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FRoM A KABA, o FRESHLY ToASTED BREAD

-Smoked Salmon  3,20€
dil oi, vinaigre tte of pepepeers and onions

-Smoked cod 320€
SP\CS oll, sweet onion,
and red spring onion with lermon

-Smoked sardine 340€
patural tomato and olive oil

-Anchovy 30T
v'\na\\cjre’r’re of peppers and candied Sarl‘tc oil.

-Cantabrian anchowy 320€
salted and with olive oil

-Smoked trout 320€
Lumpfish roe Y dil oil

-Smoked eel 320€
with wakame seaweed

-Matrimonio  340€
¢ anchov3+’rrou‘r)
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QLDAS
Classical with olive oil 220€
Beef jerky Cabraies cheese and olive o 250€

Anchovies, ﬁr\ueo\ spring onion,
aceituna y aceite grasol 2,50€

Boquerdn, cebolleta a la parrily,
olive and sunflower oil  50€

HoT PTXOS
Dumgplings  (consult ingredients)  2,50€
Chorizo cooked with cider ("Barkaizteq) 2,50€
Chicken skewer foogrs with mustard and honetj sauce YS5o0€
Spicy meat ball 2R0E

Artichoke conit in olive oil with Tricio peppers Y20€

Tigres with hot tomato sauce 350€
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TRoOM LA KABA CUT To SHARE

Trom the Sea..
- Smoked norwegian salmon and cheese cream 350€
- Smoked cod with artisan riojan peppers  50€

- Trout from the ’Poprenees with its v‘\na‘\ﬂreﬁe
(peppers and sering onion) GUoE

~Pickled tuna with Cantabrian anchowy and peppers GUoE

From the Ground ...
- berian ham with crushed tomato and olive oil 450€
-Guijuelo lberian dewlap with melted mozzarelia 10T

~Four cheese, balsamic of modena and critic jam  §30€
C blue,sem‘\-cureo\@oaf and mozarella)

-Leek yoks with artisan red peppers and pesto Y00€
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-\berian assortments 4.203 QY€
~-Acorn-fed \berian shoulder ham 4003/603 QIE/MYE
~-Acorn-fed \berian loin 4003/603 QIE/MYE

-\berian chorizo or salami 4003/603 16E/E




= Delicatessen 7

-Leek yoks from Navarra 12R0€
with v‘\na'\sreﬁe and soft mavonna’\se

"VQﬁQ‘i’éHQ stew with smoked tuna from Getaria A5€

-Anchovies and trouts of Santofa §,50€
with vinaigrette, 3ra’reo\ torato y olive oil ¢ 6unid)

-Bonito in marinade 1580€
with anchovies, peppers, olives and olive ol

-Roasted \berian Shoulder, olive oil and
La vera paprka 450€

- Beef jerky (Ledm) 16€
-Churro lamb pate from Castila 44%0€
with €igs in SYrUp, Cifrus jam and

alsamic of Modena

-Ripened raw sheep's mik cheese (valadolid) 1€

- Wild boar's head with v'\r\a‘\ﬂveﬁe and anchovkj HE
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SMALL DELGHTS...

\berian shoulder or acorn-fed \berian loin  §,00€
Mixed \berian ham and Emmental cheese  §50€
Bonito from the northside in marinade
with grated tomato, anchovies,
peppers and olive ol §50€

\berian O\leé‘o with ermmental cheese
and F'\O\')ano PQPPQFS 8,50€

lberian chorizo or salami  350€

ALL oF T™HEM MADE W TH
HoT BREAD !




COFFEES
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oUR DELCIOUS COFFEES

Shakerato 250
\rish 550€
Carajilo 5,00€

A UTTE SWEET

Chocolate coulant with cream and citrus jam 4 50%

olite's Donuts  oR0E
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-Artichoke cooked at a low tempeerature
with olive oil and r'\o\')an peppEers trom Tricio

-Lteek uolks {rom Mavarre
with vin BreHe and olive ol

—veﬁeJrable stew with smoked tuna
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-Artichoke cooked at a low tempeerature
with olive oil and r'\o\'}an PeEEers rom Tricio

-Lteek yoks from MNavarre
with vin '\Sre’r’re and olive oll

—veﬁeJrabie Salad
-Cider-cooked sausage
-Smoked fish

-Pickled bonito
with antxoas and piperrak

-\berian Sausaﬁes

X Tor 603 lunch or dinner reservations
we can alwaﬁs prepare somethin special
in advance, Please ask at the bar,



