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Tostas en pan de cristal - 7oasts with cristal bread

Tosta de paleta ibéricay tomaterallado 10,00€ y 4
lberian cured hamtoast and grated tomato Gluten

Tosta de salmon ahumado y sus huevas, aguacate, algas nori, perlasde soja 1200€ # &
Smoked salmon toast, avocado, salmonroe, nori seaweed, soy pearls Gluten Peseado  Sola

Pan de cristal contomaterallado 7,00€/400€ #
Cristal bread with grated tomato Gluten

Fritos y pintxos - Fried and pintxos

Pan bao, cangrejo tempura, ajt amarillo, cebolla morada, wakame y boniato 5,50€ ¢ @
Bao bun, tempura friedsoft shell crab, yelow aji sauce, purple onion, wakame & sweet polato  euten Moluscos

Calamaresbegihaundi 10,50€ ¢ @
‘Begi haundi” calamari Gluten  Moluscos

Patatas KATA4, chimichurri alioli* 850/500€ # O
KATA4 potatoes, chimichurri, aliol ™ gluten Huevos

Croquetade jamon 14,40 (6unid)/ 250€ @ # O
Ham croquette Lacteos  Gluten  Huevos

Croquetade chipiron 2.80€ (2unid) @ # O @
SQL//GI CfOQU@[[@ Liacteos Gluten Huevos Moluscos

Costilla de cerdoIaq#eada,tamarmdo,especias Tha* 500€ #
Pork rib, tamarind, Thai spices * Gluten Som

Alitas de pollo,al curryamariloylima* 500€ &
Yelow curry andlime chicken wings * Gluten

Carrilleras decerdo, parmentier de patataytrufa 500€ i & &
Pork-cheek, potato parmentier and truffle Lacteos Sulftos  Apio

Extras para acompanar — Side oraers

Cestillode pan 1,00€ ¢ Panecillo singluten 2,00€

Bread basket cuer Cluten-free bread

Piquillosextra 5,00€ Patatas fritas 500€ # Salsas 0,50€
Extra piguillo peppers French fries Sauces
*Consultar opcionsin gluten +0,50€ terraza IVA incluido 2223ref

Please ask for gluten-rree options +0,50€ terrace charge VAT incluaed

Cart

KCATAZ

oyster bar & restauront



Ostras, S.P.IML OgSféfS, according to marketprice P

Moluscos

Arcachon n3 Marenne special n3 Quiberon n2 Cillardeau n3
Utah Beachn2  Isignyn?2 Plana OO Eon2

Entrantes — Starters

Jamonlbérico de bellotaal corte, Carrasco.
Hand cut acorn-fed Carrasco/berianham 24,00/12,00/7,00€

Steak tartar de solomillo, brotes, pinones, alcaparras, mostaza, yemade caserio, soja, tostasy O~ &

cebollafrita 19.00€ T e

Iﬁ‘@

Beef tenderloin steak tartar, salad shoots, pine nuts, capers, mustard. soy, egq yolk, toast and fried onion  ss. e

Ceviche de pescado, leche de tigre, rocoto, cilantro, boniato, cebolla morada, wakame R4

18,00/10,00€
Fish ceviche, leche de tigre’, rocoto, coriander, sweet potato, purple onion, twakame

Antxoas del Cantabrico en salazoncon AOVE 22,00€ #
Salted cantabrian anchovies with EVO ol

Pescad

Tuna belly, spring onion, Basque gf@@/? chiliand EVO oil

Ensalada de pollo, quinoa, lechuga, tomate, aguacate, granada, vinagre y AOVE 1500€ # ©
Chicken salad guinoa, lettuce, torato, avocado, pormegranate, vinegar, and £VO oil

Ensalada Getaria, tomate del pais, ventresca, cebolleta, guindillay AOVE 1500/800€ #
Celaria salad: tomato, tuna belly, spring onion, Basqgue gf@@/? chill; EVO oil

Verduras salteadas con salsa romescu 16,00/9,00€ ..
Sautéed vegetables with romescu sauce

