To share

5 Jotas Iberian Ram CPOQUELLES.............ccooveveeerieteeteeeeeeeeeeeeetee ettt b s s s s e s esneseenees 21€
Codesa Gilda (olive, anchovy and SWEEL PEPPET)...........c.oveuieeiveeieeieieeeeeeeeeeeeeee e 4,5€
Limited edition salted anchovies (8 UNILS)........ccooveuieiieiveiiieeeeeteeee e 32€
Foie terrine with carrot jam and raisin walnut bread..............ooovvevevivieiecineciceeeeeeseeenen 20€
Acorn fed iberian ham, hand carved, with toasted bread, tomato and extra virgin olive...... 38€
Brioche with marinated salmon and caviar (20 ST) .......c.coeeveeereeeeereeeeeeeeeeeeeeve e 60€
Grilled octopus with choricero pepper fOam.........oovvveevieieiieiceccceceeeee e 31€
Etxanobe style OLVIET SALAC...........c.couvueuiieiiiiireee ettt 26€
House marinated salmon with black garlic Cream............ccoovvnnrnneecccncrreeeeeeeee 31€
Queen scallops with 10dized SEAf00 JUS.....ccveveveierieeicreteeeeeeeeeeeeee e eaees 32€
REA PLAWIIS ... e 36€
Starters

Beetroot carpaceio and UMEDOSHI. ..ot 24€
Lobster salad with cauliflower cream and YOZUIT.........c.coeveieiiiciceeececeeeeereeeeeeeee e 48€
Baby artichokes with spider crab pil Pil SAUCE.......o.voveevieieeieeececeeecceeeee e 32€
Crispy socarrat rice with fish and seafood, red prawn and aioli ..........c.cccoevevevereicecreerennnee. 34€
Poached egg with kidneys and grilled fOie gras.........oueeveeeieieeceereeeeeeeeeeeereeeee e 20€
LeKeitio SEYle fISH SOUP......c.ciieieeeiecceeee ettt ettt 24€
Baby broad beans with piSCasuelo €22 VOIK.......ccooioiiiiiieieeeeceeeeeeeec et 27€
Farm house Deans (POCIAS)...........oovoviiiiiieieeeeeeeeeeeeeteteeeee ettt et et s e ssessessesessesessessessens 26€

Fish

Tasting of cod (pil pil and bizKaiNa SAUCES).......c.eeeveiereeereeereeeteeeeeerceereeree e erene 35€
Fish (daily selection of the fINeSt PrOAUCLS)........c.eivveieeiieeiierceece e S/M
Meals
Matured “Baserrian Km-o0" beef chop with seasonal guanish...........cccccoeceevevvvieieiciceceennene. 80€Kg
Charcoal grilled beef tenderloin with truffled mashed potatoes.........cocoevevevveveevecveeicveneenen. 38€
Iberian pork shoulder with pear and FUIN PULEE........ovoueeveeeeeeeeeeeeeee ettt eeaeeveenas 35€
Bresse pigeon, rested and roasted, with paté of its INteriors........coceeveeveeeeveceeeeeeeececeeenes 38€
Venison COOKEd iN CIVEL SAUCE. ......c.cuiiriririririeieieieeececc sttt sttt es s s 38€
Desserls
Traditional torrija With 1C€ CreaAML.........cvivuiivieeieieiceeeeeceeetec et eae e 1€
BULLET IC@ CTAIN.........ceeeveeeeeereeieteeietetete ettt ettt bt sesese e b e s se s esessesesseseesesaesensesensesensesensenes 1€
Baked cheesecake With iCEA CreaAIM.........o.oveeieieeiceieieecceeeee ettt 1€
Josefina Maguregui ChOCOIALE CAKE................cvoovieeiiiiiieeeeceeeeee et 1€
Apple tart With YOZUIT ICE CICAIMN.......cucovieeeeeiieeeecectececteeteee ettt ettt ere et ese s nae s enes 1€
Pears 0N RIOJA WIIIC...........c..oooiirierieiieicecteeeeteeteet ettt ettt et esessesessesseseesseseesensensensessessessesensens 1€
OUT SEIECHION OF CREESE........oceeeeeeeeeeece ettt et b bbb senas 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.
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