XIRINGUITO Escriba opened in 1992 Barcelono, Spain and have been loved by tha locals for 25 years being
known as the secfood restourent that serve Barcelona” s best paella. The paella is cooked with paella pan under
open fire for 17 minutes which allow each rice 1o abserb the umami Haver of their original broth, Each paella is
cooked slowly and carefully bringing up the full of flavors of the “real paella” . XIRINGUITO Escriba’ s poella
have been receiving many fans from around the world including Hollywood celebrities and star soccer ployers.
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address : Shibuya Siream 3, 3.21-3, Shibuyo, Shibuyaku, Tokyo

03-5468-6300
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XIRINGUITO Escriba, a popular seafood restaurantknown for Barcelona's best paella
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XIRINGUITO Escriba opened in 1992 Barcelona, Spain and have been loved by the locals for 25
years being known as the seafood restaurant that serve Barcelona’ s best paella.The paella is
cooked with paella pan under open fire for 17 minutes which allow each rice to absorb the umami
flavor of their original broth. Each paella is cooked slowly and carefully bringing up the full of
flavors of the “real paella” . XIRINGUITO Escriba’ s paella have been receiving many fans from
around the world including Hollywood celebrities and star soccer players. XIRINGUITO means
“beach house” in Catalan. The Barcelona shop is located right by the beach in an open space
serving their signature paella and appetizers that match well with drinks. Our drink lineup includes
sangria made with red, white and sparkling wine and Japan limited sake sangria available only at
the Shibuya store.
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XIRINGUITO Escriba

Message form Owner and Executive Chef

Joan Escriba /JarP>y T2H5uUn

Born in Barcelona, Spain

Joan is the chef-owner of XIRINGUITO Escriba as well as a chocolatier. In 1992, the year of
the Olympics in Barcelona, Joan opened the XIRINGUITO Escriba on the beach. Since they
opened its door, the restaurant has been loved by the locals and tourists. He is also the owner
of the beach club house, Guingeta Escriba and his upcoming restaurant, La Picanteria.







XIRINGUITO Escriba opened in 1992 Barcelona, Spain and have been loved by the locals for 25 years being
known as the seofood restourant that serve Barcelona’ s best paella.The paella is cooked with poella pon under
open fire for 17 minutes which allow each rice to absorb the umami flaver of their original broth. Each paella is
cocked slowly and carefully bringing up the full of flavers of the “real paella” . XIRINGUITO Escriba’ s paella
have been receiving many fans from around the world including Hollywood celebrities and stor soccer players.
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SIGNATURE
MENU

Fried Small Fish and Calamari
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The perfect combination of @ crispy yet fluffy fried fish, This dish can
be d with our h da romesco sauce.
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Escriba Paella
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The paella of Xiringuite Escriba. This dish contains mussels, clams,
shrimp and so much more. Please enjoy all of our paellas with the
wooden spoons,
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The crispy “airbag” bread lopped with Spanish Iberico ham. Crack
the bread, garnish with ham and enjoy one of cur faverite
appetizers.
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Patatas Bravas
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Fried potatoes, topped with our rich aicli and bravas sauce. The
perfect blend of the souces, we know you' Il be begging more,
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Crema Catalana
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Our signature dessert. The sugar coating on the custard is burnt and
hardened, giving the crispy ye! soft texture thot we know you will
love.
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