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CROQUE SILHOUETTE 16.0 €
Ham, sheep’s cheese & truffle cream

CHEESE PLATTER 14.0 €
Sheep’s cheese & black cherry jam

PLATTER OF BAIGORRY TROUT GRAVLAX 16.0 €
Gravlax trout & lemon cream cheese

ASSORTED CHARCUTERIE 17.0 €
Dry sausage, chorizo, Mangalica ham

MISO-GLAZED ASPARAGUS 14.0 €
White asparagus from the Landes region, leek fondue, crispy papadum

FRESH FRIES 80
SEASONAL FRESHNESS - ORANGE FENNEL & LEMON SAUCE 506
ROASTED CAULIFLOWER, TAHINI & LEMON SAUCE 80
WEEK-END COSY BRUNCH 45.0 €

Bowl of granola and fruit

+ Choice of savory plate:
Avocado toast
soft-boiled egg, guacamole, beet hummus, tomato salsa
Coleslaw salad
or
Sesame bagel

cream cheese, bacon, cheddar, soft-boiled egg, potato pancake
Coleslaw salad
+ A Biarritz pastry
+ Juice of the day + Hot drink + Glass of Prosecco

Net prices in euros - service included

The list of allergens is available upon request, as well as the origin of our meats.



oINGLE-oERVING

THE CLASSIC CAESAR SALAD 21.0 €
Choice of: Crispy chicken or medium-rare Baigorry trout
Romaine lettuce, anchovies, 18-month aged PDO Parmesan cheese, bacon, croutons, and homemade dressing

THAI RED CURRY 22.0 €
Choice of: Prawns or vegetarian tofu
Bamboo rice, sweet potato, broccoli, and mushrooms

HAKE FILLET WITH SEAWEED BUTTER 24.0 €

Mashed potatoes, roasted cauliflower, shrimp oil, butter, and seaweed tartare

CONFIT LAMB CUTLET 23.0 €

Tajine-style vegetables, roasted almonds, fine semolina, and raisins

LE BURGER 23.0 €
Choose from: 150g French beef patty & bacon or Quinoa, hazelnut, and chili plant-based patty

Cheddar, tomato, caramelized onions, lettuce, garden sauce, fries

DESSERTS

SELECTION OF BIARRITZ PASTRIES 10.0 €
Maison PARIES & Maison OKINDEGIA

DEZAMY X SILHOUETTE ICE CREAM SUNDAE 12.0 €

Peanut ice cream, Greek yogurt, roasted peanuts, honey, and whipped cream

PHILIPPE FAUR ICE CREAM POT 6.0 €

Choice of dark chocolate, vanilla, coffee, lemon, or raspberry

KIDS CORNER 14.0 €
Crispy chicken & fries + I syrup
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