
C A R E  &  M A S S A G E S

Vanilla, cinnamon and coffee praline bundt cake 

Hazelnut and lemon cake

Vanilla chocolate marble 

Double chocolate cookie with roasted almonds 

Moelleux buckwheat, chocolate and pears

Tatin pound cake 

Chocolate hazelnuts

Squash, thyme and sheep's milk scones

Espresso 

Double espresso

extended

filter

cappuccino

mocaccino

flat white

latte

xoKola tonka 

chai latte

tea

Activities and care The pastries Hot drinks
Created especially for the Hôtel Saint-Julien

2€ 

3,5€

3€

4€

3€

5€

4€

4,5€

5€

5€

4€

Made with "the roasting party" coffee

With Txokola chocolate

by Lobitaby Marina Pins

f o r  e v e n  m o r e  i n d u l g e n c e  ( + 1 € )
P e r s o n a l i s e  y o u r  h o t  d r i n k

Allergens: nuts, gluten, dairy products

Price including service

Hazelnut
Vanilla
Caramel
Amaretto
Chestnut 
Maple 
Pop Corn

Syrups: 

Cinnamon 
Tonka
Chouchou 
Cocoa nibs

Toppings:

Hot chocolate

4€ 

2,5€

4€

4€

3,5€

3€

3€

3€

Treat yourself to a moment of relaxation just a
stone's throw from the Côte des Basques. 
Complete your day with a tailor-made
treatment or yoga class at the hotel.

Y O G A  C L A S S

Le Saint-Julien offers several yoga classes
(from January 2024). Enjoy a moment of zen
with Luisa or Jenni.

of the Hôtel Saint-Julien

            Home-made pastries using local,
seasonal produce. If you have any allergies
or intolerances, please do not hesitate to
contact our teams.

Treat yourself to a moment of indulgence by
discovering our made-to-measure
by Marine & Alice.

For more information, please contact
reception.


