BASTIAN BEACH

BRUNCH —

Acai bowl - 16

ED P v

Benedict eggs with smoked salmon - 22
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Avocadon foasf with poached egg - I8
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Salmon poke bowl - 24
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Chicken poke bowl - 2|
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STARTERS ——
Crispy bread with tomafo - 6
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Iberian acorn-fed ham - 32

Tortilla chips with freshly made guvacamole - 7
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Iberian ham croquettes (5 pcs) - 15
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Andalusian-style fried squid with lime mayonnaise - 23
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Beef carpaccio with parmesan and arugula - 25
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Sea bass ceviche - 28
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Prawn facos with guacamole (2 pcs) - 4
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Tuna and avocado mini tortillas (2 pcs) - 16
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Chicken quesadilla - 17
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Chicken fingers with honey and mustard - |8
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Large cheese board (2 people) - 40

AED DO B

SALADS —

Tomalto fartare with burrata - 19
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Caesar salad with crispy chicken - 18
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Baby greens, avocado, mango and shrimps - 24
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Seasonal tomaftoes with funa belly - 22
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Watermelon, feta cheese and kalamata olives - 17
8 J-

PIZZA ——

Margherita pizza - 24
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Carbonara pizza - 30
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Iberian ham pizza with egg - 29
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Mushroom and fruffle pizza - 45
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Caviar and salmon pizzetfta - 95
& XD S~

SANDWICHES ——
American burger - 24
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Chicken crispy burger - 24
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Sandwich club - 20
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MEATS ——

Steak tarfare with fries - 30
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Sirloin fafaki with rice and tetsukadon sauce - 33
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Black Angus rib steak - 95
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FISH —

Grilled octopus with parmentier - 28
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Tuna tataki Donostiarra style - 30
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Grilled salmon with curry sauce - 24
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SIDES ——
French fries / Basmati rice / Piquillo peppers - 5
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RAW BAR ——
Gillardeau No. 2 nafural oysters (un.) - 7
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Gillardeau No. 2 oysters with tiger's milk (un.) - 9
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Cantabrian anchovies (un.) - 5
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Beluga caviar (30gr) - 190
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SUSHI —

Grilled edamame with sea salf - 8
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MAKIS (8 pieces) ——
Tuna, mayo and avocado - 18
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Salmon, fruffle cheese and avocado - 18
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King prawn, spicy mayo and avocado - 9
& O W=

Salmon, mango and fruffle cheese - 19
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Salmon fartare, fruffle cheese and crispy onion - 20
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Spicy tuna fartare, strawberries and feriyaki sauce - 20
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NIGIRIS (2 pieces) ——
Tuna - 9
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Salmon - 7
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King Prawn - |2
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White fish - 8
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SASHIMI (10 piezas) ——
Tuna - 22
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Salmon - 18
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White fish - 20
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Mixed sashimi - 22
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URAMAKIS (8 pieces) —
Salmon, mango and fruffle cheese - 20
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Spicy tuna, avocado and mayonnaise - 22
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Tempura king prawn with mango - 22
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King prawn, fruffle cheese and grilled foie - 26
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Salmon, minf and fruffle cheese - 18
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COMBOS —
32 pieces 75
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50 pieces - 130
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DESSERTS ——

Seasonal fruif plate - 15
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Seasonal fruit platter - 45
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Grilled pineapple with coconuf ice cream - (2
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Baked cheesecake with berry coulis - 12

OO ~wv

Creamy chocolate fart with vanilla ice cream - |2
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Pisfachio coulant with raspberry sorbef - 12
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XL cookie with toppings (2 people) - 20
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Lots of vanilla ice cream with foppings (4 people) - 40
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TABLA DE ALERGENOS ——
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GLUTEN CRUSTACEAN SOYA MILK

GG FISH NUTS
CRUSTACEOS HUEVO PESCADO CACAHUETES SOJA LECHE FRUTOS SECOS
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CELERY MUSTARD SESAME SULPHITE SHELLFISH LUPINS HALAL  VEGAN VEGETARIAN
APIO MOSTAZA SESAMO SULFITOS MOLUSCO ALTRAMUCES VEGANO  VEGETARIANO



