Charcoal-roasted paté de campagne from Ibai
Roasted pumpkin soup with green leeks and garlic croutons

|diazabal cheese, spinach and walnuts

Roast sirloin of matured “dry aged” beef, homemade Yorkshire pudding,
fresh horseradish sauce and our signature beef gravy

Twice cooked farmhouse pork ribs, homemade Bramley apple sauce
and our signature pork gravy

Grilled duck from Iparralde with homemade quince apple sauce

Pan-fried codfish, roasted mixed peppers and our famous pil-pil sauce

*All main dishes served with Sagardi-style roasted wedges and
a selection of mixed seasonal sautéed vegetables

Selection of artisan Basque cheeses
Dark chocolate truffles with a hint of Sagardoz apple liqueur

“Torrija" our bread, milk, sugar and cinnamon biscuit
with sheep milk ice cream

2 Courses £26.00 | 3 Courses £30.00
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