IPEP RECOMAMEND

GEMS PEP UNO

SHERRINI

=

SHERRY

% (Fino / Cointreau / Oloroso)
vz ) —=

(747 /a¥vie—/Funy)

(Melon syrup / Orange juice / Ginger ale / Red wine)
VLA RYT )

(Auvymy 7/ ZFVvyIVa—R [/ IvI%y—x=)V /KT 4V)

SIGNATURE COCKTAILS

990

(1,089)

880

(968)

PEP REBJITO

(Sherry / Tonic water / Lemon)
~Nw 7 v Tk —bh
(vz)=/ b =v294—2—/VEV)
s ANDALUSIAN NIGHT

| (Fino / Pedro Ximénez / Soda)

TV ANYT Y F AL
(747 /RFBEARR [ Y—=XK)

ARAV TV AN THFORGEROTEEN LY 2 )=, FIATN=IPF v ) XRL 2 E ERRTACERELA(KIV, BEELLTIRbLAA,
Bl e LT, FTF—beIBLEDObBTTHTT, [ / V=7 B BEHDDOMASTTT. 2O, RAFIIIFENONER L Y 7 ETHEMI (LI ]

780

(858)

880

(968)

Fino La Guita Amontillado Oloroso Pedro Ximénez
74 ) TX—4 TEVTA ) ¥—F == ~NphEE AR
J 2rv—tav—zmn | J v—xmbo b=vsEy Zbv—tor V= AHY ARv—t Apv—t
(e AriE) (e ArhiE) (g Arfi) (PO : B &AHE) (HO - A
800 (350 800 (ss0) 900 (900, 800 (ss0) 1,000 (1 100)
HeartLand (Draft) 770 e Y ONAYONA Pale Ale (Draft) 850
Al A (547 Ltz &lgR—pz—) o
T EI100% 720 O ARG RDV, T X v v ) LEH(bHY AR =Nk THEEL T T Vv —T 4 LR Bbe s
Fh, BHEINWLZTEYERY THELET BP0 EED FEYIZ, BIVPDOREBRE TR Y TOEKRDNT v IR
Voll Damm (Bottled Beer) 1,100 Alhambra Especial (Bottled Beer) 900
RNVA L (1 TN T T TANRYT (990)
HBORT 40—V, BVLZ22EEMTS (X TN V9 F 12 EIRATED T o) & A I RDL BIRD T v 2
B PMHGE] ICX o THEETNBMC3 7 & TIRATR, MY 2)— I —TEEOEY 2L H D
Y.Market Yellow Sky Pale Ale (Can Beer) 1,300 Erdinger Dunkel (Bottled Beer) 1,000
% TJA~V—H 2 b Aza—2H04~x—px—) (140 INTA4VH— Tavri) (1,100)
A 0T E R oS YEYRA KT V=Y T — )b, KK HF L 9 779 RDNEL—
—= Wb EBb e, Ry THATUVIR(FL, Hearze s )—3I—nr0bk b »RHOERY -V
Highball 600 Homemade Ginger Highball 660 Lemon Sour 660
i FE BB A R — )V o HEWY vy — AR vV — o
Citrus Sangria 780 Berry Sangria 780 PEP Kalimotxo 700
VNI RDHV T )T ®58) RY)—DH¥V T )T (59 PEP # ) €—F 3 o
Tea Cocktail 800 Lemongrass Gin and Tonic 780 Sol y Coco -pifia colada- 800
AZDH Y TN (880) VEV ST ZD (858) DY = (880)
vibz=wr ~FP=%aT5— X~
Muscat Operator 700 Pink Grape Spritz 700 Strawberry Clan 700
vahvbAxv—s— U vy sv—727)9v 7 zpmEK)—sIy an
Homemade Lemonade 500 Homemade Ginger Ale 500 Espresso §350/ W 550
EEE VES SN (550) BRIV Yy —T—)b (550) 2TV YV (385 (603
Coffee (Hot / Ice) 600
Apple Juice (Aomori) 700 Coca Cola (bottle) 500 a—p — (660)
BHRO)vIY2—2 770 ah-a3=7 (3% Cafe Latte (Hot / Ice) 660
5 = (726)
Mandarin Orange Juice (meets.) 700 Pomelo Juice (meets.) 700 \j; 7=z 7B]7k Tea (Hot / Ice) 600
2 - 0 intage Black Tea (Hot/Ice
meets. DA AY 22— A 770) meets. DM = — 2 (770) 9“4"%7—97?9974’— (660)
S.Pellegrino (Sparkling) 880 Green’ s Free (Non alc. Beer) 600 Rooibos tea (Hot/Ice) 660
YRV IY ) A= s Yy (550 TY)—v X7V — (660) WAXRT 4 — o



