
 

 

 
RESTAURANT 

VENTILLA Hnos Echapresto is a restaurant with the soul of a tradiƟonal dining 
house. Nestled in the heart of Haro, we embrace a cuisine that is both 

genuine and approachable. 
 

VENTILLA Hnos Echapresto is a tribute to Haro and to La Rioja, expressed 
through our own interpretaƟon of their finest produce. 

 
With the essence and character of Venta Moncalvillo, 

VENTILLA Hnos Echapresto marks a return to the origins of our family home 
in Daroca de Rioja, 

set within the incomparable surroundings of Hotel Palacio de los Ángeles. 
 

Welcome to our home in Haro. 
 
 

Ignacio Echapresto    Carlos Echapresto 
 

 

 



 
 
 

   
      

 
 
 
 
PRESERVES AND TINNED SPECIALTIES 
 
Mussels in escabeche        19 
00 Anchovies in olive oil        30 
Imperial Caviar 30g         85  
Beluga Caviar 30g        115 
 
 
PRODUCTS 
 
Fresh oysters (per unit)        6 
Duck foie gras corks*                                                              24 
100% acorn-fed Iberian ham       35 
SelecƟon of 100% Iberian cured meats      34 
Japanese Wagyu beef Cecina       38 
 
HOUSE SPECIALTIES 
 
Russian salad with smoked scallops       26 
House-marinated trout with fresh herbs       26 
Ham croqueƩes          20 
Old cow tenderloin steak tartare*       32  
Vegetable lasagna         26  
Seasonal vegetables        25 

      
 

FREE-RANGE EGGS 
 
Creamy shrimp and young garlic torƟlla       24  
Creamy Riojan chorizo torƟlla        20  
Eggplant ratatouille with poached egg       25  
Crystal peppers with egg and mushrooms*     24 
     
 
 
FISH 
 
Cod with fried vegetable sauce*        34  
Cod with broa crust         34  
Cantabrian fish         38 
    
        
 
  
 



 
 
 

  
                

MET  
 
Charcoal-roasted Iberian pork cut      32  
Slow-cooked lamb casserole*        28  
Beef cheek braised in red wine       30  
Grilled old cow entrecôte       37 
 
 
SIDE DISHES 
 
RusƟc potatoes          10  
Baker-style potatoes         10  
Roasted peppers         10  
Green salad          10 
     

 
CHEESES 
 
SelecƟon of 3 cheeses from La Rioja       22  
SelecƟon of 3 Spanish cheeses       22 
 
 
 
CAKES AND DESSERTS 
 
Fresh cheese, honey and walnuts*       14  
Pears in white wine with barrel notes      14  
Caramelized torrija with fresh cream ice cream*      14  
Riojan cream and whipped cream pastry*      14  
Andrés Sirvent arƟsan ice creams       12 
 

 
 
 
 

Bread service 3 
Bread with tomato and olive oil 5 

Suitable dishes for vegetarians 
                                                      *Historic dishes from the gastronomy of Venta Moncalvillo, our parent house. 
 

                                      We have all allergen and intolerance informaƟon available upon request. 
                                                                                                                                        Prices in EUROS. 
                                                                                                                                All prices include VAT                                

 


