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OUR GASTRONOMY

Basque gastronomy, one of the most renowned in the world, is best represented in
the Oarsoaldea region. Its offer could not be more complete, varied and of the highest
quality. No matter what type of cuisine you want to experience, each municipality
in our region offers the possibility of tasting everything from the most traditional
cuisine or a cider house menu, to a pintxo route or the finest cuisine with some of
the best restaurants in the world.

In addition, if you want to get to know the ins and outs of Basque cuisine in depth,
you can sign up for the experiences offered by our experts.

Here we take great care of our cuisine. The freshest products from our fields and
our sea, together with a careful preparation, are an excellent excuse to take a break
along the way.




=\ EUSKADI

gastronomika

EUSKADI GASTRONOMIKA CLUB

Euskadi Gastronomika is a quality brand of the Euskadi Gastronomic Product
Club. A network of establishments made up of restaurants, bars, shops and other
establishments whose aim is to offer the best gastronomic offer and quality
service. To this end, these establishments undertake to comply with a series of
quality requirements and demands.

If you are looking for quality, look for the Euskadi Gastronomika seal!

Euskadi Gastronomika is present in
a wide variety of establishments in
Oarsoaldea



ERRENTERIA | G

GAZTELU @%6 o :

* Grilled meat and breakfast.
MENU OF THE DAY: 16,40 €
MENU: 25-35 €

Andra Mari kalea, 6. ERRENTERIA
T.943511084 www.gazteluostatua.eus

e Sundays and weeknights. 8 50/30
AKER KAFE VM€
i\\{ Txuleton and tomatoes km. 0.

MENU: 16-30 €

Maria de Lezo kalea, 1. ERRENTERIA
T.943902089 www.akerkafe.com

B Sunday afternoon, Mondays and weeknights 8 15/15

LEKU ZARRA YHI @

* Pintxos and portions. Homemade food.
MENU: 15-20 €

Madalen kalea, 3 . ERRENTERIA
T.943 5164 41  http://bar-leku-zarra.business.site

5 3 sunday afteroon and Monday 8 ©/w

BAR FLORES VM &

: 5’2{ Cod-squid. Signature pintxos.
{ MENU:12-18 €

Pasajes Aizpitarte kalea, 4 . ERRENTERIA

hﬁ"-‘é‘ e Wednesday afternoon 810/54


http://www.akerkafe.com
http://www.gazteluostatua.eus

ERRENTERIA | G

CIDER HOUSES
EGI-LUZE &H s

* Cider house and restaurant.
MENU: 35-60 €

Landarbaso bidea, z/g . ERRENTERIA
T.943523905 www.egiluze.es

e Wednesday evening 8200/150

'GOURMET FARMHOUSES

B s MUGARITZ &G

* Signature cuisine, creativity and innovation.
TASTING MENU: 253 €

Otzazulueta Baserria, Aldura Aldea, 20. ERRENTERIA
T.94352 2455 www.mugaritz.com

Opening season: April to October

Sunday evening, Monday and 8 55 (expandable to
Tuesday lunchtime 160 on demand)

| CARMEN VM &)

* Seasonal vegetables.
MENU OF THE DAY: 18,50 €
MENU: 28-36 €

Herriondo Bailara, 1(Altamira). LEZO
T.9435266 30 www.carmenjatetxea.com

B Sunday night and Monday 8 90


http://www.egiluze.es
http://www.mugaritz.com
http://www.carmenjatetxea.com

LEZ0 | G

PATXIKU ENEA

* Grilled fish and large steak
MENU: 30-60 €

Gaintxurizketa Bidea, 7. LEZ0
T.943527545 www.patxikuenea.com

B Mondays and Sunday to Thursday nights.