WINE LIST
SPARKLING& (AVA

La Rosca Brut (Cava) G 770/ B 4,000
F-0a2x2A TVav b (847) (4,400)

WA, ) TR EDELTILy VA BEORD . EhRPLREb VIS
Mz 778 =12 @3OPICEELZARHKOT I A vy 20 L) HFTLVEF
NLELOFET,

GLASS WINE

Mas Oliver (Cava) B 4,800
7} j‘ D "\“)I/ (5,280)

BPHVHADTL AR LEREDFY EFLOHLEBNETL Yy v a |
ZO% Y 7N A 15 A LR SN L wWindt L,

WHITE

Borsao Castillo Blanco G770
ANV Yd hZ2AT4—va T7ova (847)
<Nt [2~Av]
Louis Fabre Viognier G 880
NAT T TNV T4F=x (968)
R [79v2]
Ranch Chardonnay G 990
FUF VR (1.089)
PN Lrxvnl
White wine of the day ask
AKHDHYT A v

BOOTLED WINE

RED

Canfo G770
7‘1 N2 7 j (847)
TryTI=—" 43 [Z2rAgv]
Abai Merlot G 880
T34 A)wE— (968)
A — [ZxAv]
Ranch Pinot Noir G 990
SVvF ¥))T—) (1,089)
¥ 7= [(TAVH]
Red wine of the day ask
AHDOIRT A v

WHITE

Veranza Blanco B 3,800
JxzIv¥ T2 (4,180)
PRSI [RxAY [ Typ - Th-vvh]
VEVREO L) 7L —nN— BIVKRTA Y £ LRART

Louis Fabre Sauvignon Blanc B 4,200
NAT T TNV V=T 4=3vT TV (4,620)

V=4 Za T [79v2 /v Ty 7]
TL—=TTNV=IDFENELELYDIALTIVE, Ay XY L& LZED

Ensemble Koushu B 4,800
Ty IOV BN (5,280)
N LHA /A
BBl a7 BRERDPENL, ELLLAR2TLHEVWRENS S
Sumarroca Tuvi Or Not To Be B 5,500
AvuayHh by Y4 FT /vb by E— (6,050)
Fxlya, FYzVY bI ItV )R VT [ZxAv [ AaN—=%]
RYT=RE—FOTURII, 7h—T 14— LDV E L X WA
Mica Nature B 6,800
I FFa—v (7,480)
PR A [HWbAN ) 3—=3]
TL=TIN=IDL)%F). BRPLEBLEIATVONT Y ZPLETHRN
Cerreta Matis B 7,000
7 Fxzylb— YT AR (7,700)

FI VAT A=) (4297 / b 2A—F]
BEVDHEDVWHIRIET, S IR REICELVEDSZ LIZRDHbW

Altavins Ilercavonia B 7,700
TINRAEY AV IVAR=T (8,470)
TNVFyF T T 20 [2xAy | HANV—=%]
HE 7 V=Y QFELPLRE) L, AR EEDV

Lusco Albarino B 8,800
JVZa FIAN)—=3g (9,680)
TN —= 3 [ZRAY [ VTR - " fvv 2]
DATRHEZE LS T OV, HlbRERE AR EHDVIZT Ly ¥ 2 BHIEN S
Petit Chablis B 11,000
TT4 ¥ T (12,100)
VA 2N [79vr /) Thd—=a

TU=FNVOFENICHIEIZ =27 Y Ao AT/ ZDHLRT AR R T L —IN—

RED

Veranza Tinto B 3,800
Y IUF T4V R (4,130
v5— [2RAY [ ARV —=% ]
Fr) =R TTLADEIBHCWT V=V DOF), Lohl) & LIZHEDLWANS bkA TV
Abai B 4,200
F A4 (4,620)
HIF v F ¥ [AnAv [ AT A=V % - T -7 F¥]
TEAREORADEE 072 1K WZ2T D=2 7 Y ALK B &b
Ensemble Rouge B 4,800
TV T RY—A V—T o (5,280)
< AH kN — A [HA / 11134]
F ¥ =3I VT RN —OREERFLH LV, TV H Y N REEARE X TR
ROMEO B 5,500
a2z (6.050)
EFAMLIV [ZxAgy /) 73=V¥%]
FAHRDLBKE X CETRAALEY v = v, BRERFEDOEVIEDLW

