BODEGON ALE]ANDRO
12

C/ Fermin Calbetén, n° 4
20003 Donostia - Gipuzkoa
T: +34 943 427 158 - F: +34 943 429 542
Email: info@bodegonalejandro.com
www.bodegonalejandro.com

This old meal house where the Basque traditional culinary was stewed has adopted nowadays its
aesthetics to our times without losing a bit of it’s charm. The Bodegén pays tribute to this spirit
through products of the best quality and plates still inspired by the traditional Basque cuisine.

In the heart of the Old Quarter, the Bodegén has been a witness all through the gastronomical
evolution of Donostia over the last 50 years, and together with the traditional market of La
Bretxa, it is obliged to pay it a visit.

Under Bixente Arrieta’s supervision, the restaurant offers an updating of the traditional Basque
cuisine with plates such as the Creamy cuttlefish rice, Hake and citrus fruits, Jawls with roast pepper’s juice
or Apple pie. Some plates as the Caramelized French toast are served also in other establishments
belonging to IXO grupo, like Mugaritz or Kursaal. To sum up: traditional cuisine with up-to
date bistrot-like formulas and a wide menu in constant updating.

We are waiting with our casseroles and frying pans prepared. Cooking is our business.

General Manager: Bixente Arrieta Time table:
Kitchen chief: Inaxio Valverde 13:00 - 15:30 / 20:30 - 22:30
Room Chief: Zuria Hoyos Day off:
Capacity: 70 people Sunday night, Mondey, Tuesday noon during all year. Except
Private dining room: Maximum 10 people July and August, that Tuesday Salvo Julio y Agosto, will be
2009 Menu price: 35,70 eur.+7% vat openned
Parking Nearest Parking Annual closing:

(P. Oquendo-P. Bretxa). From 22nd Decembre 2009 to 14th January 2010, both
Credit cards admitted: ~ Paiment with all credit cards included.
Acces to handicapped people:  Yes. Animals not admitted. (Except

guide dogs)
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IXO grupo. Paseo de Francia 2, 1°C.20012. Donostia-San Sebastian. Gipuzkoa. T. 943 372 099. www.ixogrupo.com



