englich

a Vieille Auberge

M/e/came at home

a home-made cooking

A CAPERD !

Padrones (emall Fried cweet peppers)
Serrano ham chifonnade

Albondigas (veal tempura), Amatxi cauce

Jo chare : Serrano ham chifonnade, chorizo

pALE basque, padrones, albondigas & Ardi-Gascna ( cheep’c cheese)

Our Starters

Fich coup

Homemade ctuffed piquillos with cod brandade and piquillos cream
Bacque e9g casserole, crispy ventréche (bacon breast)

Chipirons (emall octa,buc'er) ‘4 la plancha”

C’A/p:’rons’ g( gaméa(‘ g’a/ac/, rm’,béerky w'naiykef?‘e

7€
7€
12€

19€

15€
15€
15€
16€
19€

Service included, prices include VAT



a Vieille Auberge

[he exceptional products of our region

Veal Axoa ( veal choulder with pepper of Ecpelette) 24€
Chipirons (emall octa,buce:'] with piquillos cauce 25€
Baked hake with basil cauce 25€
Braised beef cheeks in Irouléguy 25€
Sweetbread with white acparagus and wine cauce 26€
Ttors Bacque (fich coup with hake, wild prawns, mussels) 28€
Wild prawns ‘& la plancha” 29€
Roasted Octopus with lemon confit 32€
Whole cea bass roasted with herbg, Txakurra cauce 33€
Fich Parillada “a la ,b/aucha”[ hake, cea bass, chipirons, 33¢

gambac (prawns) & cpain mussele

/DOI’/é cho,b 8&(’7&(6 ( cosked at low temperature) from (a boucherie des fam.illes 33¢

The Suggestions from “(a lieille Auberge” for 2

Arroz ceco with wild prawns, chipirons and lemon confit 98€ ( 24€ per pers.)
Chuleta ( beef vib) 58€ (29€ per pers.)
Turbot in the oven, with lemon confite cauce 69€ ( 34,50€/per<)

For our cuggections, meats are cerved with roasted potatoec and fich with ctewed rice.

ADDITIONAL PORTION : roasted potatoes, ctewed rice or calad : 2,50€

Your children (up to 10 years old) 11, 90€

Lomo & (& plancha & roasted potatoec OF baked hake & ctewed rice

and a ccoop of ice cream

Service included, prices include VAT



a Vieille Auberge

Our home-made descerte

Ardi-Gacna (Sheep'e cheece) with black cherry jom 43
Chocolate mousse 5€
(emon and ginger tart %€
Pear panna cotta, with white wine ( Jurangon) 10€

Our articanal ice creame

7 ccoop : 3¢ /2 ccoops 6€/ 3 ccoops : €/
extrao. w/u'p,bed cream 1,50€

Sorbets : lime, passion fruit, cherry

Ice creame: chocolate, calted butter caramel mint/chocolate, vanilla, coconvt

To Finich !

Coffee, decaffeinated coffee, exprecso 2,50€
Double exprecso 23
Cream coffee, Cappuccino 5€
Irich coffee 10€
Teac (Ceylan, Earl grey, green tea, green mint) %€
Infusions (verbena, mint verbena, chamomille) 4€

Service included, prices include VAT



a Vieille Auberge

Menu de la vieille auberge 29,90€

Chipirons ((emall octopuces) ‘A la plancha”

Bacque eqq casserole, cricpy ventréche

Albondigas (veal tem,bum], Amatxi cauce

Homemade ctuffed piquillos with cod brandade and piquillos cream
Fich coup

Acsiette du pays [,ba“te’, chorizo, Serrano ham & padrones)

Ttoro Basque ( fich coup with hake, wild prawns, mussels)
Chipivons ((emall octopuces ) with piguillos cauce

Baked hake with basil cauce

Sweetbread with white agparagus and wine cauce

Braiced beef cheekbe in wine

[eal Axoa

Chocolate mousse

Lemon and ginger tart

Pear panna cotta, with white wine ( Jurangon)
Ardi-Gacna (Sheep'e cheece) and black cherry jam

Ice cream & corbets

On our menus, the fich ic accompanied by ctewed rice & the meat by roasted potatoec

Service included, prices include VAT



