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BUFFET MENU

HKEHCEANDKRIUEIAZ 21— EET2HEENHUET

¥3,500 s ¥5,000 55

Today’s Pintxos
AHOE Y FaR 21

Today’s Pintxos
AHOEYFaR 2@EHE

Jamon Serrano from Teruel
ALV FIVTILE INEYRT—/

Jamon Serrano
& Feta Cheese Salad

NEVET—/E

7z RF—XDY 5K Today’s Carpaccio
HERDHIIINY F 3

Smoked Salmon Ceviche . .

ZE—IH—FEVYDEE—F Garlic Shrimp

H=Vwyo-oa2UYr7

Chef’s Pasta
78 NZA

—=XFIVKRTFI754

Grilled Butifarra

ST 4TS ST YL Roasted Swordfish

with balsamic sauce
AAPXOA—RP [y Iav—X]
Chef’s Pasta

7458 NZR

Grilled Ribeye Steak

with chaliapin sauce
EEFYV7R—-RRT—F

[¥vU7ErY—X]

Roasted Chicken Thigh
EEBbLHAOO—-Rb

Today’s Dessert Today’s Dessert

Seasonal Potato Fries

¥6,500 £750)

Today’s Pintxos
AHOEYFaR 2784

Jamon Serrano from Teruel
ARA V- FILILE INEVYRT—/

Today’s Carpaccio
EEnhIL/ISYFa

Caprese
with fruit tomato & stracciatella

ZIL—=Y kb
AN YFHTYIDATL—F

Garlic Shrimp
H=Vys- -2ayr7

Chef’s Pasta
748 2L

Roasted Swordfish

with balsamic sauce
AATFOAO—-RP L Hiav—x]

Grilled Rib Roas Steak

with truffle flavors
EEFY7A0—RRTF—F [F270EY)]

French Toast with seasonal fruit

AHDFH—} AADFH—F TFLYF - b=R b SHOTL—VEL v T4
[Zra—n]le—n B724AY FTIAV ARIS—U T DAY NAFR—=N KEZ4LEVYT—,
M $v 7P NO.8SY b=y s MWEDTNEY S
YOU CAN [VZFFUY Y] HAFZa— N TARTA—= PPy —T—0N a=F Yrd¥a1—-X 7—AYF
DRINK [ALCOHOL DRINK] Beer, White Wine, Red Wine, Sparkling Wine, Highball,
¥3'000 “BOTANY”Lemon Sour, Sangria, No.8 Gin & Tonic, Campari Orange, Umeshu Bull Dog
[#5:2 3300] [SOFT DRINK] Cacao Mule, Iced Tea, Ginger Ale, Coca Cola, Apple Juice, Oolong Tea
W A—8&F7vY :BK50%E%
B-7K MoN.-THU.] £ [FRI +E#5 1sAT-SUN. & HOLIDAY]
BAR & LOUNGE BAR & LOUNGE BAR & LOUNGE
DAY TIME
11:00-17:30
NIGHT TIME
18:00-Last

N=T4—DEHHEIZ2HMESETVELEEET,

THE
FRONT ROOM
Y.y hiL—ALA

SFWIEsEFIcTAYEST 0120-210-510
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