
DESSERTS

I l u s t r a t i o n s  b y  X a b i e r  G u t i é r r e z
@ x a b i g u t i c o c i n e r o

KIDS’S MENU
C h e e s e b u r g e r

 I b e r i a n  h a m  c r o q u e t t e s  2  u n d
H o m e m a d e  f r e n c h  f r i e s

S o f t  d r i n k  o r  w a t e r
I c e  c r e a m

1 9 , 9

C h e e s e c a k e  w i t h  r a s p b e r r y  s o r b e t 8 , 5

C h o c o l a t e  c a k e  w i t h  v a n i l l a  i c e  c r e a m 8 , 5

R a s p b e r r y  s o r b e t  w i t h  c a v a 8 , 5

Y o g u r t  w i t h  m a n g o ,  w h i t e  c h o c o l a t e ,  a n d l o t u s  b i s c u i t 8 , 5

G o x u a ,  t r a d i t i o n a l  d e s s e r t  f r o m  t h e  B a s q u e  C o u n t r y 8 , 5

C r e a m y  f l a n  w i t h  t o a s t e d  e g g  y o l k 8 , 5

Homemade Ice Creams

R a s p b e r r y  C u p 8

C h e e s e c a k e  I c e  C r e a m

 I c e  C r e a m

 C u p 8

N a t u r a l  V a n i l l a  I c e  C r e a m  C u p 8

F e r r e r o  R o c h e r  I c e  C r e a m  C u p 8



OUR GRILLED MEATS

RICE SPECIALITIES  “OUR SIGNATURE DISHES”

Classic paellas

Chef’s Special Paellas

B r e a d  S e r v i c e 1 , 9 5

Side dishes
Homemade french fries 6  
Lettuce & onion salad  6  
Charcoal-grilled seasonal

peppers 8

TO SHARE... OR NOT

From the earth

SALADS AND VEGETABLES

Ubarrechena salad:  lettuce,  onion,  tomato,  Serrats tuna,  boi led egg and potato,
asparagus,  and ol ives,  dressed with extra virgin ol ive oi l

1 6

Charcoal-roasted pepper salad with Serrats tuna 1 8

Charcoal-gri l led leek 1 5, 5

Artichokes with romesco sauce 1 5

Charcoal-gri l led wild asparagus 1 3, 9

Donostia-style salad:  0KM tomatoes,  spring onion,  and
Serrats tuna

1 5

FISHES

From the sea

A d d i t i o n a l  t e r r a c e  s e r v i c e  5 %  –  V A T  i n c l u d e d

Premium T-bone steak 500-600 gr 36

Premium T-bone steak  1000-1200gr 70

Entrecote served with charcoal-gri l led peppers and homemade potatoes 26

Slow-cooked Suckl ing Lamb (served with potatoes,  lettuce,  and onion)

Sirloin Meatballs in Sauce 22

Beef Sirloin served with charcoal-gri l led peppers and homemade potatoes 28

28, 5

The Supreme Burger,  with galician Rubia beef,  cheddar cheese,  gri l led foie,  and figs 1 9

The Classic Burger,  with galician Rubia beef,  lettuce,  tomato,  onion,  and double
cheddar cheese

1 8

BBQ Burger,  with galician Rubia beef,  cheddar cheese,  caramelized onion,
smoked bacon,  pul led pork,  and BBQ sauce

1 9

Wild tuna tartare 1 9, 5

Ceviche with prawns 1 7, 7

Red prawn carpaccio from Palamós 25, 3

Charcoal-gri l led scallops 4 und. 1 3, 5

‘Txangurro’  stuffed piqui l lo peppers 9/ 1 8

Donostia-style f ish soup 1 4, 95

Fried squid 1 8, 9

Galician-style octopus 28

Shrimp croquettes 4 und. 1 5

Crispy potatoes with a spicy "brava" sauce 1 0, 2

Foie micuit with seasonal compote 1 7, 5

Iberian ham croquettes 6 und. 1 4

Charcoal-gri l led txistorra from “Arbizu“ 1 1

Fried egg pintxo with dehydrated potato and bacon.
Awarded Best Tapas in Spain 2und

7, 75

Gri l led fresh foie with f ig 1 5, 5

Steak gyozas 5 und. 1 4

Individual seafood platter:  red prawns,  scallops,  prawns,
mussels,  and fried squid

32

Hake in Txakol i  sauce,  served with a bowl of lettuce and onion 26

Gri l led wild prawns 4 und. 1 8, 5

Red prawns portion 28

Cod with green peppers and pan-roasted potatoes 26

Vegetable & Boletus Paella – Rice with seasonal vegetables and boletus mushrooms 54/ 81

Seafood Paella – Dry rice with fresh seafood and seafood broth 54/ 81

Señoret Paella – Al l  seafood peeled,  served in a fine,  f lavorful  rice 54/ 81

Lobster Paella – Rice cooked with an intense lobster broth 90

Mediterranean Red Prawn Paella – Rich rice with red prawns and
a deep seafood stock

62/ 93

Sea and mountain Paella - Traditional rice combining seafood and chicken 54/ 81

Seafood Fideuá – Toasted noodles with fresh seafood,  served with mild aiol i 54

Brothy Rice Dishes

Black rice with squid and aiol i 56 &  82

BBQ Rib Paella 64

Asian-style Black Rice with octopus and gochujang sauce (sl ightly spicy) 58 &  87

Iberian paella with iberian pork jawl 54 &  81

Paella with Scallops – Rice with seafood stock and charcoal-gri l led scallops 54 &  81

Txuleta Paella – Rice with meat stock and gri l led Txuleta steak 70

Brothy rice with fresh seafood on its rich broth 58 &  87

 Brothy rice with lobster and seafood stock 90


