PINCHOS
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3 Pinchos 950 ®HA 1,045)
3R EDLYE

5 Pinchos 1,500 #2 1,650)
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SALAD & TAPAS

Jamon serrano and mushroom salad S 1,400@®62 1,540) / L 2,000 @2 2,200)
NEVET—/ERYVa—LDY TR BREA=ZF T2 Ly b

Escalivada of seasonal vegetables with anchovy espuma 1,600 ®5A 1,760)
EHFHENDTRAHYNN—L PUFabDTRT—<

Tartar of seasonal bonito and autumn eggplant with balsamic and persimmon sauce 1,300®82 1,430)
ROEBLEIIFDORELLZIL FHEASNALBIOADY —R

Jamon serrano gran reserva H 800@®2880) / F 1,400@®8H21,540)
BRNNEVET—/ FTT7VLELN

Prawn and fruits tomato gazpacho 600 @2 660)
KBEEZDANIZTL—Y T PDHRAF 3

Squid herb frit with squid ink tartare 1,100®521,210)
YUAHEFBEDT7YY N AHBDRAILZINFKZ

Prawn and seasonal vegetables gjillo 1,400 ®82 1,540)
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TORTILLA

José luis traditional tortilla 1,200 #2 1,320)
AR, VEEMEAEDMNLT A=V ¥

Today's souffle tortilla S 1,000@521,100 / M 1,600G#21,760) / L 2,100@522,310)
AKAODRTZL LT 4—F %

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



PAELLA S 2,200@®22,420) / M 3,200 @452 3,520

Rich shrimp stock fideua (pasta paella)
2% BEBEHAOD T4 TV (2405 1Y%) FAFYTRT—=

Traditional seafood paella made with Japanese rice and glutinous rice for a chewy texfure
EREOAN BEXRLDBREFERALE dbHBbLLEBERO ATV

Today's paella
AHD/ATYV¥

FISH& MEAT

Lightly smoked Benifuji salmon from Shizuoka, mi-cuit style with beurre blanc sauce 1,800 @52 1,980)
BCRE—J LAEBAREAEETY—Ev0Ifal 7—LTTVvY—2R

Sautéed arita chicken thigh, white liver & homemade salsiccia charcoal-scented, with red wine and liver sauce 2,200 @®#ia 2,420)
[H07280 JTHb HLA—BREY ALYy FrDOYT— FIAVELA—DY =R

Roasted Atsugi pork with pumpkin puree and wasabi port sauce 2,800 #®82 3,080)
ERBOO—Z b BROE2—LEINZERL P —X

Yamagata wagyu roasted aitchbone with shallot sauce 100g 3.800@2 4,180) / 150g 4,800 5,280)
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DESSERT ("R F =X —FFFT7IMRELOSIHR>THENET )

Jose Luis' signatfure Basque cheesecake and premium pear sorbet with caramel sauce 1,100®521,210)
R VA REY RNRIF—XT—F LV LIFzDY LR Fv T ALY —R

Chocolate terrine with fig and red wine sorbet 1,200 (2 1,320)
TU—=XRya3a7 AFIVILERTALA VDY LN

Shine Muscat and Nagano Purple herb jelly served with stracciatella 1,100®521,210)
VXAV RRAAYIEFH I/ R=TDN=T Va2l ATy FrTyvIEEIC

Mont Blanc & la Cafe Espresso Sauce 1,200 (842 1,320)
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A LA CARTE 17:00~22:00(L.0.)



