
MENU ABRA
Smoked salmon and avocado salad with dried tomatoes and

prawns
*****

Prawns, coconut milk and curry
*****

Grilled cod with lobster stew and pil-pil sauce
*****

Slices of roasted iberian pork tenderloin with mushroom cream
and foie 

*****
Mille-feuille of cream and warm chocolate with crispy almond

Marques de Vitoria Crianza Red Wine
Marqués de Vitoria Verdejo White Wine

Gorka Izaguirre Txakoli
Rosé Wine

Parxet Brut Cava
Mineral water

Colombian Coffee

Price: 70 Euros VAT included

NOTES
If you require a private room without any extra charge then a minimum reservation

of 30 guests is required. Subject to availability.
For reservations for less than 20 guests a supplement of €400 will be applied.

For reservations of 20 to 30 guests a supplement of €300 will be applied.
The menu does not include wedding services, menus test, flowers, garage

reservation, etc.
A €200 deposit is required to confirm your reservation.

embarcadero
N 43º 19’ 59” O 3º 0’ 43”



MENU FARO
Tuna tartare, kimchi guacamole and toasted sesame oil.

*****
Puff pastry with iberian pork and a honey juice.

*****
Grilled hake with prawn carbonara rice.

*****
Medallions of local beef tenderloin with boletus jus.

*****
Chocolate cake with vanilla cream.

Marques de Vitoria Crianza Red Wine
Marqués de Vitoria Verdejo White Wine

Gorka Izaguirre Txakoli
Rosé Wine

Parxet Brut Cava
Mineral water

Colombian Coffee

Price: 74 Euros VAT included

NOTES
If you require a private room without any extra charge then a minimum reservation

of 30 guests is required. Subject to availability.
For reservations for less than 20 guests a supplement of €400 will be applied.

For reservations of 20 to 30 guests a supplement of €300 will be applied.
The menu does not include wedding services, menus test, flowers, garage

reservation, etc.
A €200 deposit is required to confirm your reservation.

embarcadero
N 43º 19’ 59” O 3º 0’ 43”



MENU ZUGAZARTE
Hake and prawn pie with seafood mayonnaise and crystal bread.

*****
Confit duck salad with figs, apple and mandarin caramel.

*****
Turbot fillet with cider braised onions.

*****
Boneless lamb, mashed potatoes and roasted bell peppers with

provençal sauce.
*****

Mango brioche cake with cranberry sauce.

Marques de Vitoria Crianza Red Wine
Marqués de Vitoria Verdejo White Wine

Gorka Izaguirre Txakoli
Rosé Wine

Parxet Brut Cava
Mineral water

Colombian Coffee

Price: 78 Euros VAT included

NOTES
If you require a private room without any extra charge then a minimum reservation

of 30 guests is required. Subject to availability.
For reservations for less than 20 guests a supplement of €400 will be applied.

For reservations of 20 to 30 guests a supplement of €300 will be applied.
The menu does not include wedding services, menus test, flowers, garage

reservation, etc.
A €200 deposit is required to confirm your reservation.

embarcadero
N 43º 19’ 59” O 3º 0’ 43”



MENU GETXO
Grilled octopus leg with sweet potato cream and chive emulsion.

*****
Crispy seafood roll with thai sweet chili and aioli on a bed of

wok-fried vegetables.

*****
Grilled sea bass with sauteed green beans and tomato compote.

*****
Beef tenderloin taco with roasted peppers and rioja jus.

*****
Warm apple tatin with cream reduction.

Marques de Vitoria Crianza Red Wine
Marqués de Vitoria Verdejo White Wine

Gorka Izaguirre Txakoli
Rosé Wine

Parxet Brut Cava
Mineral water

Colombian Coffee

Price: 88 Euros VAT included

NOTES
If you require a private room without any extra charge then a minimum reservation

of 30 guests is required. Subject to availability.
For reservations for less than 20 guests a supplement of €400 will be applied.

For reservations of 20 to 30 guests a supplement of €300 will be applied.
The menu does not include wedding services, menus test, flowers, garage

reservation, etc.
A €200 deposit is required to confirm your reservation.

embarcadero
N 43º 19’ 59” O 3º 0’ 43”
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