In Room Dining SPANISH FAIR mm : 20224 4/ 1 (8~ 6/30 k)
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Enjoy colorful Spanish cuisine in a private space.

DINNER COURSE MENU 144 ¥9,800
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Mango Gazpacho, Iberico Chorizo )
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Grilled Scallop or Caesar Salad
Carrot Chutney, Beet Dressing Poached Egg, Jamon Iberico, Grana Padano
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Zarzuela (Spanish Bouillabaisse), or Grilled Salisbury Steak 200g

Seasonal Farm-to-Table Vegetables,
Ginger Sauce
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Crema Catalana |

Rouille
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Coffee / Tea
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Red Melon Gazpacho with Jamon Iberico . BADISTYT ?’)LZ?_'(? (Z’\;’E/EI,Z{V’)\—RZ)”)L{J
. ps =] 7 arzuela (Spanish Bouillabaisse), Rouille
¥2,200 ANUINLERFROTOT YN F71AD Caafood Pacila -
Jamon Iberico and Potato Croquettes ¥4) 800

ALACARTE MENU with Yuzu Pepper Mayonnaise o ¥4,800

*xAll prices include taxes and service charges. xRice served is a product of Japan. *If you have any special dietary needs or food allergies, please contact our Team Members.
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