PINCHOS

2y Fax{iE

3 Pinchos 950 ®HA 1,045)
3R EDLYE

5 Pinchos 1,500 #2 1,650)
SERERhEhLE

SALAD & TAPAS

Jamon serrano and mushroom salad S 1,400®621,540) / L 2,000 G2 2,200)
NEVET—/ERYVa—LDYTHE BE A=A T4 2T Ly b

Andalusian-style white fish fritters 1,400 ®52 1,540)
TyELY TR BHRADTY Y b

Red sea bream and squid with marinated hyuganatsu and rape blossom espuma 1,400 ®852 1,540)
EfLTAVAH HAEOZY X EOROTRT—<— LI

Jamon serrano gran reserva H 800@®2880) / F 1,400@®#21,540)
BRNEVET—/ FTT7VLELN

Prawn and fruits tomato gazpacho 600 @2 660)
FRBEEFD R TL—Y T bDHRARF 3

Squid herb frit with squid ink tartare 1,100@®52 1,210
TYUADLBFEDTZ Yy b AHBDRILZRZ

Prawn and seasonal vegetables gjillo 1,400 ®85A 1,540)
KRBELFEHHXOTE—V 3

Mussels steamed with Sherry and French Fries 1,300 (B2 1,430)

L—NWBEOY ) —BELETZTARKRTH

TORTILLA

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

Today's souffle tortilla S 1,000@521,100 / M 1,600G#21,760) / L 2,100@522,310)
AKAODRZLbLT4—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)
24 BEBEHAODTIAT T (2405 1Y%) FAFYTRT—=

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

Today's paella
AHD/ATYV¥

FISH & MEAT

Grilled Spanish mackerel with bamboo shoots and chrysanthemum, barley risotto, balsamic sauce 1,600 @52 1,760)
BOTSY L BEFEREOREZEDOY Yy PR AP Iay—Xx

Rare-fried red Fuji salmon, flash-smoked with cherry blossoms 2,200 ®52 2,420
HMELTY—Ev0oLT77Yyk EOBRBXE—2

Braised Yamagata pork with white beans 2,600 @52 2,860)
WO 7L+ BOWAIFAZ EF(C

Domestic beef cheek stewed in red wine served with pie topped with seasonal vegetables 2,800 &2 3,080)
EEFEFEFAOKRTIAVELAL, EFEOLLIERZT

Roasted Yamagata beef rump cap with truffle butter and jus 100g 3.800®524,180) / 150g 4,800 @t 5,280)
WG AFRoAa—ZF bPYaTNa2—LYaDY—X

DESSERT (NRIF =T —FEFFT7MRFTLEL>THENET]

José Luis specialty Basque cheesecake with matcha ice cream and a hint of sansho 1,100®52 1,210
R REY NRIBF X7 —F BEDOT A4 R EUBDEFED

Chocolate terrine with citrus gelee 1,200 (2 1,320)
FU—Xvaa7 oYL

Hibiscus gelee with tochiaika strawberry and rose aroma 1,100@821,210)
NAERAZRDY 2L EbHWVMNENRTDED

Earl grey, chocolat au lait and setoka mille-feuille 1,200 @82 1,320)
T—nTLA vaaJ-F-L gEHhOINT4—2HIT

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



