TAPAS

RANTBEBEEYI )R- DT~ ¥980
Sizzling Ajillo of Yanbaru Chicken and Thick-cut Bacon .
IE-FI-ZBDIDTe—Ta FALDED ¥980
Shrimp, Octopus & Mushroom Ajillo with a Hint of Lime

IV DENIINATT 7T T FIF)— R ¥900
Cumin-spiced Falafel with Tzatziki Sauce

INEY b5 —) ¥1,100
Jamoén Serrano

VEZEDTER  INrybb—ANRZ ¥900
Chickpea Hummus with Toa_sted Baguette

BBLT AN ¥900
Shrimp & Avocado Quesadilla

B DL —F AT ¥1,200
Fresh Fish Ceviche

FENFGIDTTL—F EHFaR ¥1,600
Beef Skirt Fajitas Pizza Tacos

L—WVEDTALHEL A7 —IZAANY — ¥900
Steamed Mussels in White Wine & Spicy Garlic Butter

INGTTH—F X942 T ¥900
Buffalo-style Chicken Wings

TADX VRIS AD I T2 FRT T4 ¥700
Crunchy Cajun-Spiced French Fries

2Ny hh— 2R (35) ¥300
Toasted Baguette (3 slices)

PASTA & RISOTTO

BTG A AT LR ST T ¥1,900
Mediterranean Paella with Saffron and Aromatic Spices
IN=TROHRISG Y =TT =5 ¥1,000
Spicy Arrabbiata with Fresh Herbs

R AE DR BN ENLDRIANL NLvY TR ¥1,600
Valencia-style Pescatore with Seafood and Prosciutto, Spiced to Perfection

SV VITTED A DT AR FIVEY ¥2,200

Seafood Arroz Caldoso Cooked in a Tagine

SALAD
MNEREOAL LY A FFIIDH 545

Treviso and Romaine Lettuce Salad

with Soft-Boiled Egg

725 F—=ADF) xS T5

~ Greekestyle Salad with Feta Cheese

¥1000

¥1,300

MAIN

FELNVIANIEAILY N AL —F

Herb-Marinated Swordfish Cutlet
with Salsa Mexicana

TS AR
Garlic Shrimp

FEDQT—RF 7Y FaERT MR
Roasted Lamb with Anchovy-Seasoned Potatoes

IR DRIV E 73V BEDLNSTTrv

Braised Beef Cheek in Red Wine with
Cumin-Infused Glazed Carrots

T I AL AT —*(160g)
Angus Beef Steak (160g)

¥1,800

¥1,900
¥2,800

¥2,900

¥3,200

- DESERT
TSV =R =S T A A

Cassata Ice Cream with a Hint of Brandy

KLAEDIL—LT )2l
Earl Grey Creme Briilée

LargollBF& 471734
Tiramisu Infused with Largo Coffee Aroma

LD BATED F— A —F
Melt-in-Your-Mouth Four Cheese Cake

YOMITAN

-¥800
¥800
¥800

¥950

wor [ )inner

17:00 - 22:00 (Food 21:00 L.O. / Drink 21:30 L.O.)

?E?ﬂ*—‘l‘ﬁ%biLi‘iﬁ'ﬁﬁﬁ“ﬁih“(ﬁhiﬁ'o | All listed prices are inclusive of consumption tax.