Txangurroa ladonostiarra, aguacate y Espelette  14,00/7,50€ CQ

Donostia style txangurro (local spider crab), avocadao, Espelette pepper

Kokotxas de merluzarebozadas 24,00/12,00€ ﬂ ©
Battered hake Kokotxas

Almejas con ajoy perejily vinoblanco 2200€ @ = &
Clams with garlic and parsley and white wine

Pulpo anticuchero, patatas, ajtamarillo, crocante de mariscos* 22,00€ @  #
Octopus, anticuchero sauce, potatoes, yelow aji sauce, crispy seafood* ™

Hueuo de caserio, puré trufado de patatay virutasde jamon 850€ O f
Organic eqq, sous-vide, truffledmashedpotato and ham shavings "

Mejillones de roca (500g) con salsa diablo 14,00€ @ &
Rock mussels (500g) with aevil sauce

Mejillones de roca (500g) al vino blanco 12,00€ @ &
Rock mussels (500g) with white wine oo

Consultenos cualquier cuestionrelacionada con su dieta e intentaremos ajustarnos a sus necesidades
Please advise your waiter for dietary requirements, and well ao our best to cater your needs

Principales — Main course

Vieiras, puré de tupinambo y confitura de tomate de arbol 2000€ @ @
Scallops with tupinambo puree and tree tomato confiture

Bacalao, suquet de cigalas, tallarines de vaina, tomate confitado, cenizas de puerroysupilpil & ¢

1 9 ) O O /1 O B O O€ Pescado Crusticeos
Cod langoustine suguet, pod noodles, tomato confit, leek ashes and its pijpil

Pescado del dia con salsa de marisco, gambas, almejasy panaderas 2500€ »# @ @
Fish of the day with seafood sauce, prawns, clams and potatoes Peseade Moluscos Orustiosos

Arroz verde conchipiron plancha, mejillonesy aliolide ajonegro 21,00/11,00€ @ O
Creen rice, with grilled txipiron (locally sourcedsquia), mussels, black garlic aioli ™

Rulo de pollo de caserio, cremade aji amarillo, queso parmesano, pistachos, parmentier de patata
18,00€ A o
Farm chickenroll, yelow aji cream, parmesan cheese, pistachios, potato puree = <=

Solomillo de ternera, salsa demi-glace, piquillos y patatas fritas* 24,00/13,00€ & #
beef tenaerloin, demi-glace sauce, ‘piguillo” peppers and French fries™

Carrillera iberica, parmentier de patata, piquillos y trufa 20,00/11,00€ » & @ &
Iberian pork cheeks, Parmentier potatoes, ‘piguillos”and truffle Fole Lactens Giser Sulties

Postres y quesos - Desserts and cheeses

Coulantde chocolate negro, interior de licuma, cremade chocolate blanco y helado (15 minutos) [0,00€
Black chocolate coulant filled with lucuma, white chocolate creamand ice cream @ O
(please alloLw 15 to cook)

TorrijaKATA4 yhelado 800€ g £ 0
KATA4 French toast and ice Creqrm e suwen v

Strudel de manzana, pasas sultanas, pistachos y helado 800€ & # O 9
Apple struael raisins and pistachios with ice cream feos Gluten o

Flan de huevo de caserio y hel ado 700€ @ O #
Organic egg flanand ice cream *

Macedonia de frutas, gazpachuelo detomate y pasion, y helado* 7,.50€ & O #
Fruit salad tree tomato and passion gazpachuelo, andice crearm* T

Surtido de helados* 7,00€ a Jg;e @
Three scoops of mixed ice cream ™ e o re

Quesos, DO Idiazabal ahumado, Brabander y queso azul, conmermeladadela casa 18,00/9,00€
Cheese board: smokedidiazabal Brabander and blue cheese, with hormemade jarm el

Queso DO Idiazabal “Etiqueta Negra” Reserva, nuecesy membrilo 1200€ & @

DO Idiazabal "Black Label” Reserve cheese, walnuts and guince jelly

*Consultar opcionsin gluten +0,50€ terraza IVA incluido 2223ref
Please ask for gluten-rree options +0,50€ terrace charge VAT incluaed



