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THE BEST PINTXO BARS IN PAMPLONA

We will focus on the traditional tapas area of Pamplona, which includes the streets surrounding the Plaza del
Castillo, among which the mythical Estafeta and San Nicolas stand out.

1. BAR GAUCHO

In the corner of Espoz y Mina Street, very close to the Plaza del Castillo, you will find this
mythical place where deciding on one of its elaborate pintxos is not easy. Among our favorites
are: "Smoked eel with natural tomato" and "Truffled egg". +34 948 22 50 73

2. BASERRIBERRI

They say that in this place the customer will experience the passion for gastronomy and rightly
so. Its young chef, Inaki Andradas, fuses traditional Navarrese gastronomy with haute cuisine. It
is located in the middle of San Nicolas Street, unforgivable not to stop to enjoy some of their
pintxos like "la bombeja" with which they promise to make you travel. +34 674 67 29 53

3. IRUNAZARRA

This steakhouse is located on Calle Mercaderes, led by the young chef Gorka Aguinaga, has
been recently renovated, but has maintained its essence in the face brick walls or its old stone
arches. One of the must-visit places in San Fermin that sees the bulls pass in front of its door.
+34 948 22 51 67

4. FITERO

In Estafeta Street, in the last stretch of the route of San Fermin, is where this bar is located,
inaugurated in 1956, a time when there were only six bars in the whole street. It was one of the
first seafood-restaurant in the city and today it specializes in cold, hot and signature pintxos. Its
pintxos have received several awards. +34 948 22 20 06

5. BAR RIO

Located in San Nicolas Street, you can taste one of its famous "fritos de huevo", it is also a
mythical bar in Pamplona. +34 948 22 51 04

6. KATUZARRA

Also in San Nicolas Street, you can try one of their many pintxos that you can find at the bar
and you can also eat a txuletén or octopus at the same bar without the need to reserve a table.
+34 948 22 46 34

7. BODEGON SARRIA

This bar is located in Estafeta street, famous for its pintxo of "lagarto" or its delicious
"escombro”. +34 948 22 77 13

On the other side of that sheet you can find a map numbered with the restaurants.
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