our Local market menu

Acorn-fed Iberian cured ham and bread spread with fresh tomato.

7 Preserved anchovies from Getaria.
% Platter of ham croquettes.

Platter of fried squids.

Except Weekend

and Holidays *> M@W%Zﬁ ey

The dishes indicated may contain traces of allergens.
Please inform our waiting staff if you have any allergies or food intolerances.

- Amara Plaza mixed salad.

- Pulse dish of the day with garnish.

- Donostiarra-style fish soup with garnish.

- Black pudding terrine, cabbage and Piquillo peppers with cream

of fresh haricot beans.

- Creamy rice with duck , a variety of mushrooms and finely sliced vegetables.
- Sautéed seasonal vegetables with mushrooms and iberian ham.

- Peppers stuffed with oxtail served with Port sauce.

- Pasta with finely sliced vegetables, wild mushrooms and parsley

pesto and dried tomatoes.

- Escalivada (roasted vegetables) salad, salt cod and light garlic mayonnaise sauce.

- Basetxerri deboned pork chops, cream of root vegetables and their

roasting juices.

- Oven-baked hake with finely chopped vegetables and cream of citrus fruit.
- Chicken breast macerated in honey and thyme with potatoes.

- Salmon with tartare sauce and salad of fresh shoots.

- Ajoarriero-style cod (flaked salt cod in tomato, pepper & garlic sauce).

- Tiramisu cake with cold creamy custard
- Hot pantxineta (flaky pastry, almonds & cream) pistachio cream

& vanilla ice-cream.

- Carrot cake coated in cream of yogurt

- Caramelised cream of rice pudding

- Platter of local cheese, apple jelly & walnuts.
- Fresh fruit prepared with fresh orange juice.

16 €
11 €
10 €
10 €

12 €
11 €
12 €

10 €
11,5 €
12 €
11 €

12 €
11,5 €

12,5 €
12 €
11,5 €
12 €
12 €

6¢€

6 €
6 €
55 €
7€
55 €

[ VAT included ]



our Local market menu

Acorn-fed Iberian cured ham and bread spread with fresh tomato.

Ure wt? Preserved anchovies from Getaria.
% Platter of ham croquettes.

Platter of fried squids.

Only for Saturdays,
Sundnaysgl;\dahglrid?;/ss > MW%Z; ey

The dishes indicated may contain traces of allergens.
Please inform our waiting staff if you have any allergies or food intolerances.

- Amara Plaza mixed salad.

- Pulse dish of the day with garnish.

- Donostiarra-style fish soup with garnish.

- Black pudding terrine, cabbage and Piquillo peppers with cream

of fresh haricot beans.

- Creamy rice with duck , a variety of mushrooms and finely sliced vegetables.
- Sautéed seasonal vegetables with mushrooms and iberian ham.

- Peppers stuffed with oxtail served with port sauce.

- Pasta with finely sliced vegetables, wild mushrooms and parsley

pesto and dried tomatoes.

- Escalivada (roasted vegetables) salad, salt cod and light garlic mayonnaise sauce.

- Griddled beef entrecote with sautéed potatoes and piquillo peppers.
- Traditionally roasted suckling lamb, served with fresh salad.

- Hake steak in green sauce with asparagus and clames.

- Chunk of salt cod with roasted sliced potatoes and fried Espelette

pepper sauce.

- Tiramisu cake with cold creamy custard
- Hot pantxineta (flaky pastry, almonds & cream) pistachio cream

& vanilla ice-cream.

- Carrot cake coated in cream of yogurt

- Caramelised cream of rice pudding

- Platter of local cheese, apple jelly & walnuts.
- Fresh fruit prepared with fresh orange juice.

16 €
11 €
10 €
10 €

12 €
11 €
12 €

10 €
11,5 €
12 €
11 €

12 €
11,5 €

17 €
17 €
17 €

17 €

6 €

6¢€
5.5 €
7€
5.5 €

[ VAT included ]



our Local market menu

- Griddled sirloin with duck foie escalope
A ‘ and meat juice. 23 €
- Fish of the day. 14 €

- ‘Club Amara Plaza’
sandwich with
french fries. 75 €

”memw% - Complete hamburger
W with french fries. 9,5 €

- Baguette sandwich of
boiled ham, cheese,
vegetables and french fries. 6,5 €

[ VAT included ]

ASK FOR OUR VEGETARIAN AND GLUTEN-FREE MENUS

The dishes indicated may contain traces of aller%ens.
Please inform our waiting staff if you have any allergies or food intolerances.



