
C R U D O S  &  C O N S E R VA S

P U L P O
Braised Octopus, Garlic, Pimentón 17

B O N I T O  D E L  N O R T E

Ventresca Tuna Belly, Remoulade, Caper Berries  16 

B E R B E R E C H O S 
Cockles, Potato Purée, Pine Nuts, Chorizo  14

M E J I L L O N E S

Spanish Mussels, Tomato Escabeche  14

H A B A S

Fava Bean Salad, Feta, Meyer Lemon, 
Gordal Olives, Smoked Egg Yolk  11

* Consumers are advised that eating raw or undercooked food may increase the risk of  foodborne illness.

B R U N C H  C O C K TA I L S

B LO O D Y  M A R Y
Vodka, Tomato, Horseradish   9

MIMOSA
Sparkling Wine, Orange Juice  9

SANGRIA GORRIA (Red) 
Red Wine, Cherry-Thyme, Cardamom, Clove    9/36

SANGRIA ZURI (White)
White Wine, Honey-Rosemary, Allspice, Anise   9/36

G E TA R I A K O  ( Serves 2 from a Porron)
Uriondo Txakolina, Grapefruit Juice 18 

A J E A
Aperol, Blood Orange, Cointreau, 

Bere Aran Sidra   9

YOGURT & GRANOLA

Apple, Cherry Fig Marmalade,  

Greek Yogurt  14   

BISCAY BREAKFAST*

Two Eggs Any Style, 

Potato Hash, Choice of:

Bacon, Chistorra, Breakfast Sausage

Choice of Toast 16

BENEDICTO

Chorizo, Swiss Chard, 

Poached Egg, Espelette Hollandaise,

Potato Hash  16 

BOCADILLO*

Egg Sandwich, Manchego,

Bacon, Brioche, Potato Hash  15

SMOKED SALMON

White Fish Salad, Red Onion, Capers,

Toasted Bagel  18

PANCAKES

Stone Fruit, Sangria Syrup,
Canela Whipped Cream  14  

FRENCH TOAST

Sidra Glazed Apples, Maple Syrup, 
Marcona Almonds  16

 

Local Baby Lettuces, Lemon Confit,  
Brioche Migas  12

C H O I C E  O F  D R E S S I N G : 

Jerez Vinaigrette, Anchovy Dressing, 
Cabrales Blue Cheese

CHICKEN  7      STEAK   9     SHRIMP   8

L E C H U G A S
  

B O C A D I L L O S

* S E R V E D  W I T H  F R I E S  O R  S I D E  S A L A D

O R T Z I  B U R G E R *
Dry Aged Beef, Ossau Iraty, Onion Jam  22

P O L LO
Grilled Chicken, Bacon, Romesco, 

Parmesan  17

P E P I T O
Braised Shortribs, Roasted Mushrooms,

La Peral Fondue  19

B I K I N I
Manchego, Madurado, 

Black Truffle, Seasonal Jam  18

AT Ú N *
Paprika Rubbed Tuna, Green Olive, 

Frisée, Guindilla Peppers  21


