PINCHOS
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3 Pinchos
EENELYE

5 Pinchos
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SALAD & TAPAS

Jamon serrano and mushroom salad
NEVET—/ERYVa—LDY TR BRA= A Ta 2Ly b

Octopus salad in Garician style
jtisrecoH VY TRY L

Marinated yellowtail with beets and white radish jelly
BITYD7Ur E—VERBDYaL

Jamon serrano gran reserva
BERNEVET—/ TTvL+EILN

Prawn and fruits tomato gazpacho
FRIEEZIARETIL—Y I PDHR/AF 3

Squid herb frit with squid ink tartare
TYUAHEBEDTZUY M AHEBDRLZILRZ

Prawn and mushroom aijillo
FRTbEL@L4F¥/ anTe—Ya
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A LA CARTE 17:00~22:00(L.0.)



TORTILLA

José luis traditional tortilla 1,200 (B2 1,320)
ARAVEZHAEO LT A=V ¥
Today's souffle tortilla S 1,000®521,100) / M 1,600@821,760) / L 2,100(#522,310)
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PAELLA S 2,200@®422,420) / M 3,200 @42 3,520)

Rich shrimp stock fideua (pasta paella)
24 BEBERTD T4 T (4D ATYY) PAFYTRT—=

Rich seafood paella
AN BEXLOBREFERALE bbbbLlLARBRD ATV

Today's paella
ZISE YA e

FISH & MEAT

Codfish saute and potato with leek sauce

VYA EEBOELEOY T— 28O KOREDNY — X

Roasted duck -berry and balsamico sauce-

NAY—EBOO—X b XY=, HYIaDY—X

Roasted Iberico pork -shallot sauce-

AXNYaffoo—+ Tyvyay by —=x

Roasted domestic beef rump with seasonal vegetables and red wine sauce with japanese pepper
EE477on—X M EFTHMEFE UREFOELFTTA Y —R

Roasted Australian lamb chops and homemade sausage
with jus sauce flavored with green pepper
F—ANFVTEILFavTELARBY —t—YDa—2 b FJ—rRy—%FptE/20y—2
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DESSERT (NRIBF—XT—FEFT7IMRFTOSIL->THENET ]

José luis special Basque style cheesecake
) SR YBF - —*

Amaou strawberry mille-feuille
HEHO>OINT4—2

Couverture terrine with truffle ice cream
EBFB =R Fa—nFY—X pPaTdTAREHIC

Mont Blanc cake with oolong tea ice cream
EVTIY BRERDTARERRT

A LA CARTE 17:00~22:00(L.0.)
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