HOW ABOUT
DONOSTIA –
SAN SEBASTIAN?

SUGGESTED
HOTELS

HOTEL LASALA PLAZA, 4*
Name:

Lasala Plaza

Category:

4*

Location:

Next to the harbour in the old town

Rooms:

58

Basque culture and classic French style are the sources of inspiration for this
beautiful new hotel.
The Lasala Plaza hotel is located in the old town, in a calm small square and
next to the harbour. The rooms are either facing the beautiful Concha Bay or
the old town. All rooms are decorated with high quality materials and provide
the latest technologies for a comfortable and relaxed stay.

The hotel offers a small rooftop terrace with a breath-taking view and exclusive
for hotel guests, including a small pool. There’s also a restaurant and bar on
the lower level.

HOTEL ROOM MATE GORKA, 4*
Name:

Hotel Room Mate Gorka

Category:

4*

Location:

Central, on the main square
Rooms:

33

Room Mate Gorka is a boutique, classically designed hotel in the heart of
downtown San Sebastian. In its large, bright rooms you will be able to recharge
your batteries so that you have all the energy needed to enjoy a perfect stay in
San Sebastian

The hotel is located just a stone's throw from all the major attractions and the
old town thanks to its privileged location in Plaza Guipúzcoa!
The hotel offers all necessary facilities: gym, meeting room, delicious buffet
breakfast and a bar with terrace,...

DAY 1

Arrival at the airport of San Sebastian where our event staff will meet and greet
you and take you to the coach for the transfer to San Sebastian, about 30min
drive from the airport.
Check-in at the hotel and time to freshen up.
To start into the programme, a tour as an introduction to San Sebastian and the
Basque Country will be done. We suggest to do the tour on foot, as San
Sebastian is small and can easily be discovered this way.
We will stroll along the beautiful Concha bay and beach, dive into the old
quarter and of course we will see all major attractions such as Cathedral, the
San Telmo Museum, Kursaal, the fishing harbor and the town hall. In San
Sebastian, time goes a little bit slower than in the rest of the region.

Due to its location facing the sea, people tend to stop every once in a while,
watch the waves rolling in and then continue their activity. We suggest to adapt
this laid back rhythm and explore the city in this mood.
The tour ends in the city centre at a traditional restaurant for the first dinner of
the program.

DINNER
AT
BODEGÓN
ALEJANDRO

In this old eatery, traditional Basque cuisine, that inspires the present spirit of
Bodegón Alejandro, was cooked. From the basement of Fermín Calbetón street,
the Bodegón has borne witness to the gastronomic evolution that has taken
place in Donostia over the past fifty years.
The old photographs covering the walls distinctly hark back to a time when food
was served to warm the stomach more than to surprise the palate.

Nowadays, the Bodegón has adapted its image to modern times, yet without
losing any of its old charm. It pays homage to that charm through some dishes
that are inspired by traditional Basque cuisine, looking to the future without
losing sight of tradition and based on knowledge and the use of seasonal
produce, sourced daily at the market.
A very charming and authentic start into Basque cuisine, right in the heart of the
city.

DAY 2
BASQUE
COOKING
CLASS

BASQUE

COOKING

CLASS

This morning after breakfast, it’s time to dive right into Basque gastronomy with
a hands on cooking class. The activity starts with a visit to the local market to
select the ingredients for the meal we will prepare. Afterwards we will head to
our state-of-the-art cooking facility where we will put on our aprons and where
everything is ready to start the action.
Small bites pack a powerful punch when it comes to the pintxo, Basque
Country's most famous culinary export. At its most basic, a pintxo is a small
bite, but with a world of knowledge, tricks and tips behind its preparation. From
the simple gilda, the city’s emblematic pintxo, to the elaborate creations that
inspired by avant-garde cuisine, the world of pintxos is demystified and made
easy and fun in our cooking school. Learn the basics and beyond in this Pintxo
cooking class.
The cooking class ends with a delicious tasting of the prepared Pintxos chosen
wine pairings. You will gather around our rustic wooden table to enjoy what you
and your fellow classmates have cooked using your newly acquired knowledge.
The rest of the afternoon is at leisure to enjoy the city on one´s own or for a
siesta back at the hotel.

PINTXOS
DINNER

Tonight, another true gastronomic experience is waiting for you, a very typical
dinner, a Pintxos tour in the old town.
We will taste some delicious Pintxos, those small bites that you will see in most
bars of the city that are not only very tasty but some real gastronomic miniature
masterpieces!
While it’s hard to have a bad meal in town, knowing exactly where to go for the
best, freshest and most exciting pintxos, takes local and inside knowledge. Our
food guides are here to help and show you what a night on the town in San
Sebastian style is all about!
Diving right into the culinary heart of the city you’re going to experience eating
and drinking unlike any other. From fresh prawns and wild caught squid to
succulent veal and pork tenderloin, the variety is endless.
Come thirsty too, as we’ll be pairing each pintxo with the perfect pour from cider
to local white and red wines.
Afterwards overnight at the hotel.

