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GRILL TABLE

with SKY BAR

GRAND MEN
NUEVA COCINA

TAPAS

BEPELZNRDEY AHE (618)

Assorted tapas of the day (6 types)

BEHIEEXNZOEY EHE A 1E)
Assorted tapas of the day (4 types)

ENL ARYAFaVV—BYEDE

Assorted Iberian Ham and Chorizo

FYV—=TEEVT4—Px (FY—TLARS VEEEEFOERT)
Olives and Guindilla (Pickled Olives and Spanish Green Chili Peppers)

YP—FY IF2MLRRAVEF—-AEVYFaR
Salmon Mi-Cuit and Spanish Cheese Pinchos

KRB yvEZaveEEIFFMA b2 EYFaX
Rokko Mushrooms and Semi-Dried Tomato Pinchos

BE ARAVEF—X HTF EVFaR

Shrimp and Spanish Cheese Cabrales Pinchos

AT RARAVENTYH EXR—Ya KR
Spanish Sardines with Piquillo Pepper Tapas

F—RENRYFzyvE Fyva

Cheese and Pancetta Quiche

WOHYSTE 771V —R XA
Galician-Style Octopus with Brava Sauce Tapas

TARANRFHRTFPyFabA4RYaFal— ZNRR

Asparagus, Anchovies, IbericoChorizo Tapas

U
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APERITIVOS APPETIZER

739934 A—TEDTE—T 3
Black Tiger Prawn al Ajillo

ILiBE TR >SRLERDODTE—T 3
Hokkaido Whelk and Lotus Root Ajillo

TYNBEEOEY EbE N—=rHhIZV—X
Assorted Grilled Vegetables (8 kinds) with Bagna Cauda Sauce

FU27EZFETF754

Truffle-Infused French Fries

AHSTLR 75 Aw—F HD7Yv )

Calamares a la Romana (Fried Squid)

Falyvy—vY—t—-S0a-rsUyy 7Yyt
Fried Chorizo Sausage with Corn Grits

FEXYDAVT RANA=T Yy}
Spicy Fried Chicken Wings

EHOANNYFa F4LDTAXI Ly b RE=INRXTYHET VLY MC
Today's Carpaccio with Lime Vinaigrette and a Hint of Smoked Paprika

L—IWVBED74 %L

Wine-Steamed Mussels
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SPECIAL COURSE 7,500yen
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DIVERTIRA

SADT7Ia—X
This month's amuse

ENTREMES

Bl K74 FFRASTHR EDHh
Squid White Asparagus Spring Coming

ENSALADA
KB Fofe IEYICRITT

Like Mimosa, the flower of the granulated vegetables

APERITIVOS
HEREELILE

New Onions and Lardo

PLATO PRINCIPAL DE PESCADO
BoT7H—F HFOFYDOHLY T

Asado spring chrysanthemum-scented salsamoho of
PLATO PRINCIPAL DE CARNE
ARYVIAR IFYF Sy EREZFF

Iberico pork mirasones salsapistachio

EEFO—RA~AEE +2,500

Change to domestic beef loin

SAOMEEE +3,400

Change to this month's Wagyu

POSTRE
HEBLEDIL—LEVDa
Apple and Strawberry Complaint Danju

FYIFsy
Original bread

a—b— /IR
Coffee / Tea

PLATO DE ARROZ

ENSALADA Y SOPA SALAD&SOUP
NZ—2RRZ—FFFxy aAT7H4X 1,500
Honey Mustard Chicken Cobb Salad
Zbyva A=Y= —nNH434% 1,500

24 r BB /SNVIY v —/ FLERFLY Y VS
Fresh curly kale salad
24-month aged Parmesan with radicchio dressing

EYYTLIF—RADAST=- 9T L FrI8— 1,200

Clam Chowder with Mozzarella Cheese

F=F VI8V R=T 1,480

French Onion Soup

PLATO PRINCIPAL MAIN DISH

I T —H—EY NS 2,400
FTIAHPEELH -y I RE—Y =R

Breaded Norwegian Salmon with Avocado and Burnt Garlic Butter Sauce

FAHADYLZALTS (RRAVE ANOERS) 2,000
Fish Zarzuela of the Day (Spanish Seafood Stew)

F2—IBELEBRADFN) N=TFTHIY—LVY—2R 3,800
Lobster and Fish of the Day in Orno with Herb Cream Sauce

EEF741 LVADE—7AY LY 4,500
Ly FFyRYyeEE=YDIYR FI74YV—R

Beef cutlet made from domestic beef fillet,

marinated red cabbage and beets, red wine sauce

TJYNTF—=TN RT7—F (—a4 ) 200g 2,400
Grill Table Steak (Sirloin) 200g
JYNTF—=TN 2T7—F% (kL) 100g 100g 2,500 / 200g 4,600
Grill Table Steak (Beef Fillet) 100g

FRBEE A5 E4n-—-2X 200g 12,000

Black Beef fillet from Kagoshima Prefecture

PASTA&RICE DISH

RIBHAE S ADE/NRZER AB/NRZ 1,400
Pasta of the Day, Using Fresh Pasta from Awaji Mengyo

REHEESADENRZER NRE RRAM—L 1,600

Pasta Pescatore, Using Fresh Pasta from Awaji Mengyo

WDEHATZ A TIT NTYT (RRZ NRTYT) 1,600

Mountain Bounty Fideua Paella (Pasta Paella)

BOEADNALIY y (Y—7—FDNRTYT) 2,200
Sea Bounty Paella (Seafood Paella)

POSTRE DESSERT

YIR—F 3f& 800
Sorbet (3 Varieties)

FLYIBBERAFANRF—F VvV T 14— 1,000

Orange-scented pistachio Catalana & Chantilly

ANE T4 FV T RNRIF—Ry—F7 1,200

Tarta de Queso (Basque Cheesecake)

TRANK—% TRTLYYED FUSFL F4FIR 1,200
Signature Tiramisu with Mascarpone and Espresso Aroma
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