El Porron de Lara B 6,200
o)) R 8 s AR A (6,820)
Fr7I==1a [AxAY [ ART 4=V % -4 - vV ]
F—Hmy s, Wl ST Y ARET TS DD, 7)) — Y TREAKDY
Arnaud Grande B 6,800
TN — - TV (7,480)

VRV SERVESEY I == D1 [79vR /) 5vTbv2r]
W79 Y ADKE #2080 07Y 2=y —RKbWIZ, BO=Z27 ¥ ADHAED

Volver B 7, 700
AT =) (8,470)
Fr7TI=—1)a [AxAy [/ T - vvFv]
Lomh & LzEMEE b oNmnikbwe, FEARY v =

La Cerreta Solatio B 8,800
T eFzoV— VI T4F (9,680)

FrYan—E, Au— ANV V=T 2Ty [A2)7T [ b 2h=7]
S EDLRT A LB L DAL ATIAZ y 7 22T ¥ A

Rio de' Messi B 11,000

FeFV—HR VFT A (12,100)
AR )= =T, A)a— [A42)7 /) b2A—F]
Fr) =R TN = R ERERE) . BOLPRY V=V EOBE R LY

A charge of 300 yen per person will be added to the bill for guests staying after 5:00 p.m. in the evening.
17:00 LA D SR D BEMIE F ¥ — ke L T — AB300 % L TH b £9,



DOLCE

g |0

. PEP it | & e

Chocolate terrine

FazaI T
(EF3av—bDTY—x)
600

(660)

;

- PEP

SPANISH
Almond tart BAR
T—v DAV}
600
(660)

LUNCH

HOIN—=V EffioteA )Y F VAT T M,

BEOK - EH, BHROTF— b THE
MELTO “bE 1K 12,
SRR & SIS e TR A T OIS,

Today’s sorbet

AHDY ¥ =~y b

400

0 PEP LOUNGE ~,
(440)

RILBBHRIRAZ 9 7 ETHEFEIY (I,

A charge of 300 yen per person will be added to the bill for guests staying after 5:00 p.m. in the evening.
17:00 LD ZRH O BEHRIZF v — VB L L Th AB300 & L TH Y 2T,




LUNCH MENV

SET (SALAD, SOUP)
FIH 2= T
Enjoy paella made with sea bream bone and head, seasoned vegetables
and a slow-cooked 8-hour fumet (soup stock).

O E FHIREIE L 8L - C D ERAK T 2 2 (HiF) T
BIEOLEAT) T 2 BRELAC LI

Various seafood (Kagoshima) paella 1,800
BB St DAY T (1.9%0)
Squid ink paella 1,800
AHAIDATYT (1,980)
Chicken and Kujo gren onion paella 1,800
iﬁ%%kjL%/’i’\#'@/(lUT (1,980)

Wagyu Toman beef (Miyazaki) and shishito pepper paella 2,000
HE EE i EO T )T (2.200)
Large portion 4300
KEED 2L (+330)

FIDEVUA LUNCH
SET (SALAD, SOUP)
FIH 2= T
BHKEYI—DARXLBATELATYT

Various seafood (Kagoshima) fideua 1,800
BEREE fanD7 4TV (1,980)

Squid ink fideua 1,800
477/1 3@747:.7 (1,980)
Large portion 4300
KBEOIZLE (330

SALAD LUNCH
SET (FOCACIA, SOUP)
TANYF v A=THE
Smoked bacon and soft-boiled egg nicoise salad 1,500

AE—IN—aV LREHPIO =— 2 {H T & (1,650)

main LUNCH
SET (SALAD, FOCACCIA, SOUP)
FIA T AN F ¥ AT

Stewed beef spencer roll in red wine 1,800
) T —2DHRYT 4 v EIAA (1,980)

TAPAS

[coLD]
Fresh whitebait (Shinojima) bruschetta 2ps 980

BEE Y7207 ) 227 v AR (1,078)

Today’s fresh fish carpaccio 1,550
AHOBLD AN F 5 (1,705

Marinated sardine and grilled vegetables 800

B M RO ) % (330)

Marinated octopus (Kagoshima) and avocado 880

EREE Hife T EA MOV ) 2 (968)

Chicken liver paste 680
MO A== 2 | 748

‘Wagyu Toman beef (Miyazaki) carpaccio 1,530

HIHE DA F 3 (1653

Fresh vegetables (Miura) garden salad 980

SHBEO - T T A (1,078)

