
 

TO SHARE 
 

 Duck foie gras from Souprosse – €24  

Gravelax of trout from Banka – €21  

Kintoa Ham – €24 

 
STARTERS 13 € 

 

PUMPKIN VELOUTÉ 

Chestnuts and crispy bacon. 

 

THE PERFECT EGG 

Creamy mushrooms and crushed hazelnuts. 

 

CHARRED LEEKS 

Vierge sauce and herb mayonnaise. 

 

PÂTÉ EN CROÛTE 

Pickled vegetables. 

 

 

MAIN COURSES 20 € 
 

SEA BREAM FILLET 

Turmeric sauce and kabocha squash risotto. 

 

COD RAVIOLI 

Biscay style and shellfish bisque. 

 

HONEY-GLAZED DUCK BREAST 

Potato churros. 

 

SLOW-COOKED BEEF CHUCK 

Creamy parsnip purée and parsnip crisps. 

 

 

 

 

 

CHEESE 9 € 
 

Ardi Gasna cheese from the Laiterie de la Nive, mesclun salad, 

Homemade black cherry jam from Itxassou. 

 

 

DESSERTS 9 € 
 

THE FIG TART 

Orange blossom cream, fig confit, 

Breton shortbread, and fresh figs. 

 

 

CITRUS BABA 

Lime cream and candied citrus, 

Rum syrup. 

 

 

CHOCOLATE & PEANUT 

Smooth chocolate mousse, 

Peanut crumble and praline. 
 

 

 

 
The list of allergens present in our dishes is available upon request. 

 

 


