PAELLA FIDEUA

Rz —=Y % or 24797 7)

XTBER I DTya— A28 LYV BEFILS
skplease choose from "rice" or "short pasta"

Seafood paella (S)
== FNT—=2+ (S) ¥2,200

Seafood paella (L)
== FNT =2 (L) ¥4,400

Chicken and mushroom paella (S)
HEF S 2DNT =+ (S) ¥2,000

Chicken and mushroom paella (L)
HLFE/ 2DNT =2+ (L) ¥4,000

Seasonal paella (S)
FEHDONT =2+ (S) ¥2,000

Seasonal paella (L)
FEHONT =2+ (L) ¥4,000

DESSERT w1

Homemade basque cheesecake

HRE N 2 F— 2 — F X850

Croissant Catalana

zrnruy 87— F ¥700

Today's gateau chocolate with vanilla ice cream

ARKHDL P —> 325 N=5 710572 ¥850

Seasonal tart

FEHD 2 f ¥800

Gateau Opera

=Nz ¥850

Bicerin assorted chocolate

EFzl)> Faar—prEIELYE ¥1,500

¥10%Y — 2 F v —2 KERLM L& TREFIMAE T

*%10% service charge *Tax is excluded

ROOF [OP

LA BOCA

FOOD MENU




TAPAS o2

Corned beef potato salad sandwich
Z—2 =R TN

Octopus galicia

X2DGY > T

Scamorza and Sobresada

RYEFENY FE T

Gizzard confit

D= 7y

Mix nuts

S ZRF

SALAD 5

Olive rock salt salad with tomato and onion

f~bEA=FDAY —FHEGH Z&

COLD DISH e

Raw ham tomato caprese

FNAP~ DL F e —

Venison carpaccio

WEFEFED DNy F =

CHEESE &=

Manchego cheese

v FrTF—X

Viaskaas
T FR YR
Camembert

D~ N —

Gorgonzola
e

Smoked cheese

RE—2F—X

Assorted 5 kind of cheeses

F—XGFERE) B D

¥380

¥380

¥450

¥380

¥380

¥600

¥980

¥980

¥780

¥780

¥780

¥680

¥680

¥1,600

HAM (VA

Jamon serrano

NTET T — ¥950

Jamon iberico de bellota

NE A NY2 T N g—x ¥1,580

Iberico salticheon bellota

A NY=Z PFFg NXg—X ¥800

Chorizo bellota

Fgly NZg—F ¥800

Mortadella

FENK T T ¥800

Prosciutto di palma

Fra—p, T N ¥880

Assorted raw ham salami (S)

GFNAYZIEYEDE (S) ¥1,580

Assorted raw ham salami (L)

ENAYZIBEYEDE (L) ¥3,160
WSy b E

AJILLO cremsma

Seasonal ajillo

FHDODTE—2"3

Shrimp ajillo
HZEDTE—25

squid black ajillo
A OD7T 22 TE—2"3

Mushrooms and raw ham ajillo

Vo2 —AEENATE— 5

WARM DISH cuse

Padron (sweet green pepper saute)
NRe (L Es0r7—)

skwith bucket

¥850

¥850

¥850

¥850

¥600

Webos fletos compatata (Spanish style french fries)

Dz ARX TY—FR ZNZK
(RN 754 FFEFF)

¥580




BBQ MENU

(NN—NFz—A=2—)

MIHFT 22 TOETH ¥3, 000

*Reservation required by 22:00, 3 days before

3 kinds of pinchos dishes
S > F 5 2P
Ahijo with mushrooms and broccoli (with bucket)

w2 — AL T2 —OD
T —2g (Nro E)

Tandoori chicken
KN —FF
Thick sliced bacon

By N— =2

Grilled shrimp with herbs

HEDTHSES

Beef strip loin

S R =

Seasonal grilled vegetables

DS S I F
Pork soup curry and saffron rice
ADH—2 =741 —&
A 4

Today's dessert

KHDF#—

— SINGLE MENU —
CHAGA= 2 —)
Sausage with bone (4 servings)

BFoFy—t—2 (4L hp) ¥/7,250

Scallop butter soy sauce (4)
BN ST NI — B (17) ¥3,000

Marinated ITherian pork herbs (2 servings)
A NY 2FDN— 7Y 4 (2 A5 ¥1,150

Finest bacon steak (4 servings)

