Gourmet Menu : 33€
Entrance + Dish + Dessert

Friand Menu : 25€
Entrance + Dish ou Dish + Dessert

Single dish : 19€

Children’s Menu : 10€

Please specify any food allergies, the
allergen table is available on request
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Charcuterie board : 10€
Serrano ham, iberian chorizo, rosette,
lemoe

Cheese Board : 10€
Sheep, Basque Blue,
Tomme des Pyrenees, St Nectaire

Mixed board: 12€
Cold meats and cheeses

Medallions of duck foie gras from “Ferme de Jean
Sarthe” with Armagnac and Espelette pepper
Red onion confit, toast (+5€)

Galician octopus carpaccio with citrus vinaigrette

Landes salad “Lou Cacgairot” style
Foie gras medallions, homemade duck gizzards,
homemade smoked duck breast, “pays” ham, roasted
pine nuts

Homemade smoked salmon chop, roasted sesame
seed blinis, wasabi whipped cream




Grilled Iberian pork “pluma”,
Barbecue sauce

Piece from the butcher of the moment (contact us),
Bordelaise sauce

Saddle of lamb stuffed with thyme, cooked at
low temperature, black garlic jus (+3€)

All our meats are accompahnied by oyster
mushrooms, mini vegetables and new
potatoes confit in duck fat then smoked with
beech wood

Chipiron fricassee with txistorra on its piperade

One-sided sea bass fillet, morel juice
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Slate of South-West cheeses, black cherry jam,
mesclun of salad and toast
Ossau lraty, Bleu des basques, cow's cheese

Lime tartlet revisited,
Meringue disc, lime cream, sweet crumble

Strawberry tasting
Sorbet, financier cake and gazpacho

Pistachio creme bralée

Ice cream cup 2 artisanal scoops
“Un bain au Chocolat” Dax
Sorbets: lemon, raspberry, passion fruit
lce creams: vanilla, salted butter caramel, rum raisin,
Armagnac prunes, “Cazelle” madeleine from Dax.

Entrance : Crudités or serrano or Basque pate

Dish: Piece of beef or fish fillet with pasta or
sauteed potatoes

Dessert : 2 scoops of ice cream or fresh fruit salad

All the dishes you will taste are made on site,
favoring short circuits




