Menu de OSTRAS

AARZ—AZ_1—

HEALLAET 57 « &= Tl Hilifad A AZ—% Dol A BOB FHElZ ZHIEL ELIZ,
BERRV 7 LT, HTIRE N2 BIL AN 7.

Oyster Plateau 4 pieces ¥ 2,700
FAARZ—TL—} 6 pieces ¥ 4,000
12 pieces ¥ 7,900

Seafood Plateau - 60yster, 6Mussels, Shrimp ¥ 6,300
¥ —7—F7L—h
Fried oyster with lemon ¥ 1,500
TIARFARLZ—
Qrilled oyster with Parsley butter 2 pieces ¥ 1,600
TUNKEFA AR —

TAPAS ESPECIALES

BITHZ/INR
TAPAS Plate
RINZTL— 3%
MRELED 3 FRIBUREE (GEIN 15 ¥700) ¥ 2,000

Boquerones(Oiled sardine, Mozzarella cheese)
Rrax R (LT DFANVET . BV 7LTF—RX)

Cangrejo(Snow crab, Mascarpone cheese, Lime)
AVTVR(RTAH =, RRAANK—=FF—R, F14L)

Queso tostado(Blue cheese Baguette, Honey)
RRE—Z ) (T N—F-—RDINF I, 1)

Comaron con jamon(Shrimp,Prosciutto,Mashed potatoes,Aioi sauce)
AT T NEV(ZE, ENA, 7Y aRTh TAFYY—R)

Pan con tomate(Garlic,Tomato)
IRveavebw T (==, bvh)

Our Recommended Menu.
La SIMAOBTFHA=2—TT,
3 All prices are inclusive of consumption tax and are subject to service charge.
XA BTN AR A ENTEYET, T, JIR—ExpE s uniziZzEsd,
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APERITIVO

Al K

Prosciutto platter
NETZ 95—
Marinated octopus
HEaAD<Y R

Assorted cheese
ey FrdF—X
Galician-style octopus
ZADFTVL TR

Saffron pastel and garlic sauteed squid on the side
BITFLDINAT N WRAADH =V 7T =
Soft shell crab fritters

WX TN NI FT DREVFH7IVE

Sopa de ajo (Spanish garlic soup)

IR T TIR(ARAL VR ANZLA—T)
Callos(Pork offal vegetable bouillon soup)
AT aREEY DY RT AT ZA—T)

Baguette

vy

Garlic toast

H—=Vv7b—2Zk

ENSALADAS

TSH

¥2,100
¥1,250
¥1,210
¥1,250
¥1,350
¥3,000
¥1,000
¥1,100

¥350

¥ 400

Garlic butter sauteed spinach
EIONARKDH =Y v JNZ—

Tomato salad
WAWA M2 FDYZ XN T

Green salad with local vegetables
WERRD Y —vH T X

Caesar salad

=P —H 5K

Salad with prosciutto and fruits
ENDETN—IHF X

Our Recommended Menu.
La SIMAOBTITHA=2—TT,

3 All prices are inclusive of consumption tax and are subject to service charge.

MEGURHBITTIH AR A ENTRYET, £, Bl —E R E RS TWEEEET,

¥1,000

¥1,250

¥1,300

¥1,400

¥1,700
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CHARCOAL GRILL

F¥a—)LT )b

Asparagus roasted in JOSPER oven
TANRGIHADY a ANR—F—T U Rp&

Vegetables roasted in JOSPER oven
WAWABRDY 3 AN—F—T &

Okinawan pork bacon roasted in JOSPER oven
BIER—3 DY 3 ANR—F =T L&

Grilled salmon
HY—FL D7V

“Maguro” roasted in JOSPER oven
RTUDY aANR—F =T UPEE ER b Fd

Grilled chicken
WeE A —7 U hEX

Beef fillet 150g
7 4 LA 1508

Okinawan pork roased in JOSPER oven
MR B —RADF ¥ Aa—NF—T7 L hiE

US L-bone grilled beef 600g
USHE LIR—> 2V b 600g

TORTILLA

ARA VR LY

¥1,700

¥2,300

¥2,600

¥2,400

¥3,300

¥3,300

¥4,100

¥3,200

¥7,000

Espafiola - onion and potato -
TN =T - TRETXTAE -

Queso - onion, potato and cheese -
Y - ERE DXL T F—K -

Jamon - onion, potato and prociutto -
NEY - ERETXTAELENL -

Our Recommended Menu.
La SIMAOBTFTHA=2—TT,

% All prices are inclusive of consumption tax and are subject to service charge.
XRERBICITHERDFENTEBVE T K BET—EARNZMESE TV REE T,

¥1,000

¥1,200

¥1,350
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7b—3

Camembert cheese and Okinawan tofu

F= L R—N & BT ¥4
! Octopu§ and broccoli v ¥1,800

Agat7uvyaY—pLy R7e—Ya

Mushroom and oyster ¥1,900

XD & HME

! Shrimp and mushroom

AR VN ARROZ ¥2,000

KEHE
Mussels and clams paella
A—=NLHETHYDNRT—T % ¥1,500
! Squid ink paella
A HBONRT— % ¥1,800
Shrimp paella
WED/RT— % ¥2,000

POSTRES

FH—

“SIMA” 's original assorted ice cream

“SIMA”A Y UF AT A ZT Y — b ¥600

Brown sugar catalana

BRioH & F—F ¥700

Fromage blanc mousse with mango ice cream

7uv—Ta77 DA—A wvI—TA RKZ Y900
!4 “SIMA” 's original Basque cheesecake

WA Y JQF —Rr—F "SIMA” A Z A )V Y900

z Chocolate terrine with salt
BfiFaalr—Fr7rY—x Y900

Our Recommended Menu.
La SIMADBTTHA=2—TT,
% All prices are inclusive of consumption tax and are subject to service charge.
MERLEHBITIN SRS EENTRET, k. Y —ERpE NS TVEEEEd,
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