B fN—2> 27— F (4A5) ¥1,700

Beef fillet dice steak (4 servings)
Gz DY A 2R T —F (4Ah8) ¥3,000

Corned beef potato salad sandwich (6)
BESHEIZF Y (67) ¥800

Fried nood!es (4 servings)
BE S E UL (457 ¥1,300

MERLMMAR Z 2 TRMER TS MAEANRRCLONENERIC 2T RBIEATS0ET

*Tax is included *Contents may change depending on the stocking situation



SHOCHU csm>

Shinku no murasaki

PTG (F5) (720m1) ¥4,000

Ginza no suzume

HREED T I8 (F) (720m1) ¥4,000

SOFT DRINK ¢ >rrv>2

Orange juice

Grapefruit juice

== 2 —X ¥400 LA BOCA
Pine apple juice

NA T 722 —X ¥400

Tonic water

= e ¥300
Soda

a4 ¥300
Ginger ale

T2 == ¥300
Pepsi Cola

NI Z—F ¥300

Guava nectar

HawaiianSun 7“7/\“/7: X — ¥500

Peach berry punch

HawaiianSun E'— F NI — V2> F ¥500

Pineapple orange nectar

HawaiianSun /NAF w70 F 1223 22— ¥500

Lilikor passion

HawaiianSun ) =2 4 Vv > 52> ¥500

Tropical ice tea

HawaiianSun pP 2 E D0 T4 R 7 4 — ¥500

Mineral water

CRYSTTAL GEYSER T 4 F/007 4 — % — X400

DRINK MENU

#10% Y — 2 F v — 2 MR L2 TR T 5

*10% service charge *Tax is excluded




BEER ¢e—ns

Spain beer Mahou
2N = ~vF T (W) ¥800

WHISKY ¢rrx4->

Kaku

B (e rn) ¥4,000
B (200m1) ¥1,600
CHAMPAGNE ¢svoe

Veuve Clicquot

r—ozy = 172500 1N ¥7000
=2 Y 2 (700m1) ¥12,000

(FER)

R EY LTS LN RIDHS
WRACHEZ LY —=a,

Perrier Jouet Belle Epoque
~yz P2z ~a K2 BN ¥32,000
(F£0)

THEADEHH» NIFELOHY,
SMDHBB L RBORBEOLLO Yy ¥—=a,

WHITE WINE 712>

Rojalet Blanc
pZrry b 75> BB
(F£0)

KeHhTEAR»ROYY,
NWIVADROVIHERDHETA,

¥5,000

Chablis Regnard
>+79 vz7— 11
(E0)

N LodbDELTzIA TV,
EELBFVLEKDLDHEEOHTL,

¥7,000

Batar Querciabella
Ng—n zzaF+~N5 1
(E0)

ER—LFovRBNov—YDEDY,
Vo FRIASNVE BREREDDY oIV,

¥18,000

COCKTAIL ¢so70

Beefeater

E'—Z 4 — K — (200m1) ¥1,800

Absolut Vodka

T Y 2—pF g2 (200ml) ¥1,800

Lejay Cassis

W 2R (200m1) ¥1,800

Lejay Peach

W E'— F (200m1) ¥1,800

Paraiso Lychee

INZALY FAF (200ml) ¥1,800

Mangoyan

~ > 2 (200m1) ¥1,800

RED WINE csrr-)

Rojalet Negre
2ryy b 275 |
(IF4T7 L7V HEF4)

FROHBRARA—S LIS VD ENR A,
Wonlhar=veRELE74,

¥5,000

Gevrey Chambertin Bouchard Pere&Fils
T2 PN
For—n ~—n = 7721
(ZWEF 1)

v/ —VORERLFELOEEREE S L, B THERDHZ74,

¥12,000

Chateau Calon Segur
srb— o vF2—n |0 ¥28000
(ZnvEF 1)

N=FDSIRVBNBDT BV H oM,
WolhLRbLIzwHRVF =74,

Le Petit Mouton de Mouton Rothschild
71 b=t Fa—pra—pzr B0 ¥36,000
(P nHEF4)

BIETLoDY L EHALBMHELEY.
REHPODITOIRKIIBRFECHRDODTL,

Opus One
F =R B= 172000
(FnHF74)

BE»O7vyya 2)—I=RKbLVT,
FETERLRABOBRSMAVZANV =774,
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