DAY 3
THE BASQUE
COAST

This morning, we want to take you to the sea, a very important aspect of the city of
San Sebastian.
We will board the San Sebastian Catamaran. The boat that normally does only
small excursions, will be hired in exclusivly for our cruise along the coast.
After only a few minutes there will be nothing but blue sea ahead. The Basque
coastline is beautiful here and can be enjoyed from this unique angle today. With
just the noise of the wind and water we sail alongside the steep green hills.
The cruise lasts about 1h and our destination is Getaria, a beautiful small fishing
town with stunning buildings.
Upon arrival, we make our way up the steep hill that rises from the ocean. Getaria
is home to an endemic wine grape that can be only found here, in the Basque
Country. With these grapes, the wineries produce a light and fresh white wine that
goes by the name of “Txakoli”.
We will visit a winery, stroll through the grapes and look behind the scenes of the
production. The visit of the winery concludes, of course, with a tasting of the Txakoli
wine, accompanied by some local snacks.

LUNCH IN
GETARIA

For lunch, we head back down to town. Getaria is a walled medieval town sitting
on a hillside. The silhouette of Mount San Antón, better known as "the Mouse of
Getaria", draws special attention and comes out into the sea. The town is
famous as it is the birthplace of a sailor and a couturier: Juan Sebastián Elcano
and Cristóbal Balenciaga.
We suggest lunch in one of the restaurants located in the harbour of Getaria.
The fish is excellent and you can enjoy some stunning views of the sea and the
working harbor.
After lunch, transfer back to San Sebastian where the rest of the afternoon is at
leisure to enjoy the city, the beach and to do some souvenir shopping.
For those looking to burn some calories, we can arrange surf classes/SUP or
Kayaking from Concha bay.

FAREWELL DINNER
AT
EME BE

EME BE, 1 MICHELIN STAR
The unique, completely renovated Basque-cum-Scandinavian interior of this
former cider house, comes as a pleasant surprise as you walk through the
door. Up-to-date cuisine with its roots in traditional and regional cooking
bearing the hallmark of famous chef Martín Berasategui.

Located in a natural setting with original decoration rooted in the traditional
Cider Houses from the Basque Country. Cider barrels, baskets, farm tables
and apple presses have been refurbished to create a unique and authentic
design with a warm and pleasant atmosphere.
Meat and fish from the open fire grill are the specialties together with many
other traditional Basque dishes. The restaurant was awarded with 1 Michelin
star in 2018 and has since then has become yet another ambassador of high
end Basque gastronomy.
After dinner, transfer back to the hotel for one last overnight.

DAY 4
BILBAO &
THE GUGGENHEIM
MUSEUM

Today we have another true highlight waiting for you, as we head to Bilbao, the
cosmopolitan capital of the Basque Country, and home to the world famous
Guggenheim museum.
Designed by American architect Frank Gehry, the Guggenheim Museum Bilbao
building represents a magnificent example of the most groundbreaking 20thcentury architecture.
With 24,000 m2, of which 11,000 are dedicated to exhibition space, the
Museum represents an architectural landmark of audacious configuration and
innovating design, providing a seductive backdrop for the art exhibited in it.

Of course the building itself, as it’s the biggest piece of art of the museum, is the
major attraction of the tour.
For lunch, we stay inside the museum.

LUNCH AT
BISTRÓ
GUGGENHEIM

Located inside the Guggenheim museum, the Bistró Guggenheim Bilbao is a
modern and stylish restaurant, that fits perfectly with the city and the building it
is located in. It is the prêt-à-porter of haute cuisine, an informal but select
proposal, full of personality, where haute cuisine touches, mark the difference.
At the Guggenheim Bistró restaurant you find yourself in a laid-back
atmosphere, steeped in the style and personality of its location and with a clear
aim: to bring the public closer to the latest culinary techniques. This is reflected
in the range of traditional dishes reinterpreted from the point of view of avantgarde cuisine.

Recipes and sauces are the foundation of their cuisine, though refined, evolved
and adapted for the general public that seeks savory, healthy cuisine, and an
informal gastronomic experience.
It is time to say goodbye to the Basque Country. Our coach and staff brings you
in about 30 minutes to the airport of San Sebastian to embark your flight back
home.
LAISTER ARTE – SEE YOU SOON

