
STARTERS

Goat cheese salad ....................................................................... €8.90 ............. €12.90
Salad, tomato, egg, croutons, crispy goat cheese, Serrano ham
Cesar salad ................................................................................... €9 .................. €13.00
Salad, tomato, egg, croutons, chicken, parmesan shavings, caesar sauce
Salad Gizzards and smoked duck breast ................................ €9.90 .............. €13.90
Landes salad...........................................................................................................€19.90
Salad, tomato, egg, croutons, gizzards, smoked duck breast, half-cooked homemade
foie gras, fig jam
Fresh salad ........................................... .................................................................€12.90
Salad, cherry tomatoes, red onion, avocado, dried tomatoes
Fresh salad (+mozzarella) 125 ............................................................................ €15.50
salad, cherry tomatoes, red onion, avocado, tomatoes dried, mozzarella burrata (Italian
cheese made from mozzarella topped with cream)

BURGERS & CLUB

Our burgers and club are served with homemade fries and salad

FISHES

Plate of sheep ......................... €5,90
Black cherry jam
Plate of three cheeses ........... €6,50
Sheep, goat, blue cheese
Chocolate fondant .................. €5,90 
Lost brioche .............................€6.90
Salted butter caramel, vanilla ice

Ice cream and pancakes ask for the menu

WINES

White
Tursan l’Impératrice, Sud Ouest .........................................................€18.50 
Irouléguy, Mignaberry ......................................................................... €26.50 
Côtes de Gascogne, fumées blanches .... €4.80 ........... €13.50 .......... €20 
Jurançon sec, Bordenave .......................... €4.80 .................................. €20 
Jurançon mœlleux, Bordenave ................. €4.90 .................................. €22
Rueda, Bodegas Reina de castilla .......................................................... €20
Txakoli, Rezabal ........................................................................................ €25 
Champagne ................................................................................................ €49

MINERAL WATERS
Evian ...................................... 50 cl: €3.20 ............................... 1 Liter: €4.20
Sparkling ............................... 50 cl: €3.50 ............................... 1 Liter: €4.50
(San Pellegrino or Perrier fine bubbles)

OUR DIGESTIVES

TO SHARE DURING APERITIF
Cassolette of Squids
Short …….............................…......... €9,80
Large ……....................................... €14,90

Board of Serrano ham ……........... €9,80

Board of tapas (short) ……...…... €11,90
2 croquettes of ham, calamars rabas, 
2 mozzarella sticks, Serrano ham, guidillas

Board of Serrano and cheese ...… €15
Serrano ham, sheep cheese, 
homemade cherry jam,guidillas

Rations : 
Croquettes of ham (6 pieces) ....…. €5.90
Cassolette of calamars rabas …..... €5.90
Mozzarella sticks (6 pieces) …....… €6.50
Breaded chicken strips …................ €6.50

Camembert roasted with honey ... €9,80
Cassolette of squid ........................ €9.80
on the plancha

Salmon gravlax ......................... €12.50 
Julienne of vegetables, coconut milk, lime
Homemade foie gras ................ €14.90 
Two slices, toast, fig jam

SALADS   Starter             Meal

CLASSIC
Salad, tomato, red onion, beef patty,
cheddar, barbecue sauce, french mustard
Single 1 minced steak ................... €13 
Double 2 minced steaks ................ €16

ROSSINI ........................................ €17.90
Minced steak butcher style, salad, tomato,
onion confit, pan-fried foie gras, foie gras
sauce, fig jam

CHICKEN ....................................... €14
Salad, tomato, red onion, breaded chicken
fillet, cheddar cheese, tartar sauce

BASQUE........................................... €15
Salad, tomato, butcher’s-style ground
beef, sheep’s cheese, piquillos, chorizo ​​
cream, basquaise sauce

BIZI.....................................................€15
Salad, tomato, caramelized onions, beef
minced meat, ventrèche, emmental
cheese

SALMON CLUB .............................. €13
Nordic bread, chive cream cheese, raw
vegetables, salmon gravlax

Mussels ..........................................€13.50
Marinières or blue cheese sauce, fries

Hake, white wine sauce ................ €17.50

Salmon gravlax ......................... €16.90
Julienne of vegetables, coconut milk, lime

