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SPICY CHICKEN WITH SALSA SAUCE MEXICAN PAELLA
0fEct XZiat HAL 22 HARF DHof|of

®1,200vyen (1320yen) @ 2,27 3yen(2.500yen)

£ gjojot= +364yen (400yen)
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SPICY KEEMA & CHEESE PAELLA WITH HOT EGGS
IHEg =2to] Fteet W @Z X = mtofof

PAELLA WITH IBERICO PORK & PLENTY OF MUSHROOMS
2H 4k X 07| B A m}oj Of

®1,409yen (15504en) @ 2,636yen(2,900yen)

® 1,436yen (15804en) @ 2,582yen (2,840yen)

GRILLED BROCCOLI AND PULLED PORK CHEDDAR CHEESE PAELLA
a3 H=2&2(9t E5 =3 HCHX|= T}ojof

HAMBURGER STEAK AND AVOCADO
LOCO MOCO STYLE PAELLA

#MHH AHo|Aet OfEIIEE HEQ!
EIAZA AELY bH}oj|of

® 1,636yen(1,800yen) @ 3,082yen(3,390yen)

O 1,418yen(1,5604en) @ 2,500yen (2,750yen)

BACON & FLUFFY CHEESE CARBONARA PAELLA
HiojHat X|= 7}= 2 Lta} m}oflof

MELTED CAMEMBERT CHEESE & JAMON SERRANO PAELLA
SO E| = FIYHIZ K| =2} St SdEt e
titofof Q2|

® 1,709yen (1.880yen) @ 2,909en (3,200yen)

® 1,409yen (1,5504en) @ 2,58 2yen (2,840yen)

PEACES MIX PAELLA
olmj & E17,
0 Eg =22 2AX] mHoj o

®1,282yen (14104n) @ 2,364 yen (2,600yen)

PAELLA OF SQUID & CLAM WITH SQUID-SMOKED COD ROE
230| 2g Ya Ao HAN xg

® 1,455yen (1.600yen) @ 2,636yen (2,900yen)

AVOCADO & SMOKED SALMON PAELLA
Ot 7t=ot EH Aof utofof

® 1,527yen(1680yen) @ 2,718yen (2.990yen)

PAELLA WITH TRUFFLE CARBONARA SAUCE,MUSHROOMS & BACON

gSo|H A HojH EBE
S0|12| Ft2ELtE}

®1,527yen (1680yen) @ 2,77 3yen(3,050yen)

PAELLA WITH OCTOPUS AND KITAAKARI POTATO
Z0{et ZX} T}ojof

® 1,364 yen (1.5004en) @ 2,382yen(2,620yen)

PAELLA WITH MUSSELS AND CLAMS
2H Qi Setat vix[&, =W F S5 mHoj|of

EE XS]
® 1,545yen (1,700yen) @ 2,818yen (3,100yen)

GARLIC SHRIMP & AVOCADO PAELLA
Z8 8=t otH 7= mfojof

O 1,445yen (1590yen) @ 2,709yen (2,980yen)

CARBONARA PAELLA WITH GRILLED AVOCADO & SHRIMP SWEET CHILI

T2 K= ofHFIE o} ML
AQIE X3 72 H L2} I}ojof

® 1,409yen(15504en) @ 2,536yen (2,790yen)
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‘Drink Set

+ 350 Yen ( 385Yen )

TEA [ICE/HOT]
ZXt

COFFEE [ICE/HOT1
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CAFE AULAIT [ ICE / HOT ]
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GINGER ALE
o

CHILSUNG CIDER
2 Atolct

NON ALCOHOLIC SOFT DRINK
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APPLE JUICE
Atmp FA
ORANGE JUICE
QX FA

HE 77

(+110Yen )
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(+110Yen )

HE 77

(+110Yen )

HE 77

(+110Yen )
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(+110Yen )

+ JOO Yen (110Yen )

AIOLI SAUCE
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CHOCOLATE
=23 >
909 Yen (1,000 ver)

‘Drink Set +350yen (3s5yen)
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TEA [ICE 7/ HOT 1 CAFE AU LAIT C[ICE /HOT]
v %XI- (ice/hot) : 9"-'_1" QE" (ice/hot)

COFFEE L[ICE / HOT 1 COKE
« O] (ice/hot) - 2t
APPLE JUICE GINGER ALE
< Aba F=A - T o
ORANGE JUICE CHILSUNG CIDER
- QHX] FA - A/dAto|Ct

NON ALCOHOLIC SOFT DRINK
- 0{2I0|8 &
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GRILLED IBERICO PORK SAUSAGE
O|H[2[2 =HX|n 7|2 THE XAX| FO|

1P/ 882yen (970yen) 2P/ 1,590yen (1,750yen)

FRENCH FRIES WITH PROSCIUTTO, FRIED EGG & AIOLI SAUCE
XA A, A
=ameAe 864 yen (950yen)

FRENCH FRIES
3 5

GARLIC TOAST

za EAE

SPANISH CURED HAM AND FLUFFY CHEESE CAESAR SALAD
SI2 MEtc el X|= AN MEE=

1,000yen (1,100yen.)

PURPLE VEGETABLE AND KALE COLESLAW
HatM ofxfet AY ZES
636y€n(700ym)

GALICIAN STYLE AJILLO WITH OCTOPUS AND POTATOES
=O0{t &t ZE|AOLE HHA

800yen (830yen)
SHRIMP AND MUSHROOM AJILLO
Mot ¥&o|HA ZHtA

700yen (770yen )
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MR.OCTOPUS WIENER AJILLO
EfaA AAX| O}3| R

6otzl/ 782yen (860yen)  910t21/ 900yen (990yen )

BAGUETTE ADDITION
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! 971 e lloo-yen (440Yen)
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w1 24 e 600 Yen (6609)

CI|HE
Ml My

FhHEEtLt

SE 7 MY xmu7 9= 385 +
« BA} (ice/hot) « HIO| (ice/hot)
Atap FA - X FA # &M Ato|c}

2t * XX oY * 0jZI0| & S&

£ 157tx] 72| toflof SoflA MESIN L.

A AlZE B!

NN

H* 7t 28| (ice/hot)



