PASSIONATE, WHOLESOME COOKING

As we say here, Madrid is the gateway to heaven
and Urrechu is the gateway to enjoying Spanish cuisine at its finest.
Here our main goal is your enjoyment.
Experience gastronomy, professionalism, and fun with the best views.
Experience Urrechu.

LIVE COOKING SHOW

Hand-carved acorn-fed Iberico ham
Tomato pulp and white tuna belly salad
Anchovy fillets, creamy onions, chopped tomato and assorted pickles
Smoked salmon salad with croutons and black olives
Creamy and delicious traditional Spanish potato salad
Cecina de Leon (salted, dried beef meat) and Idiazabal cheese on bread crisps with a tomato-based sauce
Bluefin tuna steak tartare, caviar and mustard mousse
Beef tenderloin carpaccio with mustard vinaigrette and delicate Parmesan snow
Steak tartare with our choice of assorted beef cuts
Tiradito de Atn (thin raw tuna fillets) with yuzu ponzu sauce and an olive oil spherification
Creamy salmorejo (tomato-based cold soup) topped with crispy Iberico ham and hard-boiled egg
Marinated anchovies on toasted bread with basil pesto, pear carpaccio & cheese shavings

Tuna tataki with a Japanese-style traditional marinade, known as leche de tigre, and grated lime

Sea bass ceviche with tiger prawns, guacamole, and sweet corn

Opysters to your liking: natural, ceviche-style, or charcoal-grilled

STARTERS

Spider crab gazpacho with set cream
Seared scallops, almond crumble, and roasted avocado cream
Lightly pickled corvina, served with fresh greens and a Greek yogurt and cucumber sauce
Sautéed artichokes, Bolognese sauce of oxtail and calamari tagliatelle
Lobster salad with truffled spring onions and a coral vinaigrette
Foie gras on a crispy almond biscuit flavoured with orange

Oxtail and spider crab brioche buns. Sweet & Savoury and with a hint of spice

36,00 €
33,50 €
28,50 €
28,00 €
19,00 €
23,50 €
38,00 €
28,50 €
31,00 €
27,00 €
17,00 €
18,00 €
30,00 €
26,50 €
7,5€ pz

25,00 €
26,00 €
25,50 €
18,00 €
39,50 €
35,00 €
20,00 €



Crunchy on the outside, delicate and delicious on the inside...
That is how a perfect FRY should be!

Home-style croquettes, crunchy on the outside, creamy on the inside (8 pieces, 2 flavours)
Tiger prawn rolls with soy vinaigrette
Fried free-range capon breast stripes with cheese sauce

Crispy breaded jumbo prawns, served with traditional pisto and kimchi mayonnaise. (4 pieces)

FISH

Roasted sea bass with Rioja-style potatoes and piquillo pepper sauce
Roasted monkfish with pancetta veil and silky piparra broth
Hake with its delicate fish cake, smoked caviar, and a refined leek velouté

Creamy rice with grilled shrimps, taste a hint of the ocean

The authentic spider crab & la donostiarra (basque sauce made from garlic, cayenne, and olive oil)

Cod & Pil-Pil with ajoarriero (hot pepper-garlic sauce)

Wild salmon loin served over creamy gnocchi with a charcoal-infused grill dressing

MEAT CUTS

Duck and wild mushroom ravioli with truffled mascarpone sauce and cured ham
Glazed Iberian pork cheek with seasonal minestrone and Parmesan potato crisps
Sirloin with foie-grass, porcini, and potatoes with a truffle-infused sauce
Red wine braised oxtail with wild mushrooms and green asparagus
Beef ribs, slow cooked for 10 hours in its juice (recommended for two)

Creamy rice with pork cheeks, tripe and a blood sausage typical from the Asturias region
Grilled 100 % vegan burger (GreenBurger) with barbecue sauce and melted cheese

Bread and appetisers: 4,5€
The prices include a 10% VAT

REGULATION (EU) No 1169/2011
This establishment has information
on food allergies and intolerances.

Please ask our staff for further details.
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