


ESPELETTE

GETARIA

ASCARAT

USTARITZ

RIVAMOUR

Espelette pepper-infused tequila,
cane sugar syrup, fresh lemon juice

and Ginger Ale

S P I C Y  /  F R E S H  /  B A L A N C E D

Maker's Mark Bourbon, fig syrup,
verjuice and hibiscus soda

W O O D Y  /  T A N G Y  /  S U B T L E

Meukow VS Cognac infused with
mushrooms, walnut wine and

umami bitters

W O O D Y  /  I N T E N S E  /  C O M P L E X

Planteray pineapple rum, raspberry
purée, apple juice, lychee juice and

lemon juice

E X O T I C  /  F R U I T Y  /  T A N G Y

Acrobate Gin, fresh lemon juice,
cacao fusetti, raspberry purée, egg

white and peach-jasmine soda

F L O R A L  /  F R U I T Y  /  L I G H T

15

Our signature cocktails are inspired by
Basque villages, from which they take

their names.

“C
ou

p de foudre”

S I GNA TURE
COCK TA I L S



S I G N A T U R E  M O C K T A I L S

VIRGIN BAIGURA

Apple juice, lemon juice, black tea, jasmine syrup
and egg white

VIRGIN ALZUYA

Mango juice, vanilla syrup, pineapple juice and
lemon juice

8

PORNSTAR MARTINI

Vodka, vanilla syrup and passion fruit juice

EXPRESSO MARTINI

Vodka, coffee liqueur, espresso and sugar syrup

12

Dreaming of a specific cocktail?
Feel free to ask, and our bartenders will be delighted to

prepare it for you.

MARGARITA

Tequila, lemon juice and Cointreau

NEGRONI

Gin, red vermouth and Campari

FRENCH 75

Gin, lemon juice, sugar syrup and champagne

OLD FASHIONED

Whisky, cane sugar and Angostura

MOJITO

Rum, lime juice, sugar syrup, mint and sparkling
water

APEROL/SAINT-GERMAIN SPRITZ

Aperol or Saint-Germain, crémant de Bordeaux
and sparkling water

T I M E L E S S  C O C K T A I L S

Topa !



W H I T E  W I N E S

ENTRE 2 MERS

Château Nardique la Gravière 2023

Sauvignon blanc, Sémillon, Sauvignon gris, Muscadelle 

GRAVES

Château Lamothes Despujols 2023

Sauvignon blanc, Muscadelle, Sémillon

PESSAC LEOGNAN

Château Ferran 2021

Sauvignon blanc, Sémillon

Château Carbonieux 2020

Sauvignon blanc, Sémillon

BORDEAUX

Clos des Lunes 2022

Sémillon, Sauvignon

Clos des Lunes Magnum 2022

Sémillon, Sauvignon

60

36

87

38

34

22

SAUTERNES

Château Les Garonnelles 2018

Sémillon

46

BOURGOGNE

Chablis Domaine Mathias 2022

Chardonnay

45

LOIRE

Sancerre Pierre Morin 2023

Sauvignon blanc

Sancerre Ovide 2022

Sauvignon blanc

Florent Cosme - Grosse Pierre 2023

Chenin

47

52

32

Domaine Mucyn - Les Charmeuses 2022

Marsanne, Roussanne

48

RHONE

14

8

8

9

6

14CL 75CL



R O S É  W I N E S

C R É M A N T S  A N D  C H A M P A G N E S

BORDEAUX

Rosé de La Solitude 2023
Cabernet-sauvignon, merlot

PROVENCE

Estandon Heritage 2023
Cinsault, grenache, syrah

Minuty Prestige 2023

Grenache, syrah, cinsault, rolle

Minuty Prestige Magnum 2023
Grenache, syrah, cinsault, rolle

75

38

28

26

CRÉMENT DE BORDEAUX

Louis Vallon Brut 30

CHAMPAGNES

GERMAR BRETON Brut

GERMAR BRETON Blanc de blanc

LAURENT PERRIER La Cuvée

60

74

96

RUINART Brut 137

8

14

18

6

RUINART Blanc de blanc 219

16

14CL 75CL

1,5L

14CL 75CL

LAURENT PERRIER Cuvée Rosé 185



R E D  W I N E S

BORDEAUX SUPÉRIEUR

Château Nardique la Gravière 2022

Merlot, Cabernet sauvignon, Cabernet franc

HAUT MEDOC

Château de Malleret 2016

Cabernet sauvignon, Merlot, Petit verdot

PESSAC LEOGNAN

L’Abeille de Fieuzal 2019

Merlot, Cabernet sauvignon, Petit verdot, Cabernet franc

Château Carbonieux 2022

Cabernet sauvignon, Merlot, Petit verdot, Cabernet franc

MARGAUX

Baron de Branne 2018

Merlot, Cabernet sauvignon, Cabernet franc

Château Prieuré Lichine 2016

4ème Grand Cru Classé

Cabernet sauvignon, Merlot, Petit verdot

SAINT ESTEPHE

C de Calon Ségur 2020

Merlot, Cabernet sauvignon

135

79

95

54

38

24

SAINT EMILION GRAND CRU EN BIODYNAMIE

La Réserve de Jean Faure 2023

Merlot, Cabernet franc

Château Jean Faure 2019

Cabernet franc, Merlot, Malbec

Château Bel-Air 2016

Merlot

68

35

94

74

POMEROL

10

8

14CL 75CL



R E D  W I N E S

Château Les Grands Maréchaux 2018
Merlot, Cabernet sauvignon

26

CÔTES DE BLAYE

Coteaux Bourguignon 2022
Pinot Noir

46

BOURGOGNE

Gaba Do Xil 2020
Mencia

32

ESPAGNE

FRONSAC

Château Beauséjour 2019
Merlot

30

9

LANGUEDOC ROUSSILLON

Mas Amiel - 30 ans d’âge

Grenache Noir, Maccabeu, Carignan

12

14CL 75CL

Le Bégotin 2020
Merlot, Cabernet Sauvignon, Cabernet Franc, Malbec

23

CÔTES DE BOURG

5

Our reds? Character in a bottle!