= ARISTI Y&

* Croquettes, vegetable stew and scrambled
eggs with mushrooms

MENU OF THE DAY: 12 € MENU WEEKEND: 25 €

- Astigarragako Bidea, 21. OIARTZUN
3 & \' T.943492558 https://aristi-jatetxea.negocio.site

B Nights and Saturdays 8 67/

2% oLaizoL &G

e b, AN
* Fish and meat.

i MENU OF THE DAY: 12 €

Tornola Kalea, 2. 0IARTZUN
T.943492050 www.olaizola.com


http://www.patxikuenea.com
http://www.olaizola.com/

OIARTZUN | G

ARTISAN PRODUCERS

il

ol fo
| MOMOTEGI S

* Duck and goose products.

. Pikogarate Bidea, 20. OIARTZUN
T.943 49 3191  www.momotegi.com

e They don't close

CASA CAMARA OYE |
iﬁ( Fish and seafood.
MENU: 50-100 €

Donibane kalea, 79. PASAIA
T.943523699 www.casacamara.com

B Monday, weeknights and Sunday night 8 40/50

* Pintxos, platos-tostas.

MENU OF THE DAY: 14,90 €
SPECIAL MENU: 17-30 €

Juan XIIl kalea, 34 . PASAIA
T.943 340809 www.ontziolajatetxea.com

B They don't close 8 60

ONTZIOLA MCY o


http://www.momotegi.com
http://www.casacamara.com/
http://www.ontziolajatetxea.com

TXULOTXO "M o

* Fish and seafood.
MENU OF THE DAY: 29 €
MENU: 40-60 €

Donibane kalea, 71. PASAIA
T.943523952 www.restaurantetxulotxo.com

B Tuesdays and nights from Sunday to Thursday 8 60

ZIABOGA BISTROT V€

ﬁ Fish, fried food and local products.

MENU OF THE DAY: 25 €
MENU: 37 €

Donibane kalea, 91. PASAIA
T.943510395 www.ziabogabistrot.com

B tuesdays 8 6wz

LA LONJA
5% Grilled fish.

MENU: 70 €

Esnabide Kalea, 18, PASAIA
T.652 1104 48

B Evenings

MATER ECOACTIVE
MUSEUM BOAT

MATER is the last great Basque wooden tuna fishing
boat converted into an Ecoactive Museum Boat.

Arraunlari kalea, z/g. PASAIA
T.619 814225 www.mater.eus

e December 24, 25 and 31. January and February 8 45 B


http://www.ziabogabistrot.com/
http://www.ziabogabistrot.com/
http://www.ziabogabistrot.com/
http://www.restaurantetxulotxo.com/

MUGARITZ &3 &5

2 MICHELIN Stars

An exceptional cuisine, it's worth taking a detour!

Mugaritz, a fusion of the words “oak” and “border” in Basque, offers much more than an
experience, as it goes beyond gastronomic limits to act as a laboratory of ideas and reflections:
can we drink food? can air be food? is it possible to stop the time? Here everything responds to a
single precept: “Open your mind, not just your mouth”.

Chef Andoni Luis Adurizs connection with the land is reflected in the restaurant, an isolated
farmhouse with an enormous protective owl, which takes us back to Basque mythology and his
passion for combining the avant-garde with tradition. The chef, who serves some dishes himself,
defends his proposal through a tasting menu that plays with the senses and seeks to awaken
sensations under the leitmotiv “The first times”.

Aldura Aldea, 20. ERRENTERIA
943 522 455.
Menu: 253 €

www.mugaritz.com

Closed: From November to April,

Sunday evening, Monday and Tuesday Texts from: https://quide.michelin.com
lunchtime.


http://www.mugaritz.com
https://guide.michelin.com/es/es

GASTRONOMIC

EXPERIENCES '~




Traditional

cooking ' '
workshop 10l 14)

Cooking workshop at Ziaboga Bistrot in Pasai Donibane, which is located by the sea and in the
heart of the old town. The workshop consists of a presentation by chef Alex Barcenilla, who,
accompanied by coffee, will explain what the workshop will consist of and which typical dishes
will be prepared: kokotxas, bacalao al pil-pil, txipirones (baby squid), etc. Afterwards, a selection
of products will be made and you will learn how to choose the best pieces. If the sea has allowed
fishing, Juanito Makazaga, a veteran fisherman, will show you his catch of the day and tell you
about its peculiarities. Once the menu has been chosen, it is prepared according to the chef's
guidelines and then you go to the dining room to enjoy what you have cooked yourself.

