
“A stroll through Bidaia”

Bread service

Selection of Iberian cured meats

Cheese board

Leeks and Extremaduran carbonara

Scallops, beurre blanc and 
Mallorcan herbs

Lentil and scarlet shrimp stew

Acorn-fed Iberian pork shoulder
cooked over vine cuttings, celeriac

and watercress

“Arrop i tallaetes”

€50 per person
(Drinks and coffee not included)

Artichokes and olives 

pintxo €9 - portion €18

Leeks and Extremaduran carbonara

pintxo €8 - portion €16

Scallops, beurre blanc and

Mallorcan herbs 

pintxo €7.50 - portion €21

Beluga lentil and scarlet shrimp stew

€21

Roasted beef entrecôte carpaccio and

grandad's potatoes 

€24

Acorn-fed Iberian pork shoulder

cooked over vine cuttings, celeriac

and watercress 

€28

DESSERTS

“Arrop i tallaetes” 

€6.50

Basque cake 

€6.50

Tiramisu 

€6.50

“A short stroll through Bidaia”

Bread service

Leeks and Extremaduran carbonara

Lentil and scarlet shrimp stew

Acorn-fed Iberian pork shoulder
cooked over vine cuttings, celeriac

and watercress

“Arrop i tallaetes”

€40 per person
(Drinks and coffee not included)

Gilda
€3.80

Crystal pan flute with acorn-fed
Iberian pork belly, like at Bar

Matalauva
€4

Selection of Iberian cured meats
€24

Cheese board
€20

Bread service
€2.50

BIDAIA —which means journey in Basque

— is much more than a restaurant: it

reflects a life and professional

journey.

This establishment provides information on

allergens and offers the option of adapting

dishes.

10% VAT included

BIDAIA BADAJOZ ESPJ

E21765987

+34 689820332


