Englich

a Vieille Auberge

M/e/came at home
We offer you a home-made cooking

A CAPERD !

Padronee (emall fried sweet pe,b,berc) 7€
Serrano ham chifonnade 7€
Fich accras, Amatxi cauce 12€
To chare : Serrano ham chifonnade, chorizo 19€

paté basque, padrones & fich accras & Ardi-Gascna. (cheep'e cheece)

Our Starters

(eek cream soup, ecpuma. of almonds 14€
Homemade ctuffed piguillos with cod brandade and piguillse cream 15€
Bacque eqq cascerole, crispy ventréche (bacon breast) 15€
Chipivons (emall sctopuses) ‘A la plancha” 16€
Chipirons & gambac salad, raspberry vinaigrette 19€

Service included, pricec include VAT



a Vieille Auberge

[he exceptional producte of our region

Foarm Chicken with Bacquaise cauce 23€
Veal Axoa (veal choulder with pepper of Ecpelette) 24€
Chipirons (cmall sctopuses) with piguillos sauce 25€
Baked hake with Ardi-Gacna (ghee,b’c cheece) 25€
Braised pig cheeks in wine 25€
Wild prowns ‘G la plancha” 26€
Roasted Octopuc with lemon confit 29€
Rack of basque baby-lamb prepared, concentrate savce 29€
Whole cea basc roasted with herbs, Txakurra sauce 326
Fich Parillada “ & (& plancha” ( hake, cea basc, chipirons, 32€

gambac (prawns) & cpain mussele

Pork chop Basque ( cooked at low tem,bemture} 33¢

The Suggectione from “(a Vieille Avberge” for 2

Whole Hake Spanich style 96€ ( 23€ per pers.)
Arroz ceco with wild prawng, chipirons and lemon confit 98€ ( 24€ per pers.)
Chuleta ( beef rib) with marrow bone 99€ (29€ per pers.)

For our cuggestions, meats are served 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) 71, 70€

Lomo & la plancha & roasted potatoes OF baked hake & ctewed rice

and a ccoop of ice cream
Service included, pricec include VAT



a Vieille Auberge

Our home-made deccerts

Ardi-Gacna (Cheep'e cheece) with black cherry joam 43
Piveapple carpaccis, cpice cyrup & organic bio vanilla 5€
Aitatxic rice pvdding, caramel 7€
Chocolate moelleux with pacscion caramel 10€

Our Ice Creams

2 ¢ccoops S5€ / 3 ccoops 7€ / extra wh/;b/bed cream 1,50€

Sorbete : lime, passion Fruit, tangerine
Ice creams: chocolate, calfed butfter caramel, coffee, vanilla, ctrawberry,

pistachio, coconvt

Jo Finich !

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

Service included, prices include VAT



a Vieille Auberge

Menu de (a vieille auberge 29,90€

Chipirons ((emall octopuses) ‘4 la plancha”

Bacque e9q caccerole, crispy ventréche

Fich accras, Amatxi cauce

Homemade ctuffed piquillos with cod brandade and piguillss cream
(eek cream soup, ecpuma. of almonds

Acsiette du pays [,ba“te', chorizo, Serrano ham & padranef]

Wild proawns ‘G la plancha”

Chipirons (emall octopuses ) with piguiflss sauce
Baked hake with Ardi-Gacna (cheep’e cheece)
Farm Chicken with Bacquaise cauce

Braised pig cheeks in wine

lfeal Axoa

Aitatxi rice pudding with caramel

Chocolate moelleux with passion caramel

Pineapple carpaccio, organic spice & vanilla. bis syrup
Ardi-Gasna (Sheep'e cheece) and black cherry jom

Ice cream & corbets

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

Service included, pricee include VAT



