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«OSTAPE Water» is the water of the Basque Country 
 
Water is captured on the inn’s property. 
 
Ostape water is a modern and ecological initiative. 
Regular checks and micro filtration ensure total purification 
while preserving trace elements and minerals. 
 
This approach allows us to use the shortest possible circuit 
and therefore the most ecological. 
 
Water is produced “on demand” at the ideal tasting 
temperature, served flat or sparkling. 
 
The water bottle is sold in our restaurant, bring some 
Basque country home! 



Coupe de Champagne Drappier Brut Nature zéro dosage    
Coupe de Champagne Drappier Brut Nature rosé    
Kir Royal     
Kir   
Sangria Blanche/ Rouge    
Martini, Muscat, Porto, Suze, Ricard, Lillet    
Bob’s Beer : Blonde, Blanche (Hasparren)    
Txapa, Domaine Brana    
Cidre Basque Bordatto Jaxu    
 

Coca Cola, Coca Cola Light, Limonade    
Les Ptits Jus d’Argi/Meneau (orange, tomate)   
Jus de pomme locales Basque Txopinondo (Ascain)    

 

Gin Tonic (Gin Hendrick’s, Citron, Tonic)    
Americano (Martini Rouge, Campari)   
Bloody Mary (Pyla, jus de tomate, citron)    
L’Ostape (Champagne, liqueur de framboise, Coulis de framboise)  
Chahatoa (Champagne, Cointreau, martini rouge)    
Lore ttipia.(vodka, miel, jus de pomme local, romarin gingembre) 

Still or sparkling

 Spicy carrot mucilage 

 

Oyster and lemon condiments, 
Smoked sabayon and iodized juice 



 

 
 

Brocoletti, seasoned tops, sparkling seashells juice 

Wild garlic, edges infused short juice "petit Guiraud" 

Green asparagus, green olive condiments-seaweed  
Smoked cottage cheese, infused juice 

 

Celeriac and apple fruit, peanuts from Soustons 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

  
  
 

 

Praline heart Mandarin sorbet and citrus from Sylvie 

 
 

Smoke black cardamom, pear like a Belle Hélène
Citrus condiment         

          

 
     

      
      

 
 
 
 
 
 

 

 
 

 
 

Lunch: 12h15 – 13h30 
 

Diner : 19h15 – 21h15 
 
 

Spicy carrot mucilage 

Oyster and lemon condiments
Smoked sabayon and iodized juice 

Caviar in addition 18 € 

Bear's garlic, fish bone short juice    

Offal tart, juice with armagnac Monluc 

Sorbet, Brana brandy granite

 



 
 
 
 
 
 

 
 
 

Carrot broth refreshed with blood orange 

Salicornia condiment, traditional pil pil sauce 

Veal jus and smoked anchovies 

Sorbet, Brana brandy granite  

Hazelnut praline, ice cream from the undergrowth 

 

- 95 €- 

 
 
 
 
 
 
 
 
 

 

Carrot broth refreshed with blood orange 

Sorbet, Brana brandy granite

Hazelnut praline, ice cream from the undergrowth 

*20 € on an extra course. 
 

- 110 €- 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

- 59 €-  
 

* Menu served only at lunch, except weekends and holidays. 


