Armagnac, local apple juice & “gingerbread” syrup

Campari, sparkling wine & sparkling water Ogeu

Pousse-Rapiére liqueur, sparkling wine & sparkling water Ogeu

Vodka or Gin or Rum, ginger beer Kaskad & lime juice

White & gold rum 3 rivieres, passion fruit puree, sparkling water Ogeu, lime juice & fresh mint

Lillet rosé, Kaskad tonic, grapefruit syrup & lime juice

Soho liqueur, sparkling wine , lemonade Ogeu & lime juice

Let yourself be tempted by our team's creations! @

If you're in the mood. for another cocktail, we'll be happy to make it, if we have the ingredients!

Pineapple juice and guava nectar, lime juice & passion fruit puree

Lemonade & sparkling water Ogeu, tonic, blueberry syrup, lemon juice & blueberry

pineapple juice, coconut puree, vanilla syrup & & lime juice

Ogeu sparkling water, passion fruit puree, lime & fresh mint leaves

According to the inspiration of the moment!

33cl 4.00€
25cl 4.00€
20cl 4.00€
25cl 4.20€
25cl 4.00€
20cl 4.00€
25cl 3.20€

3.40€

4.80€

Made in the Basque Country 25 cl
apple, beetroot, mint S8 e
pineapple, banana, orange, passion fruit
100% pineapple
100% orange
turmeric, ginger, orange, lemon, carrot
orange, kiwi, banana

pineapple, lime, mint, cucumber

33 cl 3.50€
With syrup / with lemon +0.20€

(N LA
11N

9.50€

6.50€
Small 25 ¢l 3.70€
Large 50cl 6.50 €
Aussau Belgian strong ale 25c¢l 4.80 €
Aussau Belgian strong ale 50cl 8.50€
Excelsa IPA ou Beer of the moment 25 cl 5.20€
Excelsa IPA ou Beer of the moment 50 cl 9.10€
With syrup / with lemonade +0.20€
With Ficon +0.80€
Brown ale 33cl 5.50€
Beer of the moment 33cl 5.50€
Excelsa Amber 33 cl 5.50€
Excelsa Lager 33cl 5.50 €
Eguzki Rosé 33cl 5.50€
Estrella Galicia Non-alcoholic - Bottle 25 cl 3.80€
Kupela Craft Cider - Bottle 33cl 5.50 €

Madle in the Basque Country



3.90€ 20.00 €
100% Tannat - Aromas of red fruits, supported by a slight liveliness at the finish that brings freshness

5.50 € AB 28.00€

Tannat, Cabernet Franc, Cabernet Sauvignon - Notes of red fruits, round & creamy

4.30€ 22.00€
Tannat, Pinenc, Cabernets & Petit courbu - Easy to drink wine with notes of ripe red fruits & sweet spices

4.50 € AB' 23.00€

100% Syrah - Fine & light tannins, covered by a pleasant freshness

4.00€ 20.00€
Cabernet Sauvignon, Garnacha & Moristel - Expressive & creamy with great aromatic persistence

3.90€ 20.00€
Colombard & Sauvignon - Powerful palate with fresh & spicy aromas

5.00 € 25.00€
Gros & Petit manseng - Wine with citrus aromas, creamy & elegant

4.90 € 25.00€
Gros manseng, Petit courbu & Arrufiac - Ripe fruits with notes of nuts

5.60 € 28.00 €
Gros & Petit manseng - Fresh & generous mouth with aromatic complexity, spicy final note

4.90 € 25.00€
95% Gros manseng & 5% Courbu - Balanced palate between the roundness of the fruit, softness & freshness

4.00€ 20.00€

60% Chardonnay & 40% Gewurztraminer - Fine, floral fragrance & fruity aromas, balanced between sweetness & acidity

4.30 € 22.00€
Pinenc, Cabernets, Tannat & Petit courbu - An elegant & fresh rosé wine made with five grape varieties
4.00€ 20.00€

Tempranillo & Cabernet Sauvignon - Gourmet & balanced, its initial aroma gives way to
sweetness and freshness



Espresso

Long coffee

Double espresso
American coffee
Espresso macchiato *
White coffee *
Viennese coffee

Hot chocolate *
Viennese chocolate
With Marshmallows

With Carame, Hazelnut or Vanilla Syrup
* Available with oaf milk

Tea & Infusion Maison Deuza

Mulled wine
Mulled cider
Irish coffee
Grog

Artisanal Pyrenean pastis with genepi
Ricard
Baronnies aperitif Chestnut

Murancon
Dry Jurancon & blackberry liqueur

Maydie

Liqueur wine aged in oak barrels
Léonce white or red vermouth
Lillet rosé

White or red Floc de Gascogne
Campari, Suze

Homemade sangria

Punch

AL

2cl
2cl
6 cl
12 cl

6 cl

6 cl
6 cl
6 cl
6 cl
25 cl
20 cl

2.00€
2.30€
3.60€
2.90€
2.10€
3.60€
4.60€
4.10€
5.10€
+0.50€
+0.30€
+0.50€

3.70€

5.50 €
5.50 €
8.00€
5.50 €

4.00 €
3.50 €
4.70€
4.70 €

5.00 €

4.70€
4.80€
4.70 €
4.70€
5.50 €
6.00 €

Armagnac

Armagnac VSOFP Chateau de Laubade
Pear, plum or raspberry schnapps
Genepi, Patxaran

