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Hard pork sausage in cider sauce
Iberian ham croquettes (6 units)
Garlic Prawns croquettes (6 units)
Selected cantabrico anchovies 00 natural (8 filets)
Iberian ham hands cut
Variety of cheese table
Manchego cure cheese table
Russian salad (potato, carrot, tuna, green peas egg and mayonnaise)
Hake and prawn salad (also potato and mayonaise)
Torrezno candied pork rind
Fried cod with tomato and peppers sauce (ratatouille)
Fried squid with green mayonaise

Octopus Grilled

Garlic prawns

Mixed salad with almond, cherry tomato, burrata, mango, avocado and pesto
Mixted salad, nuts, goat cheese, tomato cherry and balsamic

Tuna belly salad with alicante tomato and red onion

Fried green peppers from Basque Country
Grilled variety of vegetables

Fried white asparagus with romescu sauce
Fried auberaines with honey
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Nest (mashed potatoes, egg 65°, Iberian ham shavings and crispy straw potatoes)
Eggs 65° with hard pork sausage, green peppers and chips
Cod and onion omelete

ENGLISH
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Prices in euro € -VAT included.
Bread, AOVE and appetizer 2 euro per person
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3€
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Rib-eye premium cut with green salad (2 persons)  70€/KG

Entrecote premium cut 28
Sirloin premium cut 31
Lamb Chops 25

Burger Gourmet 18

All meats are served with natural fried potatoes.

Sugestion: To enjoy our meats we advise you to accompany with our specials:

Red peppers of the piquillo confided (typical Basque Country) 8
Trom the %

Grilled sea bass with potatoes and vegetables 22

Confided cod fillet with fried green and red peppers and onion 25

D ovellas

Mixed paella (chicken, prawn and cryfish) 18
Seafood paella 20
Paella with meat (loin pork) and vegetables 16

Minimum 2 persons, price for person, it takes about 30 minutes
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Panettone with pistachio and cocoa nibs 10,5
Cheese cake with red fruits 7

GOXUA (Creme Brulee, 3 milks cake, creme)
Chocolat coulant with sorbet

Almonds cake Basque Country style
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Our bread is made by hand trom natural sourdough with wheat flour and rye.
Information about allergens: Our dishes may contain traces of alergens.
If you're alergic please ask our team of waiters
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