Restaurant Ziaboga Bistrot

Donibane kalea, 91

20110 Pasai Donibane

943 510 395
www.ziabogabistrot.com

Useful information

Duration: 2 hours and a half.

Price: 130 €/person including VAT.

Maximum group size: 30 people.

Minimum group: 6 people.

Languages: Spanish, English.

Dates available: From Monday to Saturday all the year except July and August
Note: Suitable for all ages.



http://www.ziabogabistrot.com

The cider and '
the sea Yol Yy)

An unforgettable gastronomic experience in a local cider house that includes a boat trip from the
Hospitalillo dock in Trintxerpe to the Sea Factory of the Basques Albaola, the Basque maritime
heritage recovery centre where an exact replica of the 16th century Nao San Juan is being built
live. After the visit to Albaola, it's time to immerse yourself in the culture of Basque cider at
Sagardoetxea, the Basque Cider Museum, where they will explain the secrets of the cider and
its relationship with the sea in a guided tour with a tasting. To end the day, there is nothing better
than enjoying a traditional cider house menu consisting of cod omelette, fried cod with peppers,
large steak, cheese with walnuts and quince jelly and cider in one of our local cider houses.

Sagardoetxea

943 550 575
info@sagardoarenlurraldea.eus
sagardoarenlurraldea.eus

Useful information
Hours: Tuesday to Saturday at 11:00 and 17:00. Sundays and holidays at 11:00.
Duration: 6 hours.

Dates available: all year round.

Languages: Spanish, Basque, French and English.

Fees: Adults: €55. Children: 0-6 years: €23 (with special menu). From 7-17 years: €3]
(with special menu). Includes visits, boat ride and lunch/dinner at a cider house.
Transport not included



mailto:info%40sagardoarenlurraldea.eus?subject=
http://sagardoarenlurraldea.eus

Workshop of
artisana T '
canned fish Yol [v

In the eco-active museum ship MATER they teach you how to make your own handmade canned
anchovies from the Cantabrian Sea that you can take home with you. Our anchovy is a succulent

delicacy that can be enjoyed in many ways. In this proposal you will discover how it has been
carefully extracted, preserved and handmade since time immemorial.

This experience begins with a visit to the old MATER fishing boat where we will immerse
ourselves in the life and work on board: navigation equipment, fishing techniques, environmental
sustainability and responsible consumption. After a pause to savour a magnificent seafood
aperitif on the deck, we will be shown the ancestral technique used to preserve our prized
anchovies.

MATER Ecoactive Museum Boat

Arraunlari kalea

By the Pasai San Pedro pier.
619 814 225
www.mater.eus

Useful information

When: All year round, prior reservation required.
Prices: 15 €

Duration: 2 h 30 m.

Maximum group: 18 people.

Minimum group: 4 people

Languages: basque, spanish and english.



http://www.mater.eus

Visi}(—tﬁstin Ln ak
workshop of duc
products T‘M?W

The Mometegi farm is dedicated to the breeding of ducks and geese and the traditional production
of products derived from them. It offers a visit to the farm where these birds are bred to learn
about the different varieties of products obtained and how they are made. The visit includes a
tasting of its artisanal products (foie, duck ham and confit). The Momotegi farmhouse is located
in a privileged setting in the heart of the Aiako Harria Natural Park, where our birds are bred and
where we will learn about the different products obtained from them and how they are made.

The price of the visit includes, in addition to the full tasting, a product valued at 10 € or 10 €
discount on any of the products you wish.

Momotegi

Pikogarate bidea, 20
20180 Diartzun

943 493191
olga@momotegi.com
www.momotegi.com

Useful information

When: All year round, prior reservation required.

