De un bocado (o dos)
Gilda donostiarra
Marinero o marinera

Las conservas

Anchoa Dona Tomasa (10/5 uds)

Boquerones alifiados (8/4 uds)

Mejillones en escabeche Real Conservera Espatiola

Al medio

Paletilla ibérica

Ensaladilla La Retasca

Croquetas de jamon ibérico Arturo Sanchez (8/4 uds)
% Chistorra de Arbizu

Torreznos

Tortilla Capel

Rabas de calamar a la andaluza y alioli

Bocaditos de merluza y salsa tartara

Gambones al ajillo

Oreja plancha y su salsa brava

Que no falte el verde
% Alcachofas en flor con salsa romesco
Ensalada de tomate y lubina en conserva Dona Tomasa
% Berenjena, crema de coliflor y miel
& Esparrago blanco de Navarra y mahonesa casera de picual

Para terminar
Canelones de pollo asado
Albondigas en salsa de cocido
% Solomillo La Finca
# Presa ibérica
% Pollo picant6n a l'ast
% Butifarra blanca de Cal Rovira
& Pulpo ala brasa y patata mortero
Guarniciones
Patata baby
& Boniato
& Puerro brasa con queso curado
& Pimiento rojo a la candela

Dulce punto y final

Flan de vainilla

Tarta de chocolate

Tarta de queso y caramelo salado
Torrija con helado de nata

*Pan 1,20€/persona
¥10% suplemento en terraza
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In a bite or two

Gilda donostiarra (Traditional Basque Tapa)
Marinero o marinera (Bread, our Oliver salad
and anchovy or boqueron)

The canned goods

Dona Tomasa Anchovy (10/5 uds)
Seasoned anchovies (8/4 uds)

Pickled mussels Real Conservera Espaiola

Al medio

Iberian paletilla

Oliver salad La Retasca

Iberian ham croquettes Arturo Sanchez (8/4 uds)
@ Chistorra sausage Arbizu

Torreznos (Fried bacon bites)

Tortilla Capel

Andalusian-style squid rings and aioli

Hake morsels (with tartar sauce)

Garlic prawns

Oreja brava (Chopped and grilled pig’s ears with Brava sauce)

Keep it green

@ Artichokes in blossom (Preserved in olive oil and grilled with romesco sauce)
Tomato and Dofia Tomasa preserved sea bass salad

@ Eggplant with cauliflower cream and honey

@ Navarre white asparagus with homemade Picual mayonnaise

To finish
Roasted chicken cannelloni
Meatballs in stew sauce
% La Finca sirloin with roasted peppers here and french fries
% Iberian pork shoulder
% Roast spicy young chicken
% Cal Rovira white sausage
¢ Grilled octopus and crushed potato
Sides
Baby potatoes
& Sweet potato
& Grilled leek with aged cheese
% Candied red pepper

Sweet finale

Vanilla flan

Chocolate cake

Cheesecake and salted caramel
French toast with cream ice cream

*Bread: 1.20€/person
*10% terrace supplement
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