
GASTRONOMIC
GUIPUZCOA
 One of the best gastronomic

destinations in the world having

the city the most of Michelin

Stars per square meter. This is a

city that truly celebrates the art

of eating in all its forms, either by

eating gourmet snacks and

drinking txakoli wine in a cafe by

the sea or enjoying a multi-

course feast in a gourmet

restaurant. 

 



Highlights

Taste a unique menu elaborated by Juan Mari Arzak , Father of the new Basque cuisine

for World Travel Gourmet in his restaurant awarded with 3 Michelin stars

Delight a culinary experience in one of the best gastronomic hotels in the world

Akelarre

  Enjoy a cow steak immersed in the party atmosphere of a Guipuzcoan cider house

Savour one of the most prestigious cheeses in Spain followed by an exclusive lunch in a

traditional fish fire

 

 

 



Morning visit and cider tasting in

Lagar, places where Bascos

elaborated their cider

 

Cider house typical menu based on

Codfish , and tender steak in one of

the oldest and prestigious cider

houses in the Urumea river region

 
 

 Afternoon guided walking tour of the

San Sebastian city center

 

Sunset. Pintxos route through the bars

and gastronomic societies in the

historical center

 

Wine selection: Txakoli and cider

 

Night. Hotel Akelarre 5* San Sebastián

 

 

 

FRIDAY
SAN  SEBASTIAN  

LUNCH & DINNER



Morning visit and Txakoli wine

tasting in a winery where you will

know the different native grapes and

you will see the wine elaborated

process, mixed with local products

tasting

 

Exclusive tasting menu elaborated

by Juan Mari Arzak for World Travel

Gourmet in his restaurant awarded

with 3 Michelin Stars

 

Afternoon guided walking visit to

Concha Bay and The Bretxa

gastronomic market

 

Wine selection: Spanish wines

 

Night. Hotel Akelarre 5* San

Sebastián
 

 

SATURDAY
SAN  SEBASTIAN  

BREAKFAST & LUNCH



SUNDAY
HONDARRIBIA  

G A S T R O N O M Í A

 
Morning visit and Idiazabal cheese
tasting in a farmhouse where we will
discover the cheese elaborated process
 
 
Exclusive menu based on fish and
seafood in a traditional firehouse
overlooking the Cantabrian Sea
 
 
Afternoon walking guided visit in
Hondarribia , Marine village
 
 
Wine selection: Riojan wines
 
 

D E S A Y U N O  Y  C O M I D A  

BREAKFAST & LUNCH



WHAT ` S  I N C LUDED  THE  GAS TRONOM I C  EXPER I ENCE
 

 

MEAL S
 

 

1  TAS T I NG  MENU  I N  ARZAK  RES TAURANT  AWARDED  WI TH  3  M I CHE L I N  S TARS
 

1  TRAD I T I ONA L  TAS T I NG  MENU  BASED  ON   S T EAK  AND  CODF I SH  I N  A  C I D ER  HOUSE
 

1  P I N TXOS  ROUTE  I N  SAN  S EBAS T I AN  H I S TOR I CA L  CENTER  ACCOMPAN I ED  BY  A  WINEMAKER  

 

1  MENU  I N  A  F I SH  F I R EHOUSE  OVERV I EW  THE  S EA
 

2  GOURMET  BREAKFAS T S
 

S PAN I SH  WINES  S E L EC T I ON  AND  SO F T  DR I NKS  ON  ROUTE  L UNCHES  AND  D I NNERS
 

 

EVENT S
 

 

 1  V I S I T  TO  C I D ER  HOUSE  WHERE  BASCOS  E LABORATE  THE I R  C I D ER S
 

1  V I S I T  AND  TXAKO L I  WINE  TAS T I NG  AT  GUE TAR I A
 

1  V I S I T  AND  I D I A ZABA L  CHEESE  TAS T I NG  I N  THE  HOUSE FARM
 

 

 

 

ACCOMODAT I ON  ( DOUB L E  ROOM )

 

 

2  N I GH T S  I N  AKE LARRE  ONE  OF  THE  BES T  GAS TRONOM I C  5  S TAR  HOTE L S  I N  THE  WORLD

 

OTHERS
 

B I L I NGUA L  GU I D E  EXPER T  I N  GAS TRONOMY
 

PR I VA T E  L UXURY  TRANSPORT
 

2 4  HOURS  CONC I E RGE
 

 

 


