
 

 
 

APPETIZABLE 
 WARM SALAD OF COD, MUSHROOMS, POACHED 

ONION, PIL PIL AND FRIED GARLIC 
 CARPACCIO OF ENTRECOTTE, RUCULA, DRIED TOMATO 

AND PARMESAN CHEESE 
 SEA BASS AND PRAWNS CEVICHE, COCONUT MILK, 

POMEGRANATE AND PICKLED VEGETABLES 
 GRILLED VEGETABLES, MUSHROOMS, PAKCHOI AND 

ROMESCU SAUCE 
 TUNA LOIN TARTAR, LIME MARINADE, SPRING ONION, 

CAUSA POTATO AND KIMCHI MAYONNAISE 
RICE AND PASTA 

 MARINERA RICE, CLAMS AND GREEN CODIUM SAUCE 
 BLACK FIDEUA WITH TXIPIS, PRAWNS AND LEMON ALI 

OLI 
 CREAMY RICE WITH TAIL, VEGETABLES AND PARMESAN 
 BOLETUS, MUSHROOMS AND PARMESAN RISOTTO 

EGGS 
 BROKEN EGGS WITH FOIE, FRENCH FRIES AND SPANISH 

SAUCE 
 EGGS WITH TXOPITOS, POTATO CREAM WITH LEMON 

AND BLACK SAUCE 
 
 
 

 
 
 
 
FISH 

 SAUTEED MONKFISH, AL DENTE VEGETABLES AND 
SEAFOOD SAUCE 

 COD WITH PIL PIL, BAKERY AND FRIED GARLIC 
 LASAGNA WITH HAKE, PRAWNS AND PESTO BECHAMEL 
 GRILLED HAKE, REFRIED PIPARRAK AND PEPPERS 

MEATS 
 ENTRECOTE MEATBALLS, FOIE, CARAMELIZED ONION 

AND SPANISH SAUCE 
 LOUISIANA STYLE BARBECUE RIBS, FRIED PEANUTS AND 

PICKLED LOMBARDA SALAD 
 IBERIAN PORK WITH SWEET POTATO PURE AND PEA 

CREAM WITH TXIMITXURRI 
 SAUTEED CHICKEN, MUSHROOMS, PRAWNS AND 

OYSTER SAUCE 
DESSERTS 

 COFFEE FLAN WITH MILK, CINNAMON AND CREAM ICE 
CREAM 

 CARAMELIZED BRIOCHE TOAST, MERENCHED MILK ICE 
CREAM AND CURRANTS 

 PANTXINETA OF PASTRY CREAM AND CHOCOLATE ICE 
CREAM 

 
 

If you suffer from any type of allergy and/or food intolerance, ask our staff about allergens and possible alternatives in the dishes and/or pintxos. 
Outdoor and/or terrace service may carry a supplement. 

Weekend Menu €22.90 VAT included. 
Choose first, second and dessert or coffee 

Water and a bread service per person included 
Friday and holiday eves from 20 to 00. Saturdays from 13 to 16 and from 20 to 00 

Child Menu €9.90 VAT included. 
Burger or nuggets with french fries, refreshment and ice cream 

Water and a bread service per person included 