Squid cooked on plancha............€18.50

Our fish are served with vegetables of the day

Board of tapas (large) ………...... €15
4 croquettes of ham, calamars rabas, 4 mozzarella sticks, Serrano ham, guidillas

MEATS
Red label roast chicken .... €9.90
Flank steak with shallot sauce
............................................. €12.90
Lomo Gasna ..................... €12.90
Duck breast ...................... €19.90
Entrecôte 350g ................ €22.50
Pork ribs (low temperature
cooking, honey sauce) ...... €17.90
Beef tab 400g ................... €18.90

Beef ribs from Galicia...48 €/kilo

Ask the waiters for the weights

Sauce of your choice ....... €0.90
Blue cheese, shallot, pepper,
porcini mushrooms, honey

Ask to see the Chef's suggestions

Meats are served with homemade fries & salad

MENU €26



Homemade Foie Gras
and its fig jam (+ €2.00)

or salmon gravlax
or Caesar salad 
- - - - - - - - - - -

Entrecôte 250g, sauce of
your choice or Pork ribs low
temperature cooking, honey

sauce or Basque Burger
or Hake, white wine sauce

- - - - - - - - - - -
Dessert of your choice

(gourmet coffee + €1.50)
or Two scoops ice cream




MENU €15



Serrano ham
or Ham croquettes (x6)

or Calamari rabas
- - - - - - - - - - -

Flank steak shallots or roast
chicken or Mussels

- - - - - - - - - - -
2 scoops ice cream or

pancake (nutella / sugar /
jam) or Pannacotta

homemade raspberry coulis



Lunchtime only, excluding 
Sundays and public holidays

          CHILD MENU €7.90 



Minced steak or ham or lomo or croquettes with fries 
- - - - - - - - - - -

1 scoop of ice cream (vanilla, strawberry or chocolate) 
or Calippo Coca or Push up Haribo

or Crêpe (sugar, jam, nutella)



(-12 years old)

CHEESES & DESSERTS
Crème brulée ............................. €5.50
Profiteroles ................................ €6.90
Fresh fruit salad ........................ €5.50
Panna cotta ............................... €5.50
Gourmet coffee ......................... €8.90

Red
Vin pays d’oc, Les petites ballades ........... €3.80 .......... €9.50 .......... €3.90
 
Tursan l’Impératrice, Sud Ouest ......................................................... €18.50 
Saint Nicolas de Bourgueil, Échaillons  ................................................. €20 
Pays d’Hérault, Le loup dans la bergerie ............................................... €20
Côte de Blaye, Petit secret ...........................€4.80............€13.50 .......... €20
Côte du Rhône, La Galetière (bio) .............. €4.80 .......... €13.50 .......... €20
Rioja, Lopez des Haro, crianza ....................€4.80 ...........€13.50 .......... €20
Irouléguy, Mignaberry ..........................................................................€26.50 
Graves, Château de Respide ...................... €5.90 .................................. €28
Côtes du Rhone, Crozes Hermitage ....................................................... €30 
Pessac Léognan Château Haut l’Artigue ............................................... €30 
Saint Estèphe Château Petit-bocq .......................................................... €40  
Moulis, Château Maucaillou ..................................................................... €55 
Rose
Vin pays d’oc, Les petites ballades ........... €3.90 ........... €9.50 ....... €13.90
Rioja, Casa primicia ..................................... €4.80 .............................. €18,50 
Tursan l’Impératrice, Sud Ouest ......................................................... €18,50 
Côtes de Provence, Saint Béatrice ............ €4.80 ........... €13.50 .......... €20 
Gris blanc ...................................................... €4.80 ........... €13.50 .......... €20
Côte de gascogne, fumées blanches..........€4.80 ........... €13.50 .......... €20
Irouléguy, Mignaberry .......................................................................... €23.50
Champagne ................................................................................................. €49

Manzana ................................ €3.50
Patxaran  ............................... €3.50
Baileys ................................... €5.00
Get 27 or Menta (St Pée) ..... €5.00
Cognac .................................. €4.90 

Armagnac ................................ €5.50
Pear William ............................ €4.90
Superior rum (Don papa,
Diplomatico, bumbu) ................ €7.90
Irish coffee .............................. €6.90

Glass 
15cl

Bottle
50cl

Bottle
1l