Price: 32 €/person.
Duration: Th 30 min.



http://www.momotegi.com

LOCAL '
PRODUCTS | KM 0. ol Y

Momotegi Farmhouse

* Sale of handmade duck and goose products.

Pikogarate bidea, 20.. 20180 OIARTZUN
T.943493191  olga@momotegi.com www.momotegi.com

@-

Aparola baserria

*Sale of cow's cheese, sheep’s cheese and goat's cheese, Tolosa beans and pork products. Sheep's cheese with
|diazabal certificate of origin. Peas in season

Aldura aldea, 8. 20100 ERRENTERIA
T. 629 546 629 / 943 518 781  igorotegui@hotmail.com

Equzki-Borda baserria
* Sale of sheep’s cheese with Idiazabal certificate of origin. Sale of sheep’s milk in season.

20100 ERRENTERIA
T. 660 719 654

Galtzata baserria

* Sheep cheese for sale with Idiazabal certificate of origin. Award-winning cheese at the World
Cheese Awards 2011

@ Pullegi bidea, 3. Ergoien . 20180 OIARTZUN
T. 943 493 422



http://www.momotegi.com
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AAVV BERAUN

© Aita Donostia, 8 = % 943045838
AITA DONOSTIA

© Maurice Ravel, 2 ' % 943340934
© AKER KAFE ROCK&F0OD
© Maria de Lezo, 1 = 943902089
ARALAR

© Madalen, 13+ % 943084404
ARGI

© Nafarroa etorbidea, 28 = 943107326
ARDITURRI

© Arditurri, 5 | 943529977
AURRERA

© Zubiaurre, 1 | % 692308793
AXA

© Francisco Gazkue, 4 = % 843673012
BALEA

© Gamon Zumardia, 16 = - 689461337
BENITO

© Santxoenea, 22 % 943511085
BERRI VERSALLES

© Kaputxinogaiia, 9 = R 943512045
BODEGA EL TXIKOTE

© Maria Lezo, 20~ R 943527701
BURDINOLA

© Dolores ibarruri zumardia
BUXAN

© Bittor Idiazabal =~ % 943519231
BYB

© Gamon Zumardia, 14

CRUH

© Arditurri, 1

DAVID

© Donostia, 3 669417054
EDER

© Galtzaraborda etorb., 101
R 943126666 / 648656395

G

EL QUE FALTABA

© Biteri, 32 % 943514904

ERROTA

© Fanderia pasealekua, 21 = 943519050
ETXEONDO

© Gamon Zumardia, 12 = % 682520630
@ FLORES 6
© Pasajes Aizpitarte, 4 = % 625735403
FRANTXILLA BERRI

