
AUTHENTIC
BASQUE CUISINE

TRADITIONAL
P I N T XO S  B A R

Tomato, Jamón Serrano � 9ea 

Brie Cheese, Jamón Serrano, Walnut, 
Honey � 10ea

Brioche, Foie Gras, Onion Jam �13ea

Lobster Brioche Roll (A) �  17ea
Served w/ Tarragon Mayonnaise

Boquerones (GF, I).........................................................19
Olive Oil & Vinegar marinated Anchovies, Whipped 
Espelette Butter

Gambas Al Ajillo (GF, I)........................................26
“Cooked at the table”Garlic Shrimps & Paprika

Tortilla de Patatas (GF, V)..................................21
“A la Minute”

Patatas Bravas (GF, V)................................................19
Deep Fried Potatoes, Brava Sauce, House Aioli  

Piperade Basque (GF, V).......................................17
Onion, Espelette Peppers, Tomatoes & Fried Egg 

Stuffed Tomato (GF, V)......................................... 20
Goat Cheese, Black Olive Crumb, Balsamic Glaze

Empanadas ..............................................................................................................................................................16
Traditional emapanadas, Seasoned Minced Beef, 
Onions, Aromatic Spices, served with Chimichurri

H O U S E  
C R O Q U E T A S

Served w/  Shaved Ossau Iraty, 
Sauce Gribiche   

9ea 

- Ham & Cheese
- Confit Duck 

- Bacalao Fish (I)

- Truffle & Mushrooms

O U R  C H E E S E S
Served w/  Artisan Loaf  and 

Itxassou Cherries Jam

Black Truffle Manchego,  
Hard Sheep Milk,                

Spain (V)  

19

Mahón   
Soft to Hard Cow Milk  

Menorca Spain (V)  

15

Ossau Iraty,  
Hard Sheep Milk               

Basque Country (V)  

13

A small snack, typically eaten in bars, traditional in northern 
Spain and especially popular in the Basque country.

Gildas (GF) �  7ea
Guindilla, Olive, Anchovy

Jamón Ibérico Bocadillo  �  13ea

Wagyu Tartare, Anchovy, Guindilla(I) 14ea
Prepared with Wagyu Raw Meat

Pimiento del Piquillo (GF, I)� 11ea
“Espinaler” Tuna & Goat Cheese Stuffed

Artisanal LoafArtisanal Loaf
6pp

Served w/ Whipped 
Espelette Butter

House TapasHouse Tapas
made on the day

L A  B O Q U E R I A

Sliced to Order

Warm Olives (GF, V)
10

36 Months Jamón Ibérico 
de Cebo  (GF) 

 38
Jamón Serrano (GF)

  24
Basque Paté,  

Espelette Pepper (GF)  
7

Basque Saucisson (GF)
  15

O U R ConservasConservas
Served w/   

Patatas Fritas “Bonilla a la Vista”

Marinated Sardines, (I) 
France (GF) 

28

Anchovy Fillet, (I) 
Spain (GF) 

21

Tuna Belly, (I) 
Spain (GF)  

44

Mussels Escabeche, (I) 
Spain (GF) 

24

P L E A S E  N OT E  A LL   O U R  D I S H ES  A R E  
H O M E M A D E  A N D  P R E PA R E D  F R ES H  TO  O R D E R 

15% surcharge is applied on public holiday and 10% service is applied to all tables of  6+ guests. No BYO allowed.  
Our kitchen handle food allergens that may be unsuitable for some guests. We will endeavour to accommodate your 

dietary needs; however, we cannot guarantee a completely allergen free dining expercience. 

GF - Gluten Free      V - Vegetarian Seafood origin: A = Australian · I = Imported · M = Mixed Australian and imported

Grilled Green Asparagus (GF, V).........17
Shaved Basque Cheese, Crispy Garlic, Béarnaise

Breaded Artichokes (V).................................19 
Crumbed with Nuts, Romesco Sauce

Calamari Frito (GF, I)..................................................31 
Lemon Wedges, Homemade Aioli 

Pulpo a la Brava (GF, A).........................................27 
Pan Seared Octopus, Steamed Potatoes, Salsa Brava

Torreznos......................................20 
Homemade 7 Days Dry Aged Crispy Kurobuta Pork Belly, 

Chimichurri Rojo Sauce

Gazpacho ( V)...........................................................................13
Cold Spanish Tomatoe Soup 

Pimiento de Padrón ( V)...................................16
Pan Seared Spanish Padrón Peppers 

F R O M  T H E  C O U N T E R

180g Wagyu Rump Cap MBS 5+ (GF) �  51
Port Wine Glaze, Confit Shallot   

Txistorra ”Chorizo” (GF) �  25
Cider Glaze, Calvados Flamed at the Table  

Chipirones “A la Plancha” (I)  �  34
Parsley & Garlic

F R O M  O U R  H I B A C H I  G R I LL

BASQUE
F R E N C H  /  S PA N I S Himported productsimported products

Monday to Friday LUNCH ONLY 
Paella (M)..............................19

Traditional Spanish Rice, Prawns, Mussels, Calamari, Chorizo & Chicken 



 

“ P I N T XO S  - B I T E - S I Z E D  F I N G E R FO O D  S E R V E D  AT  B A R S  A N D  TAV E R N S ,  T Y P I C A LLY   A S  A 
S N AC K  B E FO R E  D I N N E R  -  H AV E  FO R M E D  T H E  B AC KB O N E  O F  T H E  LO C A L  FO O D  C U LT U R E 

I N  B A S Q U E  C O U N T RY  S I N C E  T H E  1 9 4 0 S .

S T E P P I N G  I N S I D E  D E U X  F R E R ES  YO U ’ LL   F E E L  A S  I F  YO U ’ V E  J U S T  WA N D E R E D  T H R O U G H 
A  M A Z E  O F  C O B B L ES TO N E  S T R E E TS  A N D  S T U M B L E D  I N TO  A  B A R  I N  D O N O S T I A  -       

S A N  S E B A S T I A N

 W H E R E  M A KI N G  P I N T XO S  I S  A N  A RT  FO R M ,  A N D  E AT I N G  T H E M  I S  A  S O C I A L  E V E N T ! 
W E  O FF  E R  A  VA R I E T Y  O F  S M A LL   P L AT ES  -  B OT H  H OT  A N D  C O L D

 FO R  YO U  TO  P I C K  A N D  C H O O S E ,  A LO N G  W I T H  H O M E - M A D E  V E R M O U T H ,  A LL   TO 
B E  E N J OY E D  I N  A  B E A U T I F U L  V E N U E  D ES I G N E D  TO  R E FL  EC T  T H E  O W N E R S ’  O W N 

E U R O P E A N  H E R I TA G E ”

 DEUXFRERES      DEUXFRERES

DEUXFRERES.COM.AU


