
BAR MENU



EUSKAL LURRA
A TASTE OF 

BASQUE LAND



Discover Euskal Lurra, a tribute to the vibrant spirit, bold
flavors, and timeless traditions of Spain’s Basque

Country. Inspired by its rugged coastline, lush green hills,
and world-renowned gastronomy, this experience

captures the true essence of Basque culture. Each creation
blends authenticity with innovation — smoky, fresh,

and vibrant notes come together through the artistry of
mixology to tell a story of the land and sea, of heritage and

heart. More than a menu, Euskal Lurra is an invitation to
embark on a sensory journey where flavor, passion,

and tradition unite in every sip.



SIGNATURE COCKTAILS

D - Contains Dairy  N - Contains Nuts  G - Contains Gluten  S - Contains Shellfish
F - Contains Fish  V - Vegetarian  VG - Vegan
Please inform your server of any allergies when ordering. 
For detailed allergen information, simply ask and we will be delighted to assist. Gluten-free items available on request.
All prices are in UAE Dirhams and include a 7% municipality fee, 10% service charge and 5% VAT.

El Tomate  105
Vodka, Padrón Pepper, Passion Fruit, Tomato, Vanilla

The Bay of Biscay  105
Tequila, Peach, Thyme, Grapefruit Soda Water

My Kinda Fig (D)  105
Tequila, Cheese, Fig, Orange, Honey Sherry, Fake Lime

Jara Negroni (D)  105
Mezcal, Campari, Mediterranean Vermouth, Coffee, Chocolate



El Coco (N)  105
Gin, Almond, Coconut, Fake Lime, Blend Of Bitters & Hibiscus , Vanilla Honey

Cheesecake (D)  105
Blended Scotch Whisky, Basque Cheesecake, Spiced Wine, Bitters

Agua de Andalucia  105
Fino Sherry, Aperol, Basil & Lemon Soda Water

Sherry Triangle  105
Fino Sherry, Dry Vermouth, White Cacao, Bitters, Saffron



NON ALCOHOLIC - SIGNATURE SERVES

D - Contains Dairy  N - Contains Nuts  G - Contains Gluten  S - Contains Shellfish
F - Contains Fish  V - Vegetarian  VG - Vegan
Please inform your server of any allergies when ordering. 
For detailed allergen information, simply ask and we will be delighted to assist. Gluten-free items available on request.
All prices are in UAE Dirhams and include a 7% municipality fee, 10% service charge and 5% VAT.

Originario  58
Lyre’s London Dry, Charcoal Roasted Mango & Padrón Pepper, Salt, Lime

Cold Almond Cake (N)  58
Pineapple, Almond, Coconut, Fake Lime, Hibiscus, Vanilla Honey

The Peach State  58
Lyres Italian Orange, Peach, Thyme, Grapefruit Soda Water

Martín’s Cooler  58
Mixed Berries, Hibiscus, Mint, Vanilla



NON ALCOHOLIC - SIGNATURE SERVES BITES MENU

*Consuming raw or undercooked meat,seafood,shellfish, or egg may increase your chances of foodborne illness.

Spanish Wagyu Cecina (G)                                                                           195
Thin Slices of Wagyu Beef Cecina with Toasted Crystal Bread

Martín Berasategui’s ‘Gilda’* (F)                                                                    35
Martín Berasategui’s Version Of Gilda, Olives, Piparra, Marinated Anvchovies

Cantabrian Anchovies* (F)(G)                                                                        120
Cantabrian Anchovies in Olive Oil

Boquerones* (F)(G)                                                                                             50
Marinated Cantabrian Anchovies

Steak Tartare* (G)                                                                                             185
Galician Rubia Steak Tartare, Martín Berasategui’s Style

Martín Berasategui Salad (S)(F)                                                                      80
Martín’s Russian Salad & Red Fried Shrimps

Natural Oyster* (S)                                                                                            50
Natural Oyster with Lemon

COLD

MB Croquettes (G)(D)                                                                                         35
Mixed Mushroom (V)

Cheese & Spinach (V)

Spanish Squid (S)

Wagyu Cecina

Tiger Mussels (S)(G)(D)                                                                                         40
Stuffed & Fried Spanish Mussels

Fried Squid (S)(G)                                                                                               110
Tempura Spanish Squid, Citrus Ali Oli

Lobster And Salmon Burger* (S)(F)(D)(G)                                                         75
Toasted Brioche Bread, Lobster & Salmon

MB Patatas Bravas (V)                                                                                       55
Fried Potatoes with Brava Sauce, Ali Oli

White Shrimps (S)                                                                                           150
Charcoal Grilled Huelva Shrimps

Entrecôte                                                                                                           295
Charcoal Grilled, Basque-style fried potatoes, Padron peppers

Euskalduna Chicken Wings (N)                                                                     65 
Marinated & fried Chicken Wings

HOT




