
These roots give Basque gastronomy an identity of its

own, recognised and admired throughout the world.

Capable of evolving with the passing of time.

Our gastronomy has many layers. And each one is a

free expanse in which to create, surprise, experiment

and collaborate.

Everything has its origin... 

Basque gastronomy too.

https://www.euskadigastronomika.eus/downloads/Soportes_EG/VideoOrigenEuskadiGastronomika.mp4


CHARTER OF VALUES

The Charter of values of Euskadi Gastronomika is another contribution to all these layers that make up our gastronomic 

culture. A set of principles that aim to align a vision and a philosophy of all the agents that form part of this network.

2. Our most valued recipe: 

collaboration

3. Welcome and Bon appétit

4. Conversing with our 

customers

5. With pleasure

6. Protecting our land, our seas 

and our animals

8. Code of ethics of Basque 

tourism

7. For inclusive and accessible 

tourism, Onwards!

1. We have delectable stories 

to tell



Business enterprises and professionals incorporate 

responsibility and sustainability into their daily work 

with respect and understanding. 

The establishments and professionals adopt the 

principles of the Basque Tourism Code of Ethics, 

committing themselves to its values. 

CODE OF ETHICS OF BASQUE 

TOURISM



Protecting our land, our seas and our animals

Because they provide the raw material to create gastronomic 

experiences and quality products.

Protecting and conserving our natural environment.

The circular economy at the heart of tourist and gastronomic services: 

a commitment to seasonal products.

More than tourist services, a commitment to the local development of 

the region. 



750

companies involved

+
406 restaurants

111 pintxos bars

173 producers

67 gourmet shops

10 gastronomic museus

22 guides & activity companies

What to visit

Where to eat

Where to shop



Prestigious recognitios

For such a small country, the excellence of many
Basque restaurants never ceases to surprise.

Restaurants that, season after season, receive the
recognition of the most prestigious food critics
in the world. 

The presence of several of these among the 50 best 
restaurants in the world, the thirty something Michelin 
stars and more than 60 establishments recognised with 
approximately one hundred Repsol Guide Suns, is proof of 
this.



Conversing with our 

professionals. 

Digitalization

International Promotion

www.euskadigastronomika.eusEasy and free access for our touristic 

professionals 

https://www.euskadigastronomika.eus/en
https://www.euskadigastronomika.eus/en


Experiences

WELCOME AND ENJOY THE BASQUE COUNTRY

https://www.euskadigastronomika.eus/downloads/Soportes_EG/VideoExperiencias_2023.mp4
https://www.euskadigastronomika.eus/downloads/Soportes_EG/VideoExperiencias_2023.mp4
https://www.euskadigastronomika.eus/downloads/Soportes_EG/VideoExperiencias_2023.mp4
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