Seasonal fruits and ricotta cheese salad 1,350

Ffio7 V=V Va2 F—XOH% X (1,485

Tortilla -spanish potato omelet

FIVT 4=V % LepLbORARAVELTLYY (858)

Callos -stewed fatty pork neck and reticulum 1,100
FY IR Ry SOHRA (1210

Ravioli stuffed with black truffle and mushroom in cream sauce
BNV =27 tBeQAKIEL) 1,300
FVaTFEBIY)—LY—2 (1,430)

"hree kinds shrimp ajillo 1,100

3EOWEDOT -V 3 (1.210)

Icefish (Hokkaido) and sofy-boiled egg

1,050
AbHEERE Af e FRIIOT e —v 3 (1159

Stewed brown mushroom (Yamagata) in white wine 800

e 79 9~ 9y al—hDHT A vERs (50

Today’s fresh fish zarzuela ask

AHOfEfOY V25

Pizza bread or focac 480
KoYy R—3 (EFEHsY) or 74 Ao Fy (O
BREILADETES Z

FRITTO

Chickpea and cheese fritto 680
0XIHeF—XD7 Y b 7
Prosciutto gratin croquette 8ps 780
LN SR P ER i
Squid (Kagoshima) fritto 880
JEYLEE Y VA nD T Y v b o
Estrellados -Iberico pork ham and soft-boiled egg- 880
TRPUT Y FR AR AL LR 268)
Salted cod and potato bufiuelo 780
g Yy A ED T =2z o

PLANCHA

Squid (Kagoshima) plancha 780
BEVLESHE INAADT T F % o
Pork ears plancha with coriander sesame sauce 780
KED T v F ¥ a0 Tvid—e4iv—2 (858)
Low temperature cooked guinea fowl (Ishiguro farm, Iwate)
with beurre blanc sauce 1,620
X . S 1,782
HFE AR v R v S ORI e

T=NT VY=

Grilled Iberico pork butt
with tamari soy sauce yuzukosho sauce 1,280

AXRY) AREE — 2 7 & EMOMT-HIRY — 2 (1,408)

SIDE OFf WINE

Anchovy and olive 500
TvFa€F)—7 (550)
French fries 580
794 FHT b 38
Homemade dried mullet roe (Mie) 680
SHE AREAT 2R (748)
Sweet potato chips and mascarpone 680
FOoF0BF VT RETAANH—F (748)
Assorted cheese (Spain) 1,650

ZARAVF— XY G (HOAD IENE T ET) (1,815)




DOLCE

g |0

. PEP it | & e

Chocolate terrine

FazaI T
(EF3av—bDTY—x)
600

(660)

;

- PEP

SPANISH
Almond tart BAR
T—v DAV}
600
(660)

HOIN—=V EffioteA )Y F VAT T M,

BEOK - EH, BHROTF— b THE
MELTO “bE 1K 12,
SRR & SIS e TR A T OIS,

Today’s sorbet

AHDY ¥ =~y b

400

0 PEP LOUNGE ~,
(440)

RILBBHRIRAZ 9 7 ETHEFEIY (I,

A charge of 300 yen per person will be added to the bill for guests staying after 5:00 p.m. in the evening.
17:00 LD ZRH O BEHRIZF v — VB L L Th AB300 & L TH Y 2T,




TAPAS

[CcOLD]
Fresh whitebait (Shinojima) bruschetta 2ps 980

BEFE Y I 2D T Vaxr v R (1,078)

Today's fresh fish carpaccio 1550
AKHOMEMD ARy F 3 (1705

Marinated sardine and grilled vegetables 800

PO OV D & (380

Marinated octopus (Kagoshima) and avocado 880

BEVEE FIBE THEA OV Y & (968)

Chicken liver paste 680
HEOL A== 2 | (748

Wagyu Toman beef (Miyazaki) carpaccio 1,530

HIHE D ANy F 3 (ho83

Fresh vegetables (Miura) garden salad 980

SO —T v I H& (1,078)

Seasonal fruits and ricotta cheese salad 1,350

FHOTIN =V L) 29 XF XD} T KX (145

[HOT]
Tortilla -spanish potato omelet 780
FIVT 4=V % LepLbDaRA VAL LYY (858)

Callos -stewed fatty pork neck and reticulum 1,100
AV IR KDY SOFRA (1210

Ravioli stuffed with black truffle and mushroom in cream sauce

B Va7 eHr2QAKIELY 1,300
PV2T7EBZ2)—LY—R (1,430)

