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 SUA, in Basque, fire.

Fire, element of creation, enlightenment, 

destruction, purification and 

transformation.

Under the power of fire, quality raw 

materials are transformed and engulf 

is with smoked aromas and authentic 

flavours.



Ibearian ham of bellota

Assortment of iberian cold cuts

and national cheeses OD

Cured ibearian loin of bellota

Assortment of spanish cheeses with OD

Fresh salad Sua-style with 

white wine vinaigrette

Mendavia asparagus, green salad

and truffle mayonnaise

Ecological tomato salad, tender chive

and Macho vinegar vinaigrette

Caesar salad with chicken

breast Grilled

Piquillo pepper of Navarra, confit our style

Grilled cheese with Piquillo cream, tomato

and rosemary homemade compote

Seasonal vegetables grilled with

extra virgin olive oil

“Huevos rotos” (fried broken eggs)

with Iberian ham

Lobster confit, ecological leaves with

sea urchin vinaigrette and olive oil Gummy

Tuna tartar with avocado, lima,

soya and mustard

Anchovies of the Cantabrian Sea

Baby squid grilled with ali-oli black

Roasted grilled octopus, potatoes

and pickled piparra

STARTERS

26,00 10,50

19,50 5,20

18,85 5,00

17,50 4,20

14,25 incluided

16,00 3,20

12,00 incluided

16,00 3,20

12,00 incluided

11,20 incluided

14,10 incluided

13,20 incluided

48,85 14,00

19,95 5,20

19,00 5,20

14,00 incluided

19,00 5,20

PVP €
Half

Board



Beef carpaccio with ecological virgin 

olive oil, Idiazabal cheese and green leaves

Iberian ham croquettes 

with Piquillo mayonnaise

Wrinkled potatoes and mojos

Our special spoon dish*

Extra grilled “Chistorra” sausage

Terrine of Roast suckling pig traditional style

Knuckle of white veal roast for 20 hours 

at low temperature(min 2 persons) P/P

Beef tenderloin sauteed with sherry

Breaded codfish with red pepper 

charcoal grilled

Roasted sea bass loin

Cod Sua style

Loin of tuna

17,50 4,20 

10,80 incluided

9,50 incluided

s/m incluided

11,20 incluided

28,00  7,20

28,65  13,30

22,10 incluided

17,00 incluided

22,85 incluided

28,00 7,20

23,00 incluided

MAIN DISHES

Served with seasoned lettuce

and Sua potatoes

GRILLED FISH

Served with sauteed vegetables and baking potatoes

PVP €
Half

Board

* Ask the Maître



Beef rib steak maturity greater than 30 days
(min 2 persons) P/P

Iberian secret (Iberian pork filet)

Ribeye

Chicken cooked at low temperature 
and ended in Grill

Rack of suckling lamb boneless

Beef Tenderloin

RICES

Creamy rice, beef mock tender
and boletus

Soupy rice of ruby-red king prawns 

(min 2 persons) P/P

TRIMMINGS

Canary homemade fried potatoes

Jacked potatoes with sour cream 

and bacon

Seasonal sauteed vegetables

Fresh green pepper or Idiazabal

cheese, sauce

29,00 14,30

21,25 incluided

27,00 7,20

19,10 incluided

24,00 4,20

26,10 6,20

19,50 incluided

24,50 4,20

3,50 3,50

4,50 4,50

3,50 3,50

2,50 2,50

Bread and olive oil2,65 incluided

GRILLED MEATS

Served with seasoned lettuce

and Sua potatoesPVP €
Half

Board



Prices in euros - 7%Tax included

OUR SPECIALTIES

Served with mixed lettuce and 
Sua potatoes

Beef rib steak maturity greater than 30 days 

(min 2 persons) P/P

Knuckle of white veal roast for 20 hours 

at low temperature (min 2 persons) P/P

Anchovies of the Cantabrian Sea

Cod Sua style

Piquillo pepper of Navarra, confit our style

Mendavia asparagus, green salad

and truffle mayonnaise

Ribeye

Soupy rice of ruby-red king prawns 

(min 2 persons) P/P

Apple pie and vanilla ice cream

Lemon sorbet with sparkling lime

Seasonal fruit gratin with sabayon 

and raspberry cream

Brownie with whisky cream

Roasted pineapple with aged rum sauce 

and vanilla ice cream

Selection of homemade Ice-creams (per ball)*

29,00 14,30

29,65 13,30

19,00 5,20

28,00 7,20

12,00 incluided

16,00 3,20

27,00 7,20

24,50 4,20

7,95 incluided

7,95 incluided

7,95 incluided

8,50 incluided

8,50 incluided

2,95 incluided

DESSERTS

PVP €
Half

Board

PVP €
Half

Board

* Ask the Maître




