STARTERS

HEHR

Maldon Rock Oysters......1 unit/B2{if 4.50.................. 6 units/ R {11 24
OREEREE

White tuna belly with anchovy fillets from Getaria........2 unitsE24iz 10
BHEtGaEMRNEREEETINREE&S R

Red tuna tartare with green chili peppers from Ibarra........coccoveuuecene. 24
T EEEECR BRI B HELEE

Galician premium cured beef carpacCio.........coevrvererrrnrverernrennisnnenn, 18
mF AR 4 RE A

Hand cut, free-range acorn-fed Iberian ham......... 15/358.uc... 28 /70g
1B RIATT, F), E P LRI AR

Charcoal-roasted paté de campagne.............ccccooeeveencenerneincnenenns 12

RIES T NIARAE

Grilled txistorra (Basque sausage) from Ori0..........c.vceecereveermecerennne 1
M| B2 BB B D Hr e B A7

Iberian ham CrOQUELLES..............coovvvvveeeererveereerrrreeranne. 1 unit/B24i1 3
RECFITL K BBIERF

Grilled "morcilla" (black pudding)

Sourdough bread from E5 Bakehouse.........c.occeveevecneinirecenennn. 3.50
REBHEEESEREE
(BEBVEY, #HITU )\ LE)

Pan contomate...............ccccvcvevvinininincce e 4.50
PREECF A E B . o
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Lettuce from the Hernani Gardens with spring nions.............cceeeeue.. 8
HernanifE @ H =M E R EEZF R
Idiazabal cheese, walnuts and spinach salad..........cccocveereveniuncen. "
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FERKBISE (Anisakis) : RIBHFINRAEZEM, FIBRATERD
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Chargrilled baby leeks from Zarautz...7 (¥ portion/3¥43) 12

JEAERR (REFRIXEE)

“New” Tolosa black beans with garnish...23

“HE IR R E K. 23

—straight from the Goikoetxe Farmhouse, Hernialde—

—HBERHEGoikoetxe K&, Hernialde—
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Roasted and hand-peeled fresh red "piquillo" peppers...10

F TR IEHIRI R =8 FHETHT

Dark ceps sautéed with free-range egg yolk...26
EHSEEOHIREFFE

Basque dried beans stewed with cod and wild mushrooms...26

B FEMIE I E

FROM OUR BASQUE GRILL BB Hf 55 45

Codfish with Biscay sauce.................... 28 Red tuna from the almadraba of Barbate

LLERFFEIREE & with ratatouille and" zurrukutuna”...........c.cooeveneee. 29
kB B/REfFalmadrabatii RIS &g
B A0 urrukutuna(BR R E@ B AHER)"
Octopus with vegetables............ccoveerevncrernernnenne. 32

! N 777 —— ﬁﬁﬁaﬁﬂ

Monkfish %g: ................................ 9/100g BHMBXRETIZES

Turbot EEEB.....oooooeeeeeeeeeeeee 10/100g

Seabass BBEE...........cccccovvvrereesessssisissinsnnnes 9/100g ERIREAT BER e REHI &R,

Duck breast from Iparralde with cider apples.....24
KB IparraldefIRSRIR, FEECFERMAIA

Farmhouse pork ribs
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FESAGARDI Basque Country Chefs Fefi 1§50
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"Txuleton vaca" matured beef steak......9.50 / 100g 1000-1300gr

"Txuleton vaca" #AB B4 HE

MEATH

Beef sweetbreads with roasted tomatoes....... 29
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WEIRER, REAM. FANTENRFRERER
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Premium matured beef steak......13.50 / 100g min 4 weeks
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GRANDMA'S :
home cooking & )
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Donostia style seafood soup (two sharing)..........ccccceeevivveeennnen. 23
DonostiaXi& 87 (HAARE

“Roxario” salted codfish omelette...“Roxario” HiEEFIE. ... ..... 15
Anchovy omelette. . RIEBERIE. ..o, 15
"Piquillo" peppers stuffed with "txangurro" (crab stew).............. 18

"Piquillo” #f#iE "txangurro” ( BE4d )

Baked brown crab "txangurro" San Sebastian style................... 26
RECHBE L NIREIRE

Pan-fried codfish Zapiain cider house style...........ccccceevevvreennnen. 26
Zapiain3ERA MIKRIEEE

Beef steak tartare... -PIBERE. ...........cocoooivoiieee e, 24
"Callos" Rioja-style beef tripe with chorizo..........ccccccoviiiiiiinnnn. 22

"Callos" RiojaX\IKkHI4-B1 SAAHI S &7

Braised suckling lamb trotters..... XH/NER. ... 24
Oxtail braised in Rioja Alavesa red wWine............cccceeevvviveeeiinnnnn. 32
Rioja AlavesasL;E 4R
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Mashed potatoes... =B .....ccccoviiiiieiieceeceee e 5
Lettuce from the Hernani Gardens with spring onions.............cccccccov... 8
HernanifE &= WV ERECE R

Twice-cooked potato wedges.. SWEZEER ... 6
Basque butternut squash ratatouille.... BET S EMBERSE . ..., 7
Sautéed Green peas with kale.. ) EERHREE. ..o 7
Creamy swiss chard au gratin.. R EEHTBR. ..., 8
Roasted and hand-peeled fresh red "piquillo" peppers.......cccrrrrssneresss 10
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