SPEQALS LE PAPA

OF THE DAY g i
MONPAY TO FR'PAY O0FPM-1030PM
STACTES +MAIN
MAIN -.C-ll? PEstel ANGER FOOD
24 "V Black olive tapenade and seasonal raw vegetable 9

V7 Herlbs falafels, Zaatar yogurt and carrot 11
Free-range poultry crispy, piquillo ketchup 12
Bayonne ham & sheep cheese croquettes 19
Southwestern charcuteries (cured meat) & cheeses 2%

sTARTERs

. Starter of the day q
..;' V.7 Chilled Pea and mint soup, Brive mustard mousse and giant soldier

V.~ Farm egg, organic leeks, buckwheat crumble

Red tuna tataki style and smocked white tuna salad 12

Ciabatta bread with Vitello tonnato. (roast veal, rocket salad and

S 9

d I
confit lemon) 2
MAINS
Main course of the day ¢
V7 Qyster and shitake mushroom raviolis with hazelnut 19
Bacon & sheep cheese burger (local beef) with french fries, onion and chorizo 24
! Polack from the port of Saint-Jean-de-Luz, mashed potatoes with calamansi,
& 23
-. tartare style sauce
ree -4 Squids and chorizo sauteed, variety of carrotes 23
Lightly smocked pork pluma, courgette and piquillos pepper 24
3.. DESER[S
L ]
Desert of the day 10
Homemade churros, chocolate sauce 7 @
Apricot shortbread and basil ice-cream 10
Fresh strawberries and cat tongue biscuit, for 2 people S = z&fgﬁ% i
Zt;réaglyﬁemes and verbena smoothie or vanilla whipped T— h fries
or
Guanaja chocolate sphere and passion fruit 10 Fish of the da
The Feel Good touch: o 3 e mas:fed z:’f::e
Our coffee or tea with 3 homemade mini deserts QXD“-‘SE'CED mgt,,rm};gef i
I/VEG R1AN Flavoured water
V VEGETARIA samnl

VY

p ) vsl
S16NATURE PisHES PY (EPRIC PECHATPE - FRWITS, VESETARLES & FisHES FroA THE s-wW E.vw&
Meats are from UE. Net prices in Eurcs, incl, service & WAT.