B E E R S  A N D  C I D E R S

WATERS

Abatilles Still  75cl

Abatilles Sparkling 75cl

7

Castalie Sparkling 75cl

Perrier 33cl

7

5

4

SODAS

Fever Tree Tonic Water 20cl

Fever Tree Ginger Beer 20cl

6

Fever Tree Ginger Ale 20cl

Fever Tree Raspberry Rhubarb 20cl

6

6

6

Coca-Cola 33cl

Coca-Cola zéro 33cl

Orangina 25cl

Limonade Mira 25cl

6

6

6

6

FRUIT JUICES

Meneau Fruit Juice 25cl

Apple, orange, strawberry/raspberry,
clementine, tomato

6

Homemade Iced Tea 6

S O F T S

H O T  D R I N K S

DRAFT BEERS

Burdigala Helles Blonde 

Azimut Américain IPA

7

8

4

5

25CL 50CL

BOTTLED BEERS AND CIDERS

Effet Papillon Blanche

Effet Papillon Double Belge Ambrée

7

8

33CL

Appie Cidre poiré

Appie Cidre brut 6

6

Expresso

Ristretto

2.5

Dammann Tea and Infusion

2.5

4

3

2.5

5

5

6

Double expresso

Americano

Decaffeinated Coffee

Cappuccino

Latte Macchiato

Hot Chocolate

5

Black Teas
Breakfast
Darjeeling
Earl Grey Yin Zhen
4 Fruits Rouges

Green Teas
Sencha Fukuyu
Bali
Thé Vert à la Menthe
Thé Vert au Jasmin

White Tea
Passion de Fleurs

Rooibos
Rooibos Citrus

Infusions
Verveine
Camomille



WHISKY

Bellevoye Bleu

Bellevoye Blanc

8

Bellevoye Noir

Glenfiddich 15 ans

10

12

14

GIN/VODKA

G Vine Pêche

Acrobate

10

Citadelle

Avem Hippolais

8

8

12

Avem Corvus

Avem Botaurus

Roku

12

12

8

Supplément tonic ou jus +2€

4CL

Bowmore 25 ans

Maker’s Mark

Hibiki Japenese
Harmony

22

8

24

4CL

Vodka Nade 18

TEQUILA/MEZCAL

Calle 23 Blanco Tequila

Calle 23 Reposado Tequila

12

Milagro Barrel Tequila

Mezcal Herodes

18

22

10

4CL

COGNAC/ARMAGNAC

Meukow VSOP

Hennessy vs

10

Rémy Martin 1738

Blanche Armagnac Vital

8

18

8

Armagnac Laballe Résistance

Armagnac Millésime 2003

Fine O’Chartrons

12

24

12

4CL

RHUM

Pasador de Oro

Neisson Bio

12

Zacapa 23

Plantation Dark

14

18

8

Diplomatico 12

4CL

Cachaça Parati 8

APERITIF/DIGESTIF

Suze

Lillet

8

Ricard (3cl)

Vermouth

8

4

8

Get 27

Bailey’s

Liqueur Cognac café

8

8

10

6CL

Chartreuse verte

Mandarine Napoléon

12

10

Romeo & Julietta Tube N°2

Davidoff Late Hour Robusto

Flor de Selva Petit Corona

Cohiba Robusto

20/each

31/each

20/each

98/each

S P I R I T S

C I G A R  C E L L A R

Meukow XO 24



T O  N I B B L E

Grilled Razor Clams with Sauce Vierge
9

Perfect Egg, Mushroom Cream and Ossau-Iraty Crisp
10

Foie Gras IGP and Landes Chicken “Pâté en Croûte” with Pistachios
11

Morel Ravioli, Polenta and Light Vegetable Broth
11

Basque Croque, Bayonne Ham and Ossau-Iraty Mornay Sauce
17

Salad with Seasonal Baby Vegetables, Piquillos and Choux with Petit Basque Cheese
18

Selection of Abotia Charcuterie
13

Selection of Seasonal Cheese
11

Selection of Charcuterie and Cheese
15

Selection of Smoked Salmon and Melba Toast
12

T O  M E L T  W I T H  H A P P I N E S S

T H E  L O V E  O F  S H A R I N G
Snacking 3 PM-7 PM / Room Service 12 PM-10 PM

Madeleine with Armagnac and Prune Ice Cream
9

Mamie Lydie's Pastis Landais, Honey-Roasted Clementines and Pistachio Crumbles
10

"Fondant Rivamour" - Chocolate, Pistachio Praline and Vanilla Ice Cream
11

Pimientos del Padrón with Fleur de Sel
8

24-Month Bayonne Ham with "Pan con Tomate"
14

Basque-Style Baby Squid with Parsley
10

Grilled Razor Clams with Sauce Vierge
9

T O  S H A R E

T O  S A V O R

A €5 surcharge applies for room service.


