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Please note : all of our paella dishes are made from scratch. It takes a minimum of 30 minutes to cook.
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Please note that following will be added as a table charge: ¥ 220 a person on Weekend & Holidays between 11: 30-17: 00/ ¥ 440 a person on all days after 17: 00 and 10% late night charge after 22: 00.
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