© Aldura gunea aldea, 18 = % 943524418
FRANTXILLA

© Aldura gunea aldea, 15 = % 943511445
GAILUR COFFEE LOUNGE

© Maria de Lezo, 17 = 943885375

@ GAZTELU OSTATUA C \
© Andra Mari, 6 % 943511084 ﬁ
INAKI

© Francisco Gazkue, 1

IRATX0

© Alfonso XI,5 | % 643145890
IRRINTZI

© Kapitanenea, 4 = 943289022
1ZADI

© Alfonso XI,9 % 943510750
KAPUTXINOAK

© Sorgintxulo, 11 R 943340700

KB

© Gamon Zumardia = 943247404
KERALA

© Gamon Zumardia, 14 = % 943558625
KIROL

© Touring etorb., 4 = % 943514281
MIARI

© Alfonso XI, 11+ % 843345249
LANDARE

© Maria Lezo, 3 = % 943510031

olfh

LANTXETA
© Pontika, 14 | % 943969255

LARZABAL
© Larzabal, 7

LAS CAZUELAS
© Aita Donostia, 12

@ LEKU ZARRA
© Madalen, 3 % 943516441

LEKUONA KANTINA
© Ugarritza, 1 | X 747481367

MAITE
© Bamén Zumardia, 2 | % 943516392

MARITXU
© Kapitanenea, 22 = 943511068

MIKEL
© Arditurri, 11

MUGA
© Nafarroa hiribidea, 53

ONDARTXO0
© Herriko Plaza, 8, | % 657318673

PORTU
© Santa Klara, 19

RODRI
© Larrunarri, 2 % 943510015

SINDIKATO
© Madalen, 42 = % 943346183

SUSPERREGI
© Aldura gunea aldea, 62
& 943580055

ZAMALBIDE
© Zamalbide auzoa, 3 = % 943519001

TXIRRITA
© Txirrita-Maleo Biribil, 1, 1 % 943003195

ZUBIA KAFE
© Gabierrota Ibilbidea, 3

R 943511048

G

% 674372165

R 943253798

Q943903546 / 687828947

& 943115272




ERRENTERIA

ATLAS
© Biteri, 48 | % 688684476

DONER KEBAB ISTANBUL
© Oiartzun, 17 | R 943100339

DONER KEBAB NIESSEN
© Alfonso XI, 10 | % 943518039

ESTRELLA ROJA KEBAB
© Olibet, 6 | % 943571465

FRIDA
©Lezoibibidea | % 943570426 / 747409933

GRAN MURALLA CHINA
© Nafarroa etorbidea, 75
R 943521363 / 943009342

KEBAB KING
©Biteri, 1 | % 943504833

OIARTZUN
© Francisco Gazkue, 6 | % 649125907

PIZZA SPRINT
© Morrongilleta, 5 | % 943522000

TAANDORI TASTE
© Ikutza Kortsarioa, 5 | % 943009999

SUN
© Santa Klara, 2 | % 604937369

TELEPIZZA
© Xabier Olaskoaga plaza = % 943513651

TXIKI TAKO
©Gamon, 6« % 943966275

ZUKETZ
© Koldo Mitxelena plaza | %o 639744552

VENEZIA
© Santa Klara Plaza, 1, | % 943511992

ﬁINNOVATIVE
CUISINE

BATZOKI

© Koldo Mitxelena, & | % 943002468
GAMON 14

© Gamon Zumardia, 14 | % 943577035
MAITE

© Gamon Zumardia, 2 | % 943516392

O MUGARITZ

© Aldura gunea aldea, 20 8
R 943522455 / 943518343

XERA GASTROTEKA
© Xabier Olaskoaga plaza
| & 943344875

EE]CIDER HOUSES

DONOSTI
© Zamalbide, z/g | R 943526041

@ EGILUZE

© Aldura gunea aldea, 47. 6
Egiluze baserria | % 943523905

BORDA BERRI

© Listorreta, 53. Aldura gunea % 943529274

LISTORRETA
© Aldura gunea aldea, 54 = % 943529273
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LEZO

AIZPEA OSTATUA

© Gurutze Santuaren plaza, 6
R 943527996

ASERRADEROS

© Txatxamendi, 12. 10 poligonoa
R 943344804

ELORTEGI

© Gaintxurizketa bidea, z/g
R 943513420

ERREKA
© lturrin kalea, 12 | 943490087

IRURTZUN-BERRI

© Sagasti Irurtzun, 60. 103 poligonoa
% 943526890

INNOVATIVE

CUISINE
© CARMEN

© Herriondo bailara, 1 |
Q5 943526690

G

KAIALDE

© Polentzarrene, 6~ % 943512003
KIKE

© Lope de Isasti, 2 = 943527599
LUR

© lribarren, 10. 10 poligonoa
R 943345506

ONGIETORRI

©) Elias Salaberria hiribidea, 12
R 943527897

ORIOTARRA

© Donibane, 6 % 843346078
ORKIDEA

© Aizkorri, 4 | % 943476714

IRIARTE ENEA

© Goiko bailara, 15
% 943529989

@ PATXIKU-ENEA

HA
SAHATSA
© Kale Nagusia, 2 | 943529244
SORGIN
© Gillermo de Lazon, 4 = % 943577205
URDABURU
© Urdaburu, 3 943528306
UZTARRI
© Kale Nagusia, 14 | 943247443
ZALDIAK
© Jaizkibel Hiribidea, 1 = % 943344262
ZUBITX0
© Zubitxo, 17 % 943573051

