TAPAS
para empezar
to start with

IS F B /N2

* Jamén Ibérico de Bellota ‘La Dehesa de Extremadura’, curado 50 meses
50 months cured Ibérico Ham from Monsalud ‘Lla Dehesa de Extremadura’,
Elected "Best Iberico Ham in the World” in 2011
AT SERE AR (RB2HEIAS0MNE) 2011 EHIFR “HREE KR

Half portion ($443) ¥260  Full portion (F45) ¥520

* Gran surtido de embutidos
Jamén puro ibérico de bellota, , terrina ristica de higado de pato y cerdo, 3
tipos de embutidos hechos en casa, lacén con aceite de pimentén de la Vera.
Todo servido con pan de payés , encurtidos , mostaza Antigua y ensalada

Agua ‘charcuterie’ platter
Pure lberico ham, duck liver and pork terrine, three homemade sausages,
cooked ham with Spanish paprika, country bread toasts, mustard and pickles

aguatFFL I BHEAEIL
FIETF AR RABR, AT RTFFA, BHMEVIEARK, =MEFHEE,
MR, EENEE, FARMBEH/NER ¥380

* Surtido de quesos, tostas y mermeladas caseras
Cheese assortment, homemade marmalades and toasts

BIEPEHER B FREMNSRET S ¥160

* Surtido de aceitunas con encurtidos caseros
Mix of Mediterranean olives and homemade pickles

Hh RIS K A 1 SR 3R ¥40

* Pan con tomate
Toasted tomato bread

FEEMNE S ¥25



TAPAS
las nuevas
the contemporary ones

PRIESF AR/

* Huevos de pato fritos, Jamén de bellota, patatas y migas de pan crujiente.
Organic duck egg, iberian ham, potatos & fried bread
MATEY S ER AT KBRNER L IR E K ¥88

Ensalada de gamba argentina, tomates secos,nueces,rébano, picatostes y
vinagreta de naranja y albahaca

Argentinean prawns, spinach,dried tomatoes, croufons, walnuts & radish salad
with basil and orange vinaigrette

FUMREE RN 3, XFEM, mET, &CF/NE MR,

BRI ¥98

Ensalada de lechugas, puré de manzana, manzana, queso manchego y
vinagreta de avellanas

Mixed green salad with fresh apple and apple purée, Manchego cheese, in
hazelnuts vinaigrette

HRREDNRERE, FEER, SURDBRMEFET ¥78

Canelon de pepino relleno de atun espafiol,manzana, tomate y chalotas
Cucumber canelloni stuffed with Spanish tuna, apple, tomato, shallots,
Ponzu sauce and hazelnuts

eitBMRNERFZET ¥78

Alcachofas fritas y sal gorda
Deep fried artichokes sprinkled with rock salt

B IEm O ETAC S £ ¥68

Bomba de patata dulce y “bacon” con salsa picante
Bacon and sweet potato bombs

B IBRA BRI IR E ¥20/pc

*

Carpaccio de boletus, praline de pifiones,puree de berenjena y aceite de boletus
Porcini mushroom carpaccio, infused porcini olive oil, aubergines,
pine nuts praliné, green leaves

FHFEE A R CENA TR ¥68

* Calamares a la andaluza con un “all i oli “de citronela
Deep-ried imported Andalusian-style squid, served with lemongrass aioli.

Tl OB RITHRERE & ¥78



TAPAS
los classicos
classics

PREESF R R/ Nz

* Tortilla de patatas
Potato omelet

PTG - R G ¥45

Patatas bravas
Bravas “spicy”potatoes

PRI S BRI T E ¥45

* Croquetas de jamén y setas
Ham and mushroom croquets

FRKE K R F 2R ¥75

Chorizo frito
Fried homemade chorizo

BRIE FRFRL ¥75

* Setas al ajillo
Mixed mushrooms with garlic and herbs

AT RAEL ¥70

* Gambas argentinas al ajillo
Fresh Argentinean prawns, garlic and chili

FrEPREEER (R O FAREAALTR) ¥75

* Pimientos del piquillo rellenos de marisco (2pc)
Piquillo peppers stuffed with seafood (2pc)
HEEBEIERRFEIEF LI (21) ¥88

