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The unmissable :      
 

  -Assortment of Charcuterie and Cheeses      12€ 
 -Beef tartar with homemade gratin dauphinois     16€ 

 - Salmon fillet with dill sauce served with rice     12€ 

 - Salted cod brandade with toasts and salad     13€ 

 -Vanilla scented scallops on skewers with garnish    15€ 

  

Luxury :          10€  

 
 -Duo of Foie Gras (micuit in rock salt, terrine)served with savoury ice cream 
 -Platter  of meats from the Gers region (stuffed duck’s neck, smoked magrets, gizzards, 

scratchings) with salad leaves and hazelnut oil vinaigrette 
-Gambas « à la plancha » (flat top grill) 2 pieces, on a bed of salad  
- Frogs’ legs « à la plancha » 
 -Cuttlefish « à la plancha » in garlic and parsley sauce 
 -Fillets of red mullet « à la plancha » in garlic and parsley sauce on a bed of salad  

   
Discovery :             7€ 
 
    -Caramelised chicken skewers, Bali style 
 - Thinly sliced pork tenderloin on canapés  

-Tempura mussel fritters with a red wine vinegar and shallot vinaigrette 
 - Tuna steak  « à la plancha » 
 -Truffle scented baked eggs « œufs cocotte » with bread fingers 

-Rustic Charcuterie platter (Coppa, Serrano  ham, rillette, caillette) 
 -Matured cheese platter    
 
Clasico Iberico :             6€ 
 
 - Deep fried squid with paprika and curry 

 -Fried codfish balls with a mustard and poppy seeds crumb served with a chilli sauce 
-Fish fritters 

   -Variety of three homemade cream of vegetables 
- Goat’s cheese and serrano ham involtini in pesto  
-Albondigas de carne (homemade meatballs) 
- Cumin flavoured falafels with a crème fraîche sauce 
- Bite sized  tortilla pieces  (potatoe, courgette, aubergine) with espencat (red pepper and    

aubergine pieces marinated in garlic and olive oil) and homemade croutons 
     

Buy 5 «Clasico Iberico » get the 6th for free ! 

 

 

Sweet Treats :            5€ 

  
 - Fruit Panna cotta 

-Crème brûlée flavour of the day    
 - Pastry of the day 
 - Gourmet Coffee or Tea                   6.5€ 
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  (Coffee or Tea served with three bite sized delights) 
 
Our dishes are elaborated according to the seasons and presented in the form of Tapas. 


