
Skewers €
“Pintxo moruno” (Moorish marinated lamb skewer) .................................................... 3.10
“Brochette moruna” (Marinated lamb and vegetable skewer) .................................. 3.30
Pollo moruno (Marinated chicken and vegetable skewer) ........................................ 3.30
Mushroom skewer .......................................................................................................... 3.60
Vegetable skewer ........................................................................................................... 3.60
Squid skewer ................................................................................................................... 4.70
Octopus and shrimp skewer .......................................................................................... 5.80
Monkfish and shrimp skewer ......................................................................................... 5.60
Salmon and shrimp skewer ........................................................................................... 5.60
Squid and shrimp skewer .............................................................................................. 5.60

Griddle
Txampis with garlic or ali-oli  .......................................................................................... 8.00
Grilled vegetables  ....................................................................................................... 14.00
Sautéed mushrooms with garlic ham  ........................................................................ 12.00
Bluefin tuna with sautéed onion  ................................................................................ 18.50
Grilled baby squid  ....................................................................................................... 18.50

Grill
Grilled octopus with paprika or ali-oli sauce .............................................................. 23.00
Iberian pork ‘pluma’ or ‘secret’ (Parts of the loin)  ...................................................... 19.00
Beef tenderloin  ............................................................................................................ 23.00
Lamb chops  ................................................................................................................ 18.00
Beef rib-eye steak (Bone in)  ..................................................................................... €45/kg

Assorted dishes
Fried green peppers .....................................................................................................  7.00
Potatoes “bravas” (spicy sauce) or with “alioli” (garlic sauce)...................................  6.50
Homemade ham croquettes  ....................................................................................... 8.00
“Rabas” (Squid rings)  .................................................................................................... 9.50
Mushrooms in txakoli wine or alioli sauce  ................................................................... 8.00
Morcilla (Blood sausage)  or Txistorra (Basque sausage) in cider  ............................ 8.00
Whole squids (With optional aioli sauce)  .................................................................. 10.50
Battered anchovies  ....................................................................................................... 9.00
Steamed mussels (With spicy tomato or vinaigrette)  ............................................... 10.00
Fried eggs with txistorra or blood sausage + French fries  ......................................... 10.00
Broken fried eggs with ham  ........................................................................................ 12.00
Creaking chickenstrips (With caesar sauce)  .............................................................. 9.50
Hummus with pita bread  ............................................................................................ 10.50
Mexican “nachos” (Corn) with cheese and bolognese sauce ................................ 12.50
Quinoa burger with french fries  ................................................................................. 13.00
“Sarteneko” (Traditional basque skillet dish) with foie gras  ...................................... 15.00
Beef carpaccio with parmesan cheese and pine nut sauce  ................................. 14.00
Smoked salmon (or cod) carpaccio  ......................................................................... 17.00
Cheese board  ............................................................................................................. 15.00
Selections of iberian pork product  ............................................................................. 18.00
Iberian ham shoulder  ................................................................................................. 18.00
Acorn-fed iberian ham  ............................................................................................... 22.00

Salads
Albacore tuna “ZALLO” and spring onions  ................................................................ 13.50
Country tomato salad with spring onion  ................................................................... 11.00
Iberian pork products salad ........................................................................................ 13.50
Duck ham with goat cheese salad ............................................................................ 13.50
Buffalo mozzarella and tomato salad ......................................................................... 13.50
Vegan chickpea salad ................................................................................................ 13.50
Avocado stuffed with prawns and salmon sauce ..................................................... 13.00

Desserts / Homemade cakes ........................................................................................ 7.00
Bread basket................................................................................................................... 1.50

Meal times: from 1 to 4 p.m. and from 7 to 11:30 p.m.
Information on allergenic ingredients is available to you
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