
CHORIZO DE PAMPLONA
7

MIXTO
15

IDIAZABAL
7

MIXTO
15

GATEAUX BASQUE
traditional basque cake, pastry cream, black cherries

8

MATO Y MIEL
goat’s milk mousse, summer berries, madeleines, 

vanilla-rooibus gelée
8

SAUCISSON SEC
BASQUAISE

7

JAMÓN 
SERRANO

9

LA PERAL
7

LE MOULIS
7 

C H E E S E SC H A R C U T E R I E  

D E S S E R T S

S O P A S E N S A L A D A S  

B O C A D I L L O S

B I L B A O  E X P R E S S  •  1 5 . 9 9
C H O I C E  O F  S O U P  O R  S A L A D  •  C H O I C E  O F  S A N D W I C H

DE PATO
 cured duck, membrillo, frisée, 

walnut mustard vinaigrette
9

DE BONITO
marinated tuna, red onion 

escabeche, anchovy
9

DE POLLO
grilled chicken, bacon, 

basquaise sauce, shaved idiazabal
8

DE SALMÓN
cured salmon, croissant, queso de 

cabra, crispy shallots
9

MIXTO
serrano ham, saucisson sec, 

chorizo de pamplona, 
mustard, abbaye de belloc

9

DE PIPÉRADE
roasted peppers & onions, queso de 

cabra, over-easy egg
7

A  L A  P L A N T X A

MAR Y TIERRA
beef & lobster, 

peanuts, guindilla aioli
18

HALIBUT
8

BROCHETA DE 
GAMBAS

shrimp, chorizo, 
grape tomato

12

RODABALLO
chilean turbot

14

BROCHETA DE 
POLLO

grilled chicken & grapes
6

DE CORDERO
lamb chops

16

BROCHETA DE 
CORDERO

bacon-wrapped 
lamb loin

12

HONGOS
wild mushrooms

9

ESPÁRRAGO
grilled green asparagus, 

lemon aioli
6

CALCOTS
charred green onions, 

romesco
6

F R O M  T H E  G R I L L

LUNCH

VERDOSA
mixed greens, asparagus, 

roasted tomato vinaigrette
8

with tuna - 4
with crab - 7

with chicken - 4
with kobe beef - 9

GAZPACHO DE ESPÁRRAGO
chilled truffl ed white 

asparagus soup
9

CALDO DE DONOSTIA 
crab & seafood chowder

12


