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MENU

Menu items may vary depending on season and ingredient availability.

Thank you for your understanding.

PAN CON TOMATE — Toasted bread with fresh tomato
JAMON SERRANO — Cured ham from Mr. Ojima, Saitama
House-made ham of Hokkaido "Doro-buta" pork
Assortment of 2 cured meats

Hokkaido "Faro" Queseria — Loma / Finca / Bosque
Assortment of 3 cheeses

Fresh fish of the Day with escabeche sauce
Eggplant & scallop with kiwi, AJO BLANCO (chilled almond soup)
Yaizu tuna & vegetable vinaigrette in FILLOA crepe

Wakayama Shrimp charcoal-grilled

Okinawa Pure-blood Agu pork — grilled cheek (“mask”)

lwate "MOMIJI" — Honshu venison ZORZA (spice-grilled)
Saitama "Sou Farm" shiitake, asparagus & garlic shoots, fritters
Chiba "NORA FARM" onion & zucchini on the iron plate

Iwate Octopus — PULPO A FEIRA (Sasaki-san's)

Sal y Amor's signature — Stuffed PIQUILLO peppers

TORTILLA — Spanish potato omelette

Iwate Brown hakeling (donko) & clam paella
Okinawa "Kibimaru" bone-in pork shank paella
Squid-ink paella (ARROZ NEGRO)

Kumamoto "Enju-gyu" Akaushi — L-bone ribeye, charcoal-grilled
Iwate Tamura Farm Tankaku beef — L-bone sirloin, charcoal-grilled
Nagano free-range chicken, charcoal-grilled

Hokkaido "Doro-buta" pork — bone-in loin, charcoal-grilled

Iwate Flatfish (Nameta-garei, ikejime by Sasaki-san), charcoal-grilled

TARTA DE QUESO by CHUSTO — Chusto's signature cheesecake
TORTAS DE MAIZ — Corn cakes
Spanish chocolate omelette

Sides — Guarniciones

Aged "Inca-no-Mezame" CHUSTO fried potatoes with aioli
Chicoli salad

Tomato salad

Garlic rice

Sauces — Salsas

ALIOLI — Garlic mayonnaise

MOJO VERDE — Mint and parsley sauce
MOJO PICON — Cumin and paprika sauce
Assortment of 3 sauces

A table charge of ¥440 per person applies.

Before tax
300

1,200
1,000
1,700
1p/700
1,800

1,800
1,800
1pc /1300

1p/1000
1,700
2,300
1,600
1,600
2,300

1pc /1250
1,700

3,300
3,600
3,300

1550/100g (700g~)
1650/100g (700g~)
3,300
4,800
3,200

900
900
900

800
800
900
1,300

250
250
250
600

After tax
330

1,320
1,100
1,870
770
1,980

1,980
1,980
1,430

1,100
1,870
2,530
1,760
1,760
2,530
1,375
1,870

3,630
3,960
3,630

1,705
1,815
3,630
5,280
3,520

990
990
990

880
880
990
1,430

275
275
275
660



