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L e
~ RESTAURANTE |
RESTAURANT

Con las experiencia adquir
durante afios de dedicacior
familia Irizar elaboramos 1
excelente sagardoa BARK.
De venta a particulares, re:
y sociedades.

Cocina tradicional vasca. Elaborada con dedicacién y entusi-
asmo. Un placer para nuestros sentidos. Productos frescos y
de temporada, seleccionados personalmente. Cocinados
siempre manteniendo y ensalzando sus sabores y aromas.

; With the acquired experier
Servidos con gran atencidn, amabilidad y simpatia. 4 P

years of dedication from t}
Basque traditional cuisine. Prepared with devotion and enthu- : . family, we offer our excep
siasm. A pleasure for the senses. Fresh, seasonal produce, S ’

personally selected and always cooked in order as to retain ‘\w f BARKAIZTEGI sagardoa.
and emphasize aromas and flavours. Served with the outmost h
care in a pleasant and cordial atmosphere.

SIDRER{A
CIDER HOUSE

= =5 =

to individuals, restaurants
societies.




