MENU DEL DIA VILLANO
MENU OF THE DAY

De lunes a viernes en almuerzos (festivos no incluidos) /
From Monday to Friday at lunchtime (holidays not included)

Entrantes
Starters

Endibias braseadas, Bleu des Basques, gribiche de
anchoa y praliné de avellana / Braised endives,

5127,'::5 Basques, anchovy gribiche, and hazelnut MENU DEGUSTACléN
TASTING MENU

Huevo a 65°C con crema de alcachofa y migas de
ibérico / 65°C egg with artichoke cream and
Iberian breadcrumbs

Sopa de pescado tradicional / Traditional fish soup

Déjate
Principales sorprenc{en:
Main courses por la exquisita
Bacalao asado, apionabo y vinagreta de citricos / Seleccién de

Roasted cod, celeriac, and citrus vinaigrette

6 platos
Pechuga de pollo de caserio asada, puré de patatay de n ueStI‘O Chef

jugo agridulce con frutos secos / Roasted farmhouse

chicken breast, mashed potatoes, and sweet-and-

sour sauce with nuts Let yourself be surprised
by the exquisite

Ravioli de rabo de ternera y setas con salsa de foie B )
selection of 6 dishes

gras y trufa (supl. 3€) / Oxtail and mushroom ravioli

with foie gras sauce and truffle (supplement 3€) from our chef
Postres

Desserts

Torrija de brioche caramelizada, melocotdn y helado 55,00 € (IVA incluido)

de leche / Caramelized brioche French toast, peach
and milk ice cream

Espuma de yogur con sorbete de platano-naranja y
galleta crumble / Yogurt mousse with banana-orange
sorbet and crumble cookie

Cremoso de chocolate con avellana caramelizada,

toffee salado y su helado / Chocolate cream with
caramelized hazelnut, salted toffee, and its ice cream

26,00 € (IVA incluido)
www.Villanobistro.com

Bebida no incluida / 661345769
Drinks not included C. Urdaneta Kalea 10, 20006 Donostia
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