
Sopa de pescado tradicional / Traditional fish soup

Tartar de salmón marinado y ahumado, crème
fraîche-mostaza y crumble nori / Marinated and 
smoked salmon tartare, mustard crème fraîche 
and nori crumble

Espárrago de Navarra con huevo a 65º y emulsión 
de hierbas / Navarra asparagus with a 65º egg and 
herb emulsion

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

Bacalao asado, crema de hinojo y mayonesa de ajo 
negro / Roasted cod, fennel cream and black garlic 
mayonnaise

Magret “Rougie” asado en jugo agridulce y 
vinagreta trufada de frutos secos (supl. 3€) / 
Roasted "Rougie" magret in sweet and sour jus, 
with truffled nut vinaigrette (€3 Supplement)

Ravioli de morcilla “Olano”, crema de berza y 
migas al Espelette / “Olano” black pudding ravioli, 
cabbage cream and Espelette-spiced breadcrumbs

Torrija de brioche caramelizada, melocotón y 
helado de leche / Caramelized brioche “torrija”, 
peach, and milk ice cream

Espuma de yogur con sorbete de frutas exóticas y 
migas de galleta crumble / Yogurt espuma with 
exotic fruit sorbet and crumble cookie crumbs

Cremoso de chocolate con avellana caramelizada, 
toffee salado y su helado / Chocolate cream with 
caramelized hazelnuts, salted toffee, and its ice 
cream

MENÚ ONDARRETA
ONDARRETA MENU

MENÚ ZURRIOLA
ZURRIOLA MENU

Let yourself be surprised 
by the exquisite 

selection of 6 dishes 
from our chef

Bebida no incluida /
Drinks not included

www.villanobistro.com
661 345 769
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