
Pastel de pescado de roca, crème fraîche-mostaza y 
crumble nori / Rockfish terrine with mustard crème 
fraîche and nori crumble

Huevo a 65º con pisto y crema de morcilla “Olano” / 
65º slow-cooked egg with ratatouille and “Olano” 
black pudding cream

Tomate asado, gribiche de anchoa y queso Idiazabal /  
Roasted tomato with anchovy gribiche and Idiazabal 
cheese

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

Atún, velouté de limón-sésamo y emulsión de hierbas 
frescas / Seared tuna with lemon-sesame velouté and 
fresh herb emulsion

Ravioli de rabo de ternera guisado con setas, hongos y 
salsa de queso Iraty /  Braised oxtail ravioli with wild 
mushrooms and Iraty cheese sauce

Magret “Rougie” asado en jugo agridulce y vinagreta 
trufada de frutos secos (supl. 3€)  /  Roasted “Rougié” 
duck breast with sweet and sour jus and truffled nut 
vinaigrette (supplement +3€)

Torrija de brioche caramelizada, melocotón y helado 
de leche / Caramelised brioche French toast, peach 
and milk ice cream

Espuma de yogur con sorbete de frutas rojas y 
romero / Yoghurt espuma with red fruit sorbet and 
rosemary

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

C. Urdaneta Kalea 10, 20006 Donostia

http://www.villanobistro.com/
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