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TAPAS
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Assorted tapas of the day (9 types)
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Assorted tapas of the day (5 types)
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Foie gras creme brulee - Gateau style
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Basque pate
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Fresh fish carpaccio
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Mussel croquettes
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Rokko mushroom and prosciutto coca
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Chef's recommended liver mousse coca
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Galician-style octopus Pinchos
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Hilda (olive/gin and tonic/anchovy/pinchos)
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Smoked salmon and salted lemon cream cheese
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Truffle-scented potato fries
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Blue cheese and nut coca
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Pan con Tomate
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Sardine Bruschetta
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Summer Vegetable and Chorizo Quiche
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Gold Rush and Pancetta Quiche
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Today's delight: Pinchos & Tapas

ENSALADA
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Grunt Fish Adobo and Tuna Picada with Summer Vegetables Rainbow Piperade

APERITIVOS
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Gold Rush Mousse with AlImond-infused Light Foam
SEHEFTFETTYRFLYODHRIF 3

Ripe Tomato and Blood Orange Gazpacho

PLATO PRINCIPAL DE PESCADO
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Sea Bass al Orno with Tapenade and Olive Accents, Negro Seafood Soup
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Symphony of Lobster and Scallop

PLATO PRINCIPAL DE CARNE
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Slow-cooked Beef Thigh with Spiced Eggplant Fondant, Honey, Black Pepper Sauce
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Grilled A3 Mita Wagyu with truffle-scented sauce
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Mirabelle and Elderflower Mango Soleil

APERITIVOS APPETIZER
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Adobo Isaki with Tuna and Picada, Summer Vegetable Color Palette
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Red shrimp plancha
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Today's ajillo
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Steamed mussels in wine
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Classic Caesar salad
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New England clam chowder
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Onion gratin soup
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Crab bisque
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SALAD & SOUP
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MAIN DISH
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Recommended pasta using carefully selected Hyogo vegetables
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Sea Bass al Orno with Tapenade and Olive Accents, Negro Seafood Soup
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Slow-cooked Beef Thigh with Spiced Eggplant Fondant, Honey, Black Pepper Sauce
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Beef cheek estofado (sherry stew)
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Symphony of Lobster and Scallop
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Black Wagyu grill Sirloin
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Kobe Wagyu grill Sirloin

PLATO DE ARROZ RICE DISH
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Clams and Baby Clams Fideua
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Squid ink arroz
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Paella with blessings of the mountains and the sea
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Sorbet 1-3 flavors
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Octant basque cheesecake
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Mirabelle and Elderflower Mango Soleil
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Assorted desserts with dessert art
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Niage Cafe
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Pistachio Baklava

M ERFOAMEARICH —ERRE LT L0%ZTERWZLET,

HFr—IRELTHVEYHKRE00BEERVLET,



