= MEAT PAELLA = SEAFOOD PAELLA
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PAELLA WITH OCTOPUS AND KITAAKARI POTATO
81 5i8HR

PEACES MIX PAELLA
MEFEE BT BHIR

SPICY CHICKEN WITH SALSA SAUCE MEXICAN PAELLA
BERGRD P EOKESHTBHR

I 45 15 B R 4B T LA X 49 B,
thien + 364 yen (400yen)

® 1,364 yen (1,5004en) @ 2,382yen(2,620yen)

® 1,282yen (1410yen) @ 2,364 yen(2,600yen)

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

PAELLA WITH IBERICO PORK & PLENTY OF MUSHROOMS SPICY KEEMA & CHEESE PAELLA WITH HOT EGGS PAELLA OF SQUID & CLAM WITH SQUID-SMOKED COD ROE PAELLA WITH MUSSELS AND CLAMS
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® 1,545yen (1,700yen) @ 2,818yen (3,100yen)

® 1,455yen (1.6004en) @ 2,636yen (2,900yen)

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

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

GARLIC SHRIMP & AVOCADO PAELLA
BRI &EER YT i8R

GRILLED BROCCOLI AND PULLED PORK CHEDDAR CHEESE PAELLA HAMBURGER STEAK AND AVOCADO

= HERR DA TERISER LOCO MOCO STYLE PAELLA
SHF KM iBEHRE N E S HEER

O 1,418yen (1,5604en) @ 2,500yen (2,750yen) ® 1,636yen(1.8004en) @ 3,08 2yen(3,390yen)

AVOCADO & SMOKED SALMON PAELLA
ERNAB=XEMNFEMRT BT

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

® 1,527yen (1,680yen) @ 2,718yen (2,990yen)

BACON & FLUFFY CHEESE CARBONARA PAELLA PAELLA WITH TRUFFLE CARBONARA SAUCE,MUSHROOMS & BACON CARBONARA PAELLA WITH GRILLED AVOCADO & SHRIMP SWEET CHILI
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MELTED CAMEMBERT CHEESE & JAMON SERRANO PAELLA
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® 1,409yen(15504en) @ 2,536yen (2,790yen)

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

® 1,709yen (1.880yen) @ 2,909en (3,200yen) ® 1,409yen (1,5504en) @ 2,58 2yen (2,840yen)
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‘Drink Set

+ 350 Yen ( 385Yen )
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AIOLI SAUCE
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CHOCOLATE
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‘Drink Set +350yen (3s5yen)
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GRILLED IBERICO PORK SAUSAGE
BRLFEEAER

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

FRENCH FRIES WITH PROSCIUTTO, FRIED EGG & AIOLI SAUCE

RIISE. FHEAXBMEESR 864 yen (9504en)
FRENCH FRIES
EESR 682yen.(7504en)

GARLIC TOAST
&Exi1d

SPANISH CURED HAM AND FLUFFY CHEESE CAESAR SALAD
REREMPRHENRHEOR

1,000yen (1,100yen.)

PURPLE VEGETABLE AND KALE COLESLAW
22 11 X BB F0 93 % AY 2 $68 0 L
636ym(700ym)

GALICIAN STYLE AJILLO WITH OCTOPUS AND POTATOES
MABTERGFFEEELE

800yen (830yen)

SHRIMP AND MUSHROOM AJILLO
o B N IR IFE S

700yen.(770yen)
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MR.OCTOPUS WIENER AJILLO
FaEnmER

65/ 782yen(s60yen) 95/ 900yen (990yen)

BAGUETTE ADDITION
FMEXKEEE
118yen (130yen)
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