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Your Gastronomic Space in the Centre of Bilbao
Workshops · Courses · Private events · Presentations · Meetings · Team Building · Take away · Catering

At Kitxen we offer activities related to gastronomy and we create an innovative proposal, full of flavors, 
techniques and fusions, which generate new experiences for those who visit us. We are the ideal place to 
hold private events, business presentations, meetings, team buildings, workshops and cooking courses for 
groups in English, Spanish and Basque.

Below we detail those most requested activities in English, but if you are looking for something tailored, call 
us at +34 688 660 702 or write to us at info@kitxenbilbao.com, we will surely organize something that 
fits your needs.

All activities include:

The material, everything necessary to carry out the activity

The food, which are the recipes prepared during the activity 

The drink, half a bottle of wine, or two drinks, and water

Pintxos (tapas) course in English
2h course in which we will cook... 

Gilda of anchovy, chili and olives

Bilbainito egg, shrimp and mayonnaise 

Potato omelette pintxo with “joy”

Goxua, typical Basque dessert

Prices...

2 people: €325

3-4 people: €375

5-7 people: €425

8 or more people: €55 per person
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Traditional and updated cuisine course in English

3h30 course in which we will cook...

Clams in green sauce

Bilbao-style horse-mackerel sashimi

Seasonal vegetable stew

Organic eggs scrambled with mushrooms

Prices...

2 people: €375

3-4 people: €425

5-7 people: €475

8 or more people: €65 per person

A first to choose:

Bonito tartare with chili and anchovy dressing

Hake in green sauce with asparagus 

Marmitako of bonito or tuna

Black rice with cuttlefish and parsley alioli

Beef sirloin and mushroom sauce

A second to choose:

Rice with monkfish and clams

French toast with English citrus cream

Goxua, typical Basque dessert

A dessert to choose:

The two courses can be complemented with a guided tour of the market in English.
It takes place in the morning at 10:00, lasts 1h30 and costs €150.

Reserve your course by calling +34 688 600 702
or writing to info@kitxenbilbao.com
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