To share

5 Jotas Iberian Nam CTOQUEILES..............ooueviiereceieeieeeceeteeret ettt b et ss s eseans
Codesa Gilda (olive, anchovy and SWEEL PEPPET).........ooovveveieiiieeeiieeeeteeeeeeeeeeees et eaeenes

Limited edition salted anChOVIES (8 UNILS)......ccvovvivveveeieiieeceeeeet ettt sreseeeeeseessesaesseesessens
Foie terrine with carrot jam and raisin walnut bread.............ocoeeeeeeeeceeceeeceeceeeeeeeereees

Acorn fed iberian ham, hand carved, with toasted bread, tomato and extra virgin olive.......
Brioche with marinated salmon and Caviar (20 ) .....ccoovveevieieieeeeecceeeeree e
Grilled octopus with choricero pepper fOaIM..........oovvvviveiiiiciieieictceeeeeeceeeee e eeeneens
Etxanobe style OIVIET SALAd..............c.coooviiiiiieiieceeeeeeeeeeeet et resaeas

House marinated salmon with black garlic Cream............ccoovveeeeeeicicicccececeeeeeeeveeveeaene
Queen scallops with i0dized SEAT00A JUS....c.vouicrieviiiieiceceeeceeee e
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Starters

Beetroot carpaceio and UIMEDOSHI.....c.voviieiiiiiiiceeceeeeet ettt saessesaresaees
Lobster salad with cauliflower cream and YOZUIT..........ccoovivieiieieeieieeceeeeee e
Baby artichokes with spider crab pil Pil SAUCE........c.oovevieeieeeceeeeeeeeeeeeeee e
A la llauna rice with seafood and MEAt ............ccoveeeriieriieieeeeeeee e
Poached egg with kidneys and grilled fOi€ ras........coovvieieieeivieieieeeeeeeeeeeeeee e
LEKEitio SEYIE fISN SOUP.....ooueieieeeeeeeceee ettt ettt e e a e aeeseeseennennens
Baby broad beans with piscasuelo €2 VOIK........ovoiiiiiieicieceeetecrceete et

Farm house Deans (POCRAS)..............oooiiiieeeeeeeecee ettt et et rens




Fish

Fried hook caught hake with charcoal roasted red PepPers........ e 36€
Grilled hake loinwith crayfish broth and creamy caulifloWer...............oooveeeeieieveeiciceenns 33€
Hake kokotxas, grilled Bilbao style or battered with PePPers........ooeveevevveeeeeeeceeeeceeenen 40€
Red mullet with cOditum SEAWEEA JUS ....cueeviveeeeiieiceecteteececeecetce et e enas 36€
Cod with pil pil and BiZCAYAIN SAUCE.........cooveeeeeeiieieeieeeteceeeteeeeeet et evesre e ssessesssessennens 34€
Black monkfish with Zalla red onios in red Wine SAUCE .........ccccveeveeeveerereeeceeeeeeceeeeee e 35€
Meats

Grilled beef tenderloin with fresh fOie Gras.........oeieieeeccceeeeeeeeee e 34€
Bresse PIZEON With 1S PALE......oov ettt et ae e e sae s ene e ne 32€
Beef tenderloin steak tartare with French fTieS. ...t 36€
Wagyu entrecote 400 gr. (2 people) with fries and roasted peppPers.......cccevvveveveeveveeceeerennens 8o€
Pig trotter aJoarriero With fTied €ZE........ ettt 26€
Duck magret with potato parmentier and qUINCE Cream..........c.ooveveeveeeieeeeeeieececeeeeveeenees 31€
Desserts

Traditional torrija With iCE CTEaAIMN.......c.co.evviiieieieeeeeeeeeeeeeeeetet ettt eseaes 1€
BULLET ICC@ CIICAIMN.........cveeeveeiieeieteteteeeteee ettt ettt ettt e b esa b esesbe s sesessesasessssensesessssensesanens 11€
Baked cheesecake with iced Cream...... ..o 11€
Josefina Maguregui ChoCOIAte CAKE................o.oovieiieiiiieieeeeeeeeeeeee ettt eneens 11€
Apple tart With YOZUIT ICE CIEAIN......ccuovviieeeeeeeieeeceeceeeeeeee ettt ere e sae e ee e 11€
Warm pistachio cake with vanilla and gINger ice Cream....uueeeeeeeeeceeeeeerceeeereereeeeeeereereereennens 11€
Crepe Suzette with orange sauce and vanilla ice Cream.............ooovveeeveeceeviveeieceeeeeeeeeene 13€
OUT SElECLION OF CREESE........ooveeieeieeeceeeeeeee ettt ettt b e bbb ns 32€

Allergen Declaration

In compliance with Regulation (EU) No. 1169/2011 on the provision of food information to consumers, this
establishment has information available regarding the presence of allergens in our products. Please ask our staff if
you would like further information.




Arriluce Menu

Codesa anchovy toast with whipped butter
Foie terrine with carrot jam and raisin walnut bread
Etxanobe style Olivier salad
Baby artichokes with spider crab pil pil sauce
Red mullet with codium seaweed jus
Duck magret with potato parmentier and quince cream

Josefina Maguregui chocolate cake

Beverages not included
€85 VAT included

Punta Begona Menu

Codesa anchovy toast with whipped butter
Squid tartare with white truffle foam
Foie terrine with carrot jam and raisin walnut bread
Etxanobe style Olivier salad
Baby artichokes with spider crab pil pil sauce
Red mullet with codium seaweed jus
Grilled beef tenderloin
Josefina Maguregui chocolate cake

Our selection of cheese

Beverages not included
€105 VAT included

Delaunav Menu

Squid tartare with white truffle foam
Brioche with marinated salmon and caviar
Foie terrine with carrot jam and raisin walnut bread
Etxanobe style Olivier salad
Lobster salad with cauliflower cream and yogurt
Baby artichokes with spider crab pil pil sauce
Red mullet with codium seaweed jus
Grilled beef tenderloin
Josefina Maguregui chocolate cake
Our selection of cheese

Beverages not included
€125 VAT included
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