© Gaintxurizketa Goikoa Bailara, 7 C‘
< 9435275645 2

SAGARZULO
© Herriondo bailara, 8 = % 675701583
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OIARTZUN
Il

ALBISTUR
© Klarene, 1. Altzibar = R 843631558
ALHAMBRA

© Lartzabal etxadia, 1. Arragua
R 943491230

AMAZKAR

© Kontzejuerreka kalea, 2. Elizalde
R 612558853

@ ARISTI

© Astigarraga bidea, 21. C‘
< 943492558 |
ARRITXULO

© Lesaka bidea, z/g = % 943580010

AUTOGRILL SELF SERVICE

© Maldaburu bidea, 10 (A8 autopista)
R 943490068

BERANGO

© Aranaburu, 7. Lanbarren industrialgunea
R 943498099

BETI-AURO

© Mamut Merkatalgunea,
Astigarragako bidea, 4 = % 943490628

BIKAIN

© Zuaznabar, 9. Ugaldetxo % 943492749
CAMPING OLIDEN

© 6l-636 errepidea. 5,5 km % 943490728
ENTREPLATOS

© Carrefour planet merkatalgunea.
Lintzirin poligonoa = % 943108080

BURGER KING

© Lintzirin poligonoa. Gi-636 errepidea, Km 6
673584786

CITY WOK GIPUZKOA

© Lintzirin poligonoa. Gi-636 errepidea, Km 6
R 943559783

TARTALO PIZZA

© Rafael Pikabea, 50 = % 943492585

wn
GURE TXOKO TABERNA

© Bidezarra bidea, 5. Iturriotz
% 943386806

GURUTZE BERRI
© Bizadi plaza, 7. Gurutze
Q943490625

INTXIXU

© lurrita bidea, 10. Ugaldetxo
R 943491100

IRU-BIDE

© Elorrondo, 20. Elizalde = % 644004476
IRUNDARRENE

© Mikelete, 1. Altzibar % 943490535
KABITXO

© Euskal Herria plaza, 2. Elizalde
Qs 943494256

LANDETXE
© Mendiburu, 14 | R 679654653 (Whatsapp)
MARCOS

© Zelaimusu, Ugaldetxo Pol.
Q5 943494390

MATTEO
© lurrita bidea, 2. Ugaldetxo
R 943491194

MERKA OIARTZUN

© Aranguren poligonoa, z/g
R 943493020

MIREN
© Donibane, 1. Elizalde = 943491227

NAROA

© Mamut Merkatalgunea,
Astigarragako bidea, 4 | 943943214

ESNOIZ

© Zuaznabar, 72. Ugaldetxo
% 943493062

@ OLAIZOLA

© Tornola, 2. Ergoien C
<& 943492050 2
PAGOA

© Pagoaldea, 53. Ergoien = o 619421153
PIKOKETA

© Pikogarate bidea, 31 = % 943491333
SASOIKO

© Tornola, 15. Ergoien % 644315308
TALAIA

© Talaia pol. 6 = 943494303

TOKI ALAI

© Bizadi plaza, 2. Gurutze = 943495291

TOKI ONA

© Zuaznabar kalea, 24. Ugaldetxo Pol.
R 943513926

TOLAITA

©) Rafael Pikabea, T1. Elizalde
R 943014702

TOLARE
© Tornola, 20. Ergoien 943490071
TXURRUMURRU

© Zinealdea, Lintzirin Gaina Pol.
R 943341597 / X 606797374

USATEGIETA
© Maldaburu bidea, 16 % 943260530/31

VALCARCE
© Pol. Lanbarden. Mugarriegi kalea, z/g
R 943498242

@E]CIDER HOUSES

ORDO ZELAI
© Txalaka bidea, 3 | 943491686
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PASAIA

