i

A_Scrita

-
XIRINGUITO | BARCELONA'92 A= :L—I_lfgi
EA\ ‘A\ .J ED UJA\ WY1z 2%8) OY¥1Z(4%)

NIV T-74TITRE T RALZAN (28K ~) CTZABSETHEE XY,
HEDNTYTREENSNL YO TREFERALTWS 70, HRIC20 0EESKHEZVWELEEET,

IXRIYKN 4AHhRZ VA 2 4 TyvR AKBHD/TY
< it > < Aafrdit > <FExUHHt> BOELLWOFE KRR A = 2 —
FHELE - HIE AHRT - HIE Fry <RI &FH M >
7HY - L—LE 7HY - L—LE BAvyvE KIE-FHY - L—LE
BRA-1A BRA-17% EQyaA 5y *¥/3-FFY YOy Fy
M4240 U8480 W3870 L7740 ™3390 V6780 W4110 (L8220 ASK
ADD FLAVOR A3 0
(FZ4b=b, FyY, BEFDOY—R)
TVyYR=R} +250
TAFYVY —R (=zv=sAY=23%—-X) +100 (AVF7vE— BEF. ZVZI/DY—2R)
AXZXRAY—R (KTYUHEFYYDY—2R) +100 LEY (4cubd) +100

7

APPETIZER SHELLFISH
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DESPUES DE COMER
AND THE DESSERTS
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All dishes are designed to be shared. (available from 2 people)
It will take 20 minutes to prepare the paellaas we use Valencia rice.
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Please choose one from below.
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Japanese Lobster * Red Shrimp
Mussles - White Fish - Squid
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Mussles - White Fish * Squid
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Chicken « White Kidney Beans
Moroccan Green Beans
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Air Bag Iberico Ham
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XIRINGUITO Salad
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Patatas Bravas
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Please choose one from the following.
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Basque-style Cheesecake / Crema Catalana
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Today's Icecream
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Coffee or Tea (Hot [ lced)
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Paella and Fideua are designed to be shared. (available from 2 people)
It will take 20 minutes to prepare the paella as we use Valencia rice.
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OUR STAFF
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Today’s Paellas
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Fish Broth Fish Broth Chicken Broth < Fish & Chicken Broth >
Japanese Lobster Squid Ink + Red Shrimps Chicken Red Shrimps + Clams
Red Shrimps - Clams Clams - Mussles White Kidney Beans Mussles + Mushrooms
Mussles - White Fish - Squid White Fish - Squid Moroccan Green Beans Chicken - Salsiccia
™M4240 O8480 3870 V7740 3390 L6780 W4110 L8220 ASK
Salsa Bravas +200
(Dried Tomato, Nuts and Chili Sauce)
. HARISSA +250
Salsa Alioli (Mayonnaise with Garlic) +100 (Coriander, Chili and Garlic Sauce)
Salsa Romesco (Paprika and Nut Sauce) +100 Lemon +100

SHELLFISH

e

£ “Air Bag” Iberico Ham e 1990 Steamed Mussies in White Wine 1760
& Patatas Bravas e e 980 Grilled Calamari 1980
“Pan Con Tomate” Bread with Tomato e 730 & Fried Smalll Fish and Calamari e 1960
Spanish Iberico Salami 1450 Shrimp and Sweet Pepper 1730
& Guacamole with Tortilla Chips e 1690
& Galician-style Octopus e 1940 IAFAS
Carpaccio of Grilled Bonto e 1820 Spanish Olives ® 420
Whitebait 6 Raw Seaweed Ajillo 1450 Spanish Omelette 520
Meat Filling Mushrooms (3peace) 1480 Pickles Mussels ® 580
(2peace) 1080
Bucket (6outs) 360 Bunuelo(6peace) 580
ﬁ,..%; (Teu) 100 Octopus,Broccoli Anchovy Marinated @ 850
R RN
S Al AD Iberico Haom Crogettes @ 970
o Haoam 40g e 1200
Xiringuito Salad e e 1700
% Recommendation @ Vegetarian @ Available from 11:00
Murcia Tomato Salad 1540

% Cover charge 500yen. / All items include tax.
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DESPUES DE COMER
AND THE DESSERTS

Crema Catalang - - - c v 880
quque_style Cheesecake - - rrrrrrrmrm i 880
ChestNUE ICE CreQm -« - - s s m s 760
Chocolate iCe Creamn ~ - - - - 760

DRINKS
SOFT DRINK TEA & CARE

Coca-cola 660 Earl Grey (Hot /Iced) 660
Sprite 660 Chamomile (Hot) 660
Ginger Ale 660 Pure Blue Tea (Hot) 660

Mallow blue, Lemongrass and Rosemary
Orange 660

Coffee (Hot /Iced) 660
Apple 660

Café Latte (Hot / Iced) 660
Grapefruit 660

Cappuccino (Hot) 780
Suntory All Free / Non Alcohole Beer 700 S.Pellegrino (Sparkling) 880
White Virgin Sangria “lberis” 880 Vichy Catalan (Sparkling) 880
Muscat juice, Elderflour

Solan De Cabras (Sparkling) 880

Red Virgin Sangria “Clavel” 880
Grape Juice, Chai Spices
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