A classic Spanish rice dish featuring saffron-infused grains, génerously
layered with a medley of fresh seafood—prawns, mussels, squid, clams,
and scallops. Slow-simmered in a rich, aromatic broth with garlic,

tomatoes, and spices, and finished with a touch of citrus to enhance
its natural seafood umami and fragrance.
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ACCOMPANIMENTS

@ ENSALADA MIXTA
(SPANISH MIXED SALAD)

Crisp lettuce, ripe tomatoes,
tuna, olives, and boiled eggs
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Prices are subject to GST. An additional 10% service charge applies to non-members. Photos are for illustration purposes only.