Egiazki Apple or Mint

Green or Yellow lzarra

Baileys, Malibu

White - 3 Rivieres - Martinique
Gold - 3 Rivieres - Martinique
VSOFP - 3 Rivieres - Martinique
Aged - HSE - Martinique

The Arcane - Mauritius

Beefeater
Bombay sapphire
BB9

Smimoff
Belvédere

Jose Cuervo Gold

Johnnie Walker Red - blend

Johnnie Walker Black 12-Year-Old - blend

Peat chimney - Blend

Jack Daniel’s - Bourbon
Paddy - Irish

Penderyn Legend - Single

4cl
4cl
4cl
4cl
6 cl
6 cl
6 cl

7.00€
10.00€
8.00€
6.00€
6.50 €
7.00€
6.50 €

4cl

6.00€
7.00€
12.00€
8.00€
10.00€

4cl

6.00€
7.00€
8.00€

4cl

6.00€
10.00€

4cl

7.50€

4cl

7.00€
9.00€
10.00€
8.00€
8.00€
10.00€



Croissant
Chocolate croissant
Bread, butter & jam
Continental
Hot drink, 100% fruit orange juice, farm yogurt, artisan cake, bread, butter & jam

Formule randonneur
Hot drink, 100% fruit orange juice, farm yogurt, artisan cake, bread, butter, jam, ham & cheese

Blueberry tart
Artisanal Basque cake
Farm yogurt with chestnut cream

Sugar

Salted butter caramel or Chestnut cream
Chocolate or Nutella

Jam : Blueberry, Strawberry or Apricot
Ice cream or sorbet

Grand Marnier

House whipped cream

farm ice cream - Made in the Pyrenees

Madagascar Vanilla Strawberry
Chocolate from Mexico Blueberry
Coffee Lemon

Caramel with Guérande salt

Bueno 7
Yogurt > Gold Medal at the Lyon International Competition

1 scoop
2 scoops
3 scoops
lopping Salted buftfer caramel, Chocolate, forest fiuits
House whipped cream

2 chocolate scoops, 1 vanilla scoop, chocolate sauce & whipped cream

2 coffee scoops, 1 vanilla scoop, espresso coffee & whipped cream

2 caramel scoops, 1 vanilla scoop, caramel sauce & whipped cream

2 strawberry or blueberry scoops, 1 vanilla scoop, red fruit topping & whipped cream
3 vanilla scoops, chocolate sauce & whipped cream

2 bueno scoops, 1 chocolate scoop, chocolate sauce & whipped cream

2.30€
2.40€
2.80€
15.00 €

19.00€

6.50 €
6.50 €
5.50 €

4.80€
5.80€
5.80€
5.80€
7.80€
7.50€
5.60 €

3.00€
5.50 €
7.50€
+0.50 €
+1.00€

8.50€



BASED ON LOCAL, ARTISANAL & FARM PRODUCTS

Generous slices of rustic bread with garnish, accompanied by salad
Ham, emmental & sheep's cheese, béchamel
Smoked trout from Lau-Balagnas, emmental & sheep's cheese, cream cheese
Bacon, potatoes, onion & sheep's cheese from the farm
Salads & local side dishes

To choose: ham, cheese or blue cow’s cheese

Bacon, farm sheep's cheese, potatoes, croutons with tomato & garlic seasoning
Smoked trout from Lau-Balagnas on toasts with yoghurt & aneth sauce

Blue cheese from the farm, roasted vegetables, potatoes, honey & walnuts

Iberian ham, chorizo, dry sausage, black pork paté from the Bigorre & artisanal black pudding
Sheep's cheese, blue cow's cheese, cured goat/sheep's cheese & Pyrenean reblochon

Iberian ham, chorizo, dry sausage, paté, sheep's cheese & Pyrenean reblochon

Blueberry tart
Artisanal Basque cake
Farm yogurt with chestnut cream
Gourmet coffee
Plate of farm & local cheeses
Homemade crepes
Sugar
Chocolate, Nutella or Salted Butter Caramel
Jam : Blueberry, Strawberry or Apricotf or Chestnut cream

The dishes we offer contain allergens. Please ask us & we will let you know.

13.00€

16.00 €

14.00 €

14.00 €

13.00€

15.00€

16.00 €

14.00 €

20.00€

21.00€

22.00€

6.50 €
6.50 €
6.50 €
5.50€
7.00€

4.80€
5.80€
5.80€

*Served for lunch only
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