOF I DEFAO—MEHRFC LS L

2,600 522,860

Gazpacho
HR/RF 3

Mini salad
Nt 4

Assorted 3 kinds of pinchos
EyFax3@EHELE

Paella of the day
ABDAATY Y

Arrozo caldoso saved in classic ironplate NAMBU TEKKI (paellain brothlike risotto)
FAERERER D T O R - A Ky Y (HAARZHORXAVAEELP)

Rich shrimp stock fideua (pasta paella)
BEBEHRTDILTT (=0T YY)

Dessert of the day
ABOTHY— b