* Sopa de cebolla con una tosta con emmental gratinado
Onion soup with grilled Emmental cheese toast

FRIRERILEEE A ¥88

* Crema de guisantes con huevo de corral cocido a baja temperatura y bacon
Creen pea soup with slow-cooked free range chicken egg & crispy bacon

2R IRSGEMIEIER ¥88



del Mar

from the sea
EEEREIE

* Gallo de Islandia con un praliné de almendras , calabaza en texturas y
jugo de pollo
lcelandic halibut served with almonds praline, variety of pumpkin fextures &

chicken jus
FRUKSALEBBRACEMZMOKREL, KRS ¥158

* Mero del Atlantico con puré de apionabo,setas escabechadas y cigala
Noruega
North Aflantic red grouper served with celery root and pickled mushrooms,
with side of poached Norwegian scampi in scampi reduction

FERFEFLA LG BT SARMMBER, WAMESEIRRT ¥168

* Calamares argentinos salteados con un sofrito de aceitunas negras y
tomate i un alioli de tinta de calamari
Seared Argentinean calamari served with black olives and tomato soffritto in

squid ink aioli
HEPAR B R AL B, SFREMEMRBETE ¥138
* Mariscada

1 pza bogavante, 5 pzas vieiras, 6 pzas gambones Argentinos

Seafood platter cooked ‘a la plancha’with extra virgin oil

1pc Canadian lobster, 5pc scallops, 6 pc premium Argentinian prawns
HRBEHE (FRRYIEEEIHRS)

—HMEXRELF, ARBN, RAPRERRALR ¥988

Mariscada fria..

Chilled seafood boiled in salty water and fresh herbs.

1 pza bogavante,3 pzas vieras,4 pzas gambones Argentinos

Tpc Canadian Lobster, 5 hokkaido scallops, 6 pc premium Argentinian
prawns, 12 shrimps

BIEHHE (ERTEKER)

—RAMEREEF, ARBR, RARFTREFREARL, TZREL ¥1188



de la Tierra
from the land

* Panceta de cerdo marinada y a la parrilla, con un puree de calabaza y
verduras escabechadas.
Jordi’s beer & mustard marinated pork belly, grilled and served with
vegefables “escabeche” & pumpkin purée

K ETHAHIE e R 55 B %8 T e Be B s & B AN Fa JIURE ¥158

* Espalda de cordero cocida a baja temperatura con pastel de
tomillo,berengena asada y rabano frances.
Slow cooked organic lamb shoulder served with thyme cake, grilled
aubergines and radish in lamb jus

RREVFBREBETWEY, FUnT, NS NORWET ¥168

* Costilla de ternera de wagyu con zanahorias “heirloom” y un trinxat de
batata y bacon
Wagyu short rib served with heirloom purple carrots and “trinxat” of sweet
potato and bacon in beef jus

RS/ NFERAD b, FHEBRGLORRA T ¥198

* Escoja una ternera con setas, ajos confitados y cebolla encurtida
Choose your cut of beef, served with potatoes, mushrooms,
garlic and pickled onion

THNARFRIEELE, BRHYNLTE, BEWE, mHNFE

Japanese Matsuzaka rib eye A5 grade  Australian Wagyu tenderloin marble 5

HAt# R F4-RA RAFTFFEE
¥598/150gr ¥398/220gr

Los platos mencionados a continuacién necesitan entre 30m y 45 m
para ser servidos.

The dishes below needs 30m to 45m cooking time.
UTRMBFHZF0E455¢

Cochinillo asado con orejones
Traditional style crispy suckling pig served with apricots and shallofs

B G RERT E AL B TR A B AN/ N FE 2 Half - 2/ ¥398

* Chuletén Tkg
Ribeye ‘on the bone’ Tkg
BONSBA4RAE O2T) ¥698