ALABORTZAKO KANTINA
© Bonantzako pasealekua
ARKUPE BERRI

© Donibane, 110

BOGA DONIBANE

© Donibane, 80~ % 943519271/
637597084

@ CASA CAMARA (\‘
© Donibane, 79 % 943523699 ﬂ
GANBARA

© Lezo-Bide, 24 = R 943344445

ICIAR

© Donibane, 84 % 843900157
JAIZKIBELGO KANTINA

© 61-3440 errepidea = R 624604343
JUANTXO

© Lezo bide, 17 % 943512061

@ ONTZIOLA “
© Juan XXIIl, 34 % 843340809 6
PARI BERRI

© Lezo bide, 15 = % 943520857

TXISPI

© Donibane, 62 % 607662959

© TXULOTXO A
© Donibane, 71+ % 943523952 6
YOLA BERRI

© Santiago plaza, 93 = % 943341353

@ ZIABOGA BISTROT G

© Donibane, 91 % 943510395

DANI

© Hamarretxeta, 8 % 943477824
EKARRI

© Zumalakarregi, 10 = % 943510008
E-16

© Eskalantegi, 16 % 943528169
IPARRA

© Nafarroa hiribidea, 14 943350392
KAMIO

© Zumardia, 29 = 943510020

KURLINKA
© Hamarretxeta, 23 | % 660806710

LAKET

© Kupeldegi, 2 = 843631404
MIMOS

© Gure Zumardia = % 670242336
MIRANDA

© Eskalantegi, 76 = % 843631749
PROST BAT

© Maiatzaren lehena, 2 = 943523852
ROMERAL

© Eskalantegi, 40 = % 943344211

ARANDO

© Euskadi etorbidea, 55 = R 943401034
A 30 NUDOS

© Pescaderia, 6 | % 943847000
AVENIDA

© Euskadi etorbidea, 47 = % 943399059
BUSTURIA

© Euskadi hiribidea, T1 | % 943530852
EL CASERIO

© Euskadi etorbidea, 23 = % 943393887
IZKINA

© Euskadi etorbidea, 19 = R 943399043
LA AMISTAD

© Euskadi etorbidea, 3 = 943399067
LA BODEGUILLA

© Euskadi hiribidea, 1 = - 943399071
LA CERVE

© Euskadi etorbidea, 53 = % 943392386
MARITXU

© Euskadi Hiribidea, 13 943399062
0" ROMERAL

© Araneder, 2 | 943399081
0°'FARDEL

© Arraindegi, 2 = % 843988030
TAKAROA

© Euskadi etorbidea, 33 = % 943247408
ULIA

© Azkuene, 32 626272469

ANTXETA

© Arraunlarien, 30 % 943393994
BEGI-HAUNDI

© Arraunlarien, 44 = 943391846
BOTERO

© Erreka plaza, z/g = % 943398470
HIRU T°ERDI

(© Pasaman Alargunearen kalea, 7

943399063

@ LALONJA Al
© Esnabide, 58 % 652110448 6
MUGURUZA

©Torreatze, 1 | & 943394944

MEIPI TABERNA
© Lezobide, 16~ 943523833

FUKELAI
© San Marko errepidea, 6 = % 943846172
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Vegetarian option Traditional Cuisine
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Celiac option International Cuisine
Diabetic option Innovative Cuisin
Specialty Cider house

a

Day off - Closed

8

Inside / Terrace capacity

G

Member of Euskadi Gastronomika

@

Vegetarian

&

Grill house



ERRENTERIA TOURIST OFFICE
Madalen kalea, 3
20100 Errenteria
943 494 521
turismoa@oarsoaldea.eus
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'. GIPUZROA EUSKADI
2 TURISMOA BASQUE COUNTRY
Oarsoaldea

geroa ereiten creando futuro

GASTRONOMY GUIDE UARSOALDEA
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