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11:30~13:30(L.O.)

COURSE 8

A colleciton of José Luis specialties Seasonal soup
Course menu.

Assorted 5 kinds of pinchos
¥4,500

Jamon serrano and chorizo

Little gem lettuce salad

Souffle tortilla

Rich shrimp soup fideua (paella of pasta)

Today’s Dessert

Coffee

COURSE Mél&l’?"l&l’

A colleciton of José Luis specialties

Seasonal soup
Course menu.

¥6,000 Jamon serrano salad with onion dressing
Squid Plancha style Shinshu vegetables garnish
Souffle tortilla
Roast Bellota Iberico
Traditional seafood paella
Today's Dessert

Coffee

WINE PAIR]NG A blissful marriage tailored to José Luis cuisine

Please let us know.

¥4,500 (4Glass)

Tax included.



11:30~13:30(L.0.)

LUNCH
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Vegetable green curry
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Roaster chicken
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Orange juice
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Grapefruit juice

By TN a—R
Apple juice
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Peach juice

"L —TVa—X
Grape juice
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Coffee
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Basque style cheesecake
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