The PINCHOS b

2Py FaREE ,

3 Pinchos
Please choose your favorite pinchos. @R EDLE
BIFHOEVFazxEERBUCES L, .

5 Pinchos

SiERhEhE

10 Pinchos
10D EDLE

The TAPAS & SALAD

Jamon serrano
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Jamon serrano and chorizo
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Assorted jamon serrano, chorizo and salchicon (spanish sausage)
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Spanish olive marinade
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Fruit tomato gazpacho with shrimp and coconut sorbet
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@ Squid herb frit with squid ink tartar
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Harb french fries Costa Brava style
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Spanish-style garlic portobelo mushroom
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Baguette (8Pieces)
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Paella stuffed in minired bell pepper Valencia style
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Litfle gem lettuce salad with thick crab cream
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@ Jamon serrano and mushroom salad with onion vinaigrette
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The TORTILLA
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Classic onion and potato souffle tortilla
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The DESSERT
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José Luis Basque style cheesecake
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Arroz con leche hint of jasmin
Y¥RIVEZTRR AV LFx

José Luis special gateau basque with mint icecream
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Carrot crema catalana
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José Luis traditional tortilla 1,200
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The PAELIL A
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José Luis specialty rich shrimp stock fideua (paella of pasta) with aiori espuma
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Fideua of the day
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Traditional seafood, Spanish and Japanese rice paella
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Paella of the day
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Arrozo caldoso saved in classic ironplate NAMBU TEKKI (paella in broth like risotto) 2,500
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The CERDO IBERICO
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Top-cut Ibérico bellota loin cutlet with calvados balsamic sauce 2,400
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Stewed Ibérian pork of the day 2,200
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