-_— I APPETIZER & COLD DISH I SOUP & PASTA I HOT DISH / MIAIN COURSE I DESSERT
* * * *
— Coca Pizza Selection Seafood Paella & Fideua Japanese Crossbred Ribeye Churros
— Coca bread pizza with selection of Selection of freshly cooked fideua and Roast Soft serve ice cream,chocolate sauce
toppings paella Pepper or red wine jus, mashed potatoes, FauR
ay - C¥EE =T —FRZYFP&I 4TI griled vegetables A YR, YT FTARS Yt
AEN—=x BT Sy b Ty B, by EYIETE RZYTLTAFYT R ZOBTHE TEFYTT4u—R b
Ry NR=RBFEIAL vVa, 2vva®fF b, ZUn
. ) R Catalan Cream
Green Corner Rigatoni _ orange, lemon and cinnarmon
Selection of greens and vegetables Spicy sausage ragout, pecorino 2RI Y—n
F)—yva—I— YHp—= Ham Croquetas " SN
O FEAEBELBEOCL 2 1y R N P VI N Spanish ham croguettes, served with alioli Avyv, vey, ¥vFEy
. . NaDray v Burnt B h k
BY) Spanish Charcuterie Kabocha Soup A S aDan sy, 7Y IER Burnt Basque Cheesecake
O Asgortrrgjent ofc Spanish charcuterie, anchovies Pumpkin seeds, croutons, extra virgin olive oil PR %
on S . . . X — —
and conermen : PELLDRA—F Chorizo in Red Wine Sauce '?,Z , r
(d)) AR, VEV VR MY — PEL D, ALY, THRRAFI A=V YA Y —T A4 Spanish chorizo slow cooked in red wine with NY ==Y =R
YenFab)—KE, TrFab, arF4AVE o bay leaves and garlic . .
()] . #2Y V—0OHK7 4 YEAS Chestnut Tiramisu -
Cheese Selection » ARA S EF Y I FIA Y. MYz, 2= ascarpone cream, coffee syrup, savoiardi
n Selection of Spanish cheese and condiments BDF473IR
O AL VEF—XEE * BOF4FIRAZ)—4, a—b—vuv T FI4 TN
F—ADEYEDE, A F4 AV . . . 7
- Roasted Spanish Suckling Pig
b Tomato Gazpacho Rosemary, garlic and white wine gravy Pear "Belle Héléne
D Croutons, Cucumber AL VEFBEDOR—R b Served soft ice cream poached pear, chocolate
P bDOHFRIF g XY —, AL, H74YDF L4 b— Sauce'?'TO”dS .
wn AT Ry e xy—X
* VIETARZY)—b, B—FFRP, Faar—|y—
A Grilled BBQ Chicken A T—EVE
X Iberico Ham o Lemon pepper marinade, coriander and green
= Eﬂaguette, fresh tomato, extra virgin olive chilli Purplel Swveet Potr;\tot I\tllont—BIanc
S Caramel, meringue, sweet potato cream,
2 4ARY)agra BEQ?* /0){;} v NPy H—. BEET chantilly, Candiegd sweet po%ato
VEYRyN—= N A=, = ~ =~
T AFy b, Fryvabeh, TERFSA—T L& " ®E¥Eoer73v
VT E A Shrimp Ajillo X FANABFEDAL VY, R4 —FEF P2 Y—n, R
Garlic, dried chilli, olive oil and parsley x—bPRTbFrT0
BEDTE—Y =
\WWhite Tuna Belly and Tomato KA. BREEF. AV —T A4, sy Ginger Bread Pudding
Salad Served soft ice cream raisin toast
Black olives, red onion Grilled Salmon Fillet GEZRAkOT vy FIF 1Y
tvFavelulfRitt= 093X Miso-kabocha puree, salsa verde VI RTARS Y — =Xy b—2 b
TS5y rA)—7, KFEQE Yy—Y74vDTIYN
KEPIEL 2D 2a—1v, FAFT T
Spanish Omelette
Alioli, spicy brava sauce
A=y yatsrvy
TIAY, AL =T FNY—2R
*
Kindly note that all our menus are subject to asonality and may change without notice. Signature DiSh ﬁﬂﬁﬂ
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y food allergies or specific dietary requirements.
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¥ 9,600 | ¥ 4,600 (6 to 12 years old 6&b>5125K)
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