
                                                                                                                                                                                                                                      

                                                                                                                                                                                                                                                                           
 

Welcome to El Portal de Echaurren.  

Our cuisine is born from the desire —so simple and yet so complex— to find 

pleasure at the table. A serene, profound pleasure, built from three forces that 

have always accompanied us. 

The territory. Ezcaray and La Rioja are our origin and our horizon. Their 

landscape, their climate, and their people pulse in every dish, setting the rhythm 

of our cuisine.  

The animal. Game and offal are part of our culinary language. We cook them 

with respect and conviction, as an act of memory and responsibility, honouring 

traditions that speak of resourcefulness and sustainability. 

 

 

MENÚ TURZA 2026 * 

* This menu will only be available for dinner  

We start in the gallery hall 

COLD FOREST SODA, Imagining a wine from the Alto Oja  

IN THE HIGH-MOUNTAIN MEADOW 

Roasted milk skin and herb-infused cream cheese 

THROUGH THE BEECH WOODS 

Mushroom bread and forest butter 

CROSSING THE RIVER OJA 

Rolling stone trout. 

IN THE VEGETABLE GARDEN 

Cucumber and apple Ravioli 

 

We continue at El Portal’s Bar 

STUFFED EGG, MUSLIN AND MUSTARD ICE CREAM 

OUR SIGNATURE “CROQUETA”. 

 

AT TABLE 

Territory Sequence 

 

TOMATO SALAD, WHITE PINE NUT SAUCE, NETTLE PISTOU 

              CURED TUNA, TOMATO WATER AND PIPARRA PEPPERS IN 

TEMPURA 

SUMMER VEGETABLE STEW WITH NORWAY LOBSTER AND CODIUM  

PEAS AND CODFISH TRIPE 

 

Memory Sequence 

OUR VERSION FOR THE SARDINA WITH “MONTERA” 

MARTA HAKE 

BRESSE PIGEON, roasted cauliflower                                                                                                       

and crunchy candy of its thighs and wings 

 

Desserts Sequence The game 

RUM CAKE, SEASONAL FRUIT ASPIC, and whipped cream                                                                 

CHOCOLATE, SPICES BREAD, AND SUPURAO 

 

Petit Fours, a look at the forest floor 

 

PVP 170 € 

Pairing (Optional): 75€ (VAT and Artisan breads included) 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

And memory. In our stoves, the past lives: the history of this house 

opened in 1898, the cooking learned at home, the inherited gestures, the 

shared memories. It is the most human soul of our kitchen, the one that 

has shaped it and the one that will continue to guide it. 

 

 
 

MENÚ USAYA 2026 

We start in the gallery hall                                                                                                                                              

COLD FOREST SODA, Imagining a wine from the Alto Oja                                                                    

IN THE HIGH-MOUNTAIN MEADOW 

Roasted milk skin and herb-infused cream cheese 

THROUGH THE BEECH WOODS 

Mushroom bread and forest butter 

CROSSING THE RIVER OJA 

Rolling stone trout. 

IN THE VEGETABLE GARDEN 

Cucumber and apple Ravioli 

 

We continue at El Portal’s Bar 

STUFFED EGG, MUSLIN AND MUSTARD ICE CREAM 

OUR SIGNATURE “CROQUETA”. 

 

AT TABLE 

Territory Sequence 

TOMATO SALAD, WHITE PINE NUT SAUCE, NETTLE PISTOU 

              CURED TUNA, TOMATO WATER AND PIPARRA PEPPERS IN 

TEMPURA 

SUMMER VEGETABLE STEW WITH NORWAY LOBSTER AND CODIUM  

PEAS AND CODFISH TRIPE 

 

 Animal Sequence 

MARINE "THOUGHT" 

SAVARIN OF "WORDS" 

GNOCCHI ALLA SORRENTINA 

                                                             Memory Sequence 

OUR VERSION FOR THE SARDINA WITH “MONTERA” 

ROASTED LOBSTER with sabayon and its brioche 

MARTA HAKE 

BRESSE PIGEON, roasted cauliflower                                                                                                           

and crunchy candy of its thighs and wings 

 

Desserts Sequence The game 

RUM CAKE, SEASONAL FRUIT ASPIC, and whipped cream. 

GLAZED NOUGAT, FRIED ALMONDS, BÉCHAMEL SAUCE, AND PEAR. 

CHOCOLATE, SPICES BREAD, AND SUPURAO 

 

Petit Fours, a look at the forest floor 

 

PVP 225 €   

Pairing (Optional): 110€ (VAT and Artisan breads included) 