Three kinds shrimp ajillo 1,100
3FHOWEDOTL—Y 3 (1210

Icefish (Hokkaido) and sofy-boiled egg ajillo

ALHEERE A e HERIIOT e —Y 3

Stewed brown mushroom (Yamagata) in white wine

B 799y 79y al—bofdT A vEas O

Today’s fresh fish zarzuela ask

AHOHHDOF VR T T

Pizza bread or focaccia 480
VoY 7 A= (EFEMAY) or 7 Ay F Y (W
FREIZEDbETES Z

SALUMERIA

PLANCHA

e AANIEUE AT 5, Good Aging Company 13
Good Mg Compung ISR TR 2 A 51 2% 0 b —12Z WL
Rz FMrPTEHOET,
Six kinds of salami and cured ham, freshly sliced § 7 250 L 1,720

ok TrLeH T30 (1375 (1,892)
6 fiRED At

Guanciale 650 Coppa -pork butt ham- 700
TTFvF¥—V (715 TR FEOEANL (770)
Mortadellz 650 Lonza -pork loin- 750
ENRAT YT (715) BV H Fa—2 (825)
Aged salami in wine 750 Fresh pepper 700
UAVEEAEY T Y w25 BB I 3 (770)
Aged jamén serrano trevéz, 18month 900
NEV 2T =/ PRV R 180 AR (990)
Chorizo ibérico salami 700
AXY AZOF )V H T3 (770)
Salchichén ibérico salami 700
ARY) IROYNVNFFavH T3 (770)

Squid (Kagoshima) plancha

BEREE NMADT TV F ¥

Pork ears plancha with coriander sesame sauce
BWEO T IV F ¥ a)Tvd—eH3iv—2
Low temperature cooked guinea fowl (Ishiguro farm, Iwate)
with beurre blanc sauce

AT ATRESE R Uk v R ORI AL
T—NTFVY—2R

Grilled Iberico pork butt

with tamari soy sauce yuzukosho sauce

AXRY) AREE — A 7 & EMOM TSI — 2

780

(858)
780

(858)

1,620
(1,782)

1,280
(1,408)

PAELLA

o

Enjoy Spanish pizza made in a wood-fired oven baking at 460 degrees Celsius!
460 [E TSI BT AHETHIFEL T 5
ZRAVIHE 9 )T 2 BHL A HE

Smoked bacon and onion coca 980
AE—IR—aAVEERFDIA (1.078)
Iberico chorizo and ricotta cheese coca 1,080
ARY)aFa)ve)ayXF—IXDan (1.188)
Four kinds cheese coca 1,170
AfEF—ZD2H (e

FRITTO

Enjoy paclla made with sea bream bone and head, seasoned vegetables

and a slow-cooked 8-hour fumet (soup stock).

LA D 9 & FIRITSE & 8 IFHIL o C DRGAA K 7 2 2 (i) T

BEO LAV T 2 BHLA I

Various seafood (Kagoshima) paella

BREE FAOATY T

Squid ink paella

AARIDAZYT

Chicken and Kujo gren onion paella

g & G F O T )T

Wagyu Toman beef (Miyazaki) and shishito pepper paella

EIGRE HE L LT EO 2 ) T

1,620
(1,782)

1,530
(1,683)

1,530
(1,683)

1,710
(1,881)

FIDEUA
BREY I P ARAEATELAZYT

Various seafood (Kagoshima) fideua
JEREPE N0 7477

Squid ink fideua

ANZIDT 4TI

1,710
(1,881)

1,620
(1,782)

Chickpea and cheese fritto 680
V&iHEF—ZDT Y v b 7
Prosciutto gratin croquette 8ps 780
ERVNOP SR SENEE 559
Squid (Kagoshima) fritto 880
JEVLEE Ny VA ADT Y b (568
Estrellados -Iberico pork ham and soft-boiled 880
IT2hMV I ¥ PR ARY 2o e L0 (968)
Salted cod and potato bufiuelo 780
fiffe v ifEDT =20 o

SIDE OFf WINE

Anchovy and olive

FTvFaEzr)—7

French fries

A oz

Homemade dried mullet roe (Mie)

=W AR T 2 3

Sweet potato chips and mascarpone
TOFVHF Y TRLTRAANE-F

Assorted cheese (Spain)

ANRAVF = ZREY S (HOAD TRNL S0 ET)

500
(550)
580
(638)
680
(748)
68

(748)

1,650
(1,815)




