
2026 LURRINA MENU 

 

COLD STARTERS 

● Tuna and mango tartare with sriracha mayonnaise (€18.00) 

● Tuna belly salad with baby gem lettuce and roasted red peppers 

(€19.00) 

● Warm baby squid salad with potatoes and squid ink aioli (€18.00) 

● Spanish cheese and iberian charcuterie board (€19.00) 

● Homemade foie gras with crostini, apple compote and black cherry 

jam (€20.00) 

 

HOT STARTERS 

● Homemade croquettes (6 pieces) (€12.00) 

● Vegetable tempura with Thai-chili sauce (€12.00) 

● Cantabrian fish and seafood soup (€15.50) 

● Roasted Scallops with "Bilbaína Style" garlic and parsley oil (6 pieces) 

(€18.00) 

● Crispy lamb sweetbreads (€17.00) 

● Braised oxtail brothy rice with seasonal vegetables (€18.00) 

● Homemade ratatouille with slow-cooked eggs (€15.00) 

 

 

*All our products may contain allergens. Please ask our staff for more information 



FROM THE LAND AND THE SEA 

● Hake loin over boneless pork trotters in "Biscay" sauce (€21.50) 

● Roasted hake with crushed potatoes and red pepper juice (€21.00) 

● Roasted meagre with langoustine couscous and seafood broth (€21.50) 

● Pil-pil or Biscay sauce cod loin (€23.00) 

● Roasted octopus leg over paprika-spiced crushed potatoes (€22.00) 

● Stuffed peppers with beef shank and wild mushrooms in their own 

gravy (€17.00) 

● Rioja-braised beef cheeks with creamy mashed potatoes (€21.00) 

● Euskal Txerri pork shoulder with honey, peppers and roasted apple 

(€21.00) 

● T-bone steak (Txuleton) with fries and green peppers (€53.00/1 kg) 

 

HOMEMADE DESSERTS 

● Caramelised French toast with salted caramel ice cream (€7.50) 

● Our signature Tiramisú (€7.50) 

● Chocolate and orange dessert with crumble and mandarin sorbet 

(€7.50) 

● Intxaursaltsa (traditional walnut cream) with Idiazábal cheese (€7.50) 

● Valenciano (vanilla ice cream with Grand Marnier-orange liqueur) or 

Scottish coffee (vanilla ice cream with coffee and whisky) (€11.50) 

● Sorbet (€4.50)  

 

Bread service and Lurrina appetizer (€1.80) Gluten-free bread (€2.00) 

 

*All our products may contain allergens. Please ask our staff for more information 



Lurra Set price Menu 

Chef’s appetizer 

Tuna and mango tartare with sriracha mayonnaise 

Roasted meagre with langoustine couscous and seafood broth 

Rioja-braised beef cheeks with creamy mashed potatoes  

Caramelised French toast with salted caramel ice cream 

Bread, water, Rioja crianza red wine or Rioja white wine (1 bottle/2 people) 

 

€42.00 VAT inc. 

 

 

Sua Set Price Menu 

Chef’s appetizer 

Warm baby squid salad with potatoes and squid ink aioli 

Braised oxtail brothy rice with seasonal vegetables 

Roasted hake with crushed potatoes and red pepper juice 

Euskal Txerri pork shoulder with honey, peppers and roasted apple 

Our signature Tiramisú 

Bread, water, Rioja crianza red wine or Rioja white wine (1 bottle/2 people) 

 

€52.00 VAT inc. 

 

*All our products may contain allergens. Please ask our staff for more information 

**Set Menus are served to the whole table. They are individual set menus, not to be 

shared. 


