A LA CART.

ENTRADAS

@ PIMIENTOS DE PADRON 568

BREABAET RN

MANCHEGO CHEESE ROASTED
EGGPLANT WITH ANCHOVY OLIVE PATE 878

EMFFENMZLIRMFRABEE

GAMBAS AL AJILLO $ 98
mEEHERBRER

PULPO A LA GALLEGA $108
ERENNA
SPANISH OMELETTE W/ MENTAIKO $ 118

AND CRABMEAT
AKX FEAENTE N

() WHITE WINE & LEMON SEASONAL CLAMS  § 148

BEEER<SR

SOPA

WILD MUSHROOM TRUFFLE SOUP $58
ERETESERS

OXTAIL BOUILLON W/ SWEET ONIONS 562
HERFER

LA ENSALADA

BUFFALO BURRATA TOMATO SALAD $98
W/ PESTO

EEEXKFZLTEmMD R

HOKKAIDO SCALLOP CARPACCIO $ 148
tEEFFLER

PAELLA & PASTA

CREVETTE ROSE SPAGHETTI IN $ 198
GARLIC & TOMATO SAUCE

HRBHRABEEAHNME

(@ SEAFOOD PAELLA WITH CHORIZOS $298

BT RAESER

Please ask us for allergen or vegetarian information
H A R A All prices are subject to 10% service charge (rounded off to the nearest dollar)

P

PLATO

ROASTED FRENCH YELLOW SPRING
CHICKEN SERVED WITH MOREL
MUSHROOMS & MARSALA WINE SAUCE
EREIBEHFHEREFUHE

NEW ZEALAND BABY LAMB CHOPS W/
HOMEMADE MINT SAUCE (90%) 5278
HMAEREINFEFBEREFTE

MEDITERRANEAN CHILEAN SEA BASS | gg¢
W/ CHORIZO,0OLIVES MARINARA SAUCE
S EN M ARENT R KIE
Zmit

IBERICO PORK RIB LOIN SERVED W/ 5988
APPLE CHUTNEY
RILANGTEERONEFEERE

U.S. BUTCHER’S STEAK 100Z W/ PORT s 348
WINE FOIE GRAS GARVY SAUCE

B XY\ ohiEEBFIEAS

$ 238

POSTRE

CLASSIC APPLE CRUMBLE $ 48
AR®H

LEMON SORBET $52
BEEE

PINEAPPLE SORBET $ 62
EHEE

PAN-FRIED CHEESECAKE SERVED W/ s 68

SEA SALT CARAMEL SAUCE
BZLEROBEKET

APERITIVOS

FRENCH FRIES $ 48
e E®
DEEP-FRIED TRUFFLE CROQUETTES $ 62

WITH MAYONNAISE SAUCE
Be 1 ¥ B B B Bt

GRILLED FUGU 578
BIEHERAR

VERDURAS SALTEADAS AL ESTILO 5 98
ESPANOL

78 VRO b OB OR

HARA SIGNATURE Crom Tomocacomenten cheeser e
PLATTER Serrano Ham and Sliced Chorizos) s 148
GRILLED SAUSAGE PLATTER W/ $ 168
SAUERKRAUT

R

NFEBYRARRENFAENREEH
M—RBE | LIEANKRE
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