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STONE OVEN =z=zus=

Octopus, Tomato,
and Olive Ajillo

Zakbv b,
FY—7D
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950
Assiette de Beeuf Wagyu
BENMFEZ—FOFy NIV TA4T 980

Stone-Oven Roasted Aged Bacon and Mushrooms

AFER—aAVEXF/ODRERES 880

Chicken Liver and Inca Potato Simmered in Vinegar

BLN—EAVHRTFFOERT—EAH 950

Moroccan-Style Cucumber Pickles

TAydE HROEIIVR 650  ARBRAOHINNYF3 1,280

Today's Fresh Fish Carpaccio

Oysters and Boat-Shaped Mushrooms
a la Bourguignonne

HIBL Ry al—LADTF=aY 1,200

Market Olive Marinated Chilled Chicken Liver Confit Skewer
=Ty brFU—=TUx 750 BI-WEBLNA—QaY 748 14 480

Freshly Shaved Rodigiano Cheese Beef Brisket and Kujo Green Onion Omelette

Shrimp and Zucchini Bisque Gratin

Bib/:ToT4¥vy—/F—X 700 ENFEREXFDALLY 1,200 BEL Ly F——DERITSHY 950
Chilled Tomatoes with Ricotta Cheese French Fries
BPLh<bEYaYvEF—X 780 754 KRFH 680
Stone-Oven
Smoked Salted Mackerel Potato Salad Fried Chicken Roasted Calgifslower
. 0 — — s — . ith Herb i
ZE—IBYNORF Y5 750  7IARFEY 880 With Fierns & spices
HVTST—D
Fried Chicken Gizzards with Crispy Bell Peppers Southern French-Style Shrimp with Mayo AZEO0—X b
WHDOZUy bERURYVE—TY 680 B75>2kEIE~3 980 N—=T &AM R
Egg Mayo with Homemade Mayonnaise Mussels Steamed in White Wine 980

v7v3 BREYILX—X 480 L—IJVEDORTIAVEL 1,800

Chilled Oyster Confit

\71:—9‘32;8&
HiEoSEIY T4 860

T //\‘7wl~ 1P 150

CHARCUTERIE vru#aty- SALAD +#5%

Grilled Rare Tuna
and Southern
French Vegetable
Nicoise Salad

Assorted Raw Ham Platter

ENLEDEDE 2,400

Spanish Raw Ham

ARAVEENL 900 zJauvFsYne
Duck Raw Ham ﬁl{hi}i@_ .
BWRDENL 900 =AY >SS
Wild Salami 1,480
TAWE-H 5= 800

[talian Mortadella Simply Tossed Leftuce and Salted Kelp Salad

ASYFPE ELFFS 800 [/yxbinﬁnﬁjﬁ@yyj)[/-y-ay’ ............................................. 980
Iberian Pork Rillette Aged Bacon Caesar Salad

AXRYAFOY Ty b 680 BREAR—O DY — P —H 54 1,360

Bismarck
Y &9 274

Quattro Formaggi
IJ7bR7x07y Y

Margherita

S =T — FEH i 2,200 RIVH U= 1,500

PASTA /=5

PAELLA ~=v~

Kuroge Wagyu Beef Bolognese Rigatoni
EEMFoRrRor—+ UYHb—=

Oyster and Kujo Green Onion Peperoncino with Bottarga
HIBEAZREDRROYF—/ HIXIHF
Red Snow Crab Pasta with Americain Sauce

HXTAHZDFAY T —RXY—RINRY

Barbara’s Specialty Meat Plate
INJUINTZY) SR T Lo | o

Shrimp, Mussel, and Clam Seafood Paella

BEEL—IVE FHUDIY—T—FINTYU T i, 2,200

Semi-Dried Tomato and Button Mushroom Chicken Paella

EEIRSAMTINERTERY YAl —LDFFUISTY T s 1,600

Sausage and Squid Paella
IV Y F R ET Y ABDISTY oo 1,800

Assorted Sausage Grill Spare Ribs with Spices & Herbs
V—t—I7 Y BhEDLE ARTFUT ZANRAR&N=T
2,680 2,600 [&f14 700 ]

Chicken Baked with Almond Breadcrumbs,
Sherry Vinegar Sauce

EEEO7F—EVRENUHES
YzU—EXRH—Y—2R

Kuroge Wagyu Beef Bistecca,
Green Pepper Sauce

BEMFOERTa4vD
TY—rRyNR—Y—2
2,800 4,500

DOLCE

Barbara Cream Puff [Chocolate / Anko]
NIVNZ D a—
[Faav—F 7/ BHAZ]

Assorted Ice Creams
FARBEDEDE
850 650

Fondue au Chocolat
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