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Eneko Atxa’s Signature Menu  

 
 

 

Tradi t ional  Talo 

C r i s p y co r n t a lo ,  h e r it ag e  t o m at o e s ,  b a si l  e mu l s i o n  

~~~ 
 

Cerdito Cal iente  

I b e r i co  h a m,  t o m a t o  

~~~ 
 

Sea Urchin 

B lo o d y “ M a r ”  

~~~ 
 

Tr igo (v)  

W h e a t  p a st a ,  re d  p e p p e r s au c e ,  e g g  y o l k ,  s h ave d  t r u f f le  

~~~ 
 

Gr i l led Salmon F i l let  

M u s s e l s ,  a s pa r ag u s,  p e a s  

~~~ 
 

Seared Duck Breast  

J u l i e n n e  o f k i ng  oy st e r m u s h ro o m s ,  p i c k le d red o n i o n  

~~~ 
 

L ight  Peanut  Sponge Cake  

D a rk c h o co l a t e  i ce  c re am  

~~~ 
 

Raspberr y Macaron  

B a s i l  g a n a c h e  

~~~ 

 

 

£125 per person 
 

 

 

P l e a s e  i n f o r m  u s  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e q u i r e m e n t s .  

A l l  p r i c e s  a r e  i n c l u s i v e  o f  V A T  a t  t h e  c u r r e n t  r a t e .  

A n  o p t i o n a l  s e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l .  



4  
 

Canapés 

  
 

Croquetas 

I b e r i co  h a m  

 

Gi ldak 

G o rd a l  o l i ve ,  a n c h ov i e s ,  p ip e r r ak  

 

La Huerta  (v)  

T h e  v e g e t a b l e  g a rd e n  

 

Smoked Eel  Br ioche  

A n c h ov y e m u l s i o n  

 

Txangurro 

B a s q u e st y le  c r ab  

 

Hake Tempura 

Pa rs le y e m u l s i o n   

 

Oxtail  on Milk  Bread  

M u s h ro o m  D u xe l le   

 

Cerdito Cal iente  

I b e r i co  h a m,  t o m a t o   

 
Torr i ja  

B a s q u e va n i l l a  s p o n g e  

 

Bonbons  
Re d  w i n e ,  c h o co l a t e  

 

 

 

 

 Six pieces - £20 per person 

 Eight pieces - £26 per person 

 Ten pieces - £32 per person 
 

 

 

 

 

 

 

 

 

 

 

P l e a s e  i n f o r m  u s  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e q u i r e m e n t s .  

A l l  p r i c e s  a r e  i n c l u s i v e  o f  V A T  a t  t h e  c u r r e n t  r a t e .  

A n  o p t i o n a l  s e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l .  
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Tasting Menus  

 

BASERRITIK -  FROM THE FARM 

VEGETARIAN TASTING MENU 

 

Tradi t ional  Talo  

C r i s p y co r n t a lo ,  h e r it ag e  t o m at o e s ,  b a si l  e mu l s i o n  

 

Beetroot  Tartare  

P i c k le d  re d  o n i o n ,  s o u f f lé  p o t a t o ,  b a r b e q u e  s a u ce  

 

Caul i f lower  in  Textures  

C au l i f l ow e r s e r ve d  fo u r way s  

 

Avocado Tempura  
B a s q u e re d p e pp e r s au ce ,  b as i l  e m u l s i o n  

 

Tr igo 

W h e a t  p a st a ,  re d  p e p p e r s au c e ,  e g g  y o l k ,  s h ave d  t r u f f le  

Torr i ja  
Basqu e va ni l la  s p ong e,  ca ram e l  cru m ble i ce cre am  

 

 

 

£80 per person 
 

 

 

SUTAN – ON FIRE 

TASTING MENU 

 

Ce lebrat ion of  Tomato  

C r i s p y co r n t a lo ,  h e r it ag e  t o m at o e s ,  m u s s e l s ,  to m a t o  fo a m  

 

Tr igo (v)  

W h e a t  p a st a ,  re d  p e p p e r s au c e ,  e g g  y o l k ,  s h ave d  t r u f f le  

Hake Tempura  
B a s q u e - st y le  re d  p e p p e r s ,  p a r s l e y e m u l s i o n  

 

Seared Duck Breast  

J u l i e n n e  o f k i n g  oy st e r m u s h ro o m s ,  p i c k l e d  re d  o n i o n  

 

Strawberr y Sorbet  
Ro s e  m a rs h m a l low  

 
 

£90 per person  

P l e a s e  i n f o r m  u s  o f  a n y  a l l e r g i e s  o r  d i e t a r y  r e q u i r e m e n t s .  

A l l  p r i c e s  a r e  i n c l u s i v e  o f  V A T  a t  t h e  c u r r e n t  r a t e .  

A n  o p t i o n a l  s e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l .  
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Lunch and Dinner Menu 

 

Starters 
 

Tradi t ional  Talo  (v)  

C r i s p y c o r n  t a l o ,  h e r i t a g e  t o m a t o e s ,  b a s i l  e m u l s i o n  
 

Beetroot  Tartare  (v)  

P i c k le d  re d  o n i o n ,  s o u f f lé  p o t a t o ,  b a r b e q u e  s a u ce  
 

Basque Duck L iver  Par fai t  

Tx a ko l i  w i n e - s o a ke d  a p p le  co m p o t e  
 

Tr igo (v)  

W h e a t  p a st a ,  re d  p e p p e r s au c e ,  e g g  y o l k ,  s h ave d  t r u f f le  

 

 

 Main Courses 
 

Hake Tempura 

B a s q u e - st y le ,  re d  p e p p e r s ,  p a r s le y e m u l s i o n  
 

Gr i l led Salmon 

M u s s e l s ,  a s p a r a g u s ,  p e a s  
  

Seared Duck Breast  

J u l i e n n e  o f k i n g  oy st e r m u s h ro o m s ,  p i c k l e d  re d  o n i o n  
 

Arroz  de  Setas  (v)  

B a s q u e  oy st e r m u s h ro o m  r i s o t t o ,  c e p s  e m u l s i o n  

 

Desserts 
 

Torr i ja   

B a s q u e va n i l l a  s p o n g e ,  c a r a m e l  c r u m b le  i ce c re a m  
 

Strawberr y Sorbet  

Ro s e  m a rs h m a l low  
 

Dark Chocolate  I ce  Cream  

L i g h t  p e a nu t  sp o n g e  c ake  
 

Salted Caramel  Mousse  

Co o k i e  c r u m b le ,  s h e e p’s  m i lk i ce  c re a m  

 
 

£75 per person 
 

 

 

P l e a s e  s e l e c t  1  s t a r t e r ,  1  m a i n  a n d  1  d e s s e r t  i n  a d v a n c e .  

T h e  m e n u  w i l l  n e e d  t o  b e  t h e  s a m e  f o r  t h e  e n t i r e  p a r t y  w i t h  e x c e p t i o n  t o  d i e t a r y  r e q u i r e m e n t s .  

A l l  p r i c e s  a r e  i n c l u s i v e  o f  V A T  a t  t h e  c u r r e n t  r a t e .  

A n  o p t i o n a l  s e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l .  


