TASTING MENU

Designed and crafted using local
and seasonal products

LOBSTER WITH GAZPACHO OF ITS CORAL

CHARGRILLED CONFIT LEEK
with toasted hazelnut cream and citrus beurre blanc

WILD BLUEFIN TUNA
with sweet onion in Jerez sherry

BEEF STEAK GRILLED
Roasted peppers - Home made fried potatoes

BERGAMOT, GINGER, AND LIME SORBET

OUR CHOCOLAT DESSERT

PRICE PER PERSON: 85 €

Drinks not included
Served per full table

FOR SHARING

ACORN-FED IBERIAN HAM 35 €
with tomato toast

ANCHOVIES FROM THE CANTABRIAN COAST 26 €
Buterfly-cut

HOMEMADE FOIE MI-CUIT, 26 €

reineta cream with vanilla and Modena spheres,
accompanied by corn bread toasts

VEGAN AND VEGETARIAN MENUS
Vegan and vegetarian dishes are available on request.

Regulation (eu) no. 1169/2011 of the european parliament on the provision of food information to consumers.
Our staff can provide information on the potential allergens contained in any dish on the menu. | 10% VAT included.

STARTERS

LOBSTER
with gazpacho of its coral

RED PRAWN CARPACCIO
with citrus vinaigrette and coral emulsion

SLICED FARMHOUSE TOMATO
with piparra ajoblanco cream and toasted almonds

GRILLED SCALLOPS
in vermouth sauce and crispy leeks

CHARGRILLED CONFIT LEEKS
with toasted hazelnut cream and citrus beurre blanc

FISH & MEATS

GRILLED WILD TURBOT
glazed carrot and roasted bone jus

CRUSTED BLACK MONKFISH
with butter, and lime emulsion

GRILLED CANTABRIAN HAKE
smoked cauliflower and light pil-pil sauce

WILD BLUEFIN TUNA
with sweet onion confit in Jerez sherry

GRILLED SIRLOIN STEAK
marinated in patxaran sauce with Tolosa bean cream

SUCKLING PIG “EUSKAL TXERRI”
cooked at low temperature in its juice with smoked pumpkin cream

BEEF STEAK GRILLED (1 kg — 2 person)
Roasted peppers
Home made fried potatoes
Lettuce & onion salad

DESSERTS

CHEESE CAKE DONOSTIARRA
with Monte Igueldo milk & Idiazabal cheese

OUR CHOCOLAT DESSERT
BERGAMOT, GINGER, AND LIME SORBET

FRIED BRIOCHE “TORRIJA” SOAKED IN CREAM OF VANILLA
with rum and salted caramel ice cream

BASERRI CHEESES (IDIAZABAL, IRATY, RONCAL Y URDINA)
with apple jam and nuts
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