
MENU ATRIUM
JOUR



STARTERS
 

Shrimp toast, sesame seeds, 
sweet and sour spicy sauce
 
Frenchie Pica Pica 
bacon scones, ewe’s milk Tomme, 
ham croquettes

Charcuterie from Eric Ospital
Ibaïama ham, lomo, coppa and saucisson
                                  
Basque cheeses and chutney (v)

Basque cheeses and charcuterie 
from Eric Ospital

Flatbread, 
herbs emulsion with yogurt, grilled vegetables

MAIN DISHES

The Caesar salad (Chicken supplement +4)
Romaine lettuce, Getaria anchovies, parmesan, 
croutons, quail eggs

Burrata di Buffala (v)
Romesco sauce, rocket and parmesan

Avocado thin tart (v) 
Ricotta, lemon vinaigrette with basil oil
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Saint-Jean-de-Luz red tuna tostadas
Taloa, adobo, mango and lime

Tomato and peach gazpacho (v)
Pine nuts and thaï basil oil

Confit pork ribs
Lettuce leaves, peanuts, condiments and fries

Frenchie club sandwich and fries
Chicken, eggs, bacon, tomato and lettuce

Smash burger and fries 
Double beef patty, cheddar, cucumber pickles

Chipirons
Pan-seared with garlic and parsley, pepper emulsion

Linguine alla norma (v)
Eggplant, tomato, ricotta and basil

SIDES

Fries 

Lettuce 

Seasonal vegetables 

Linguine 
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DESSERTS

Frenchie Banoffee, dulce de leche, 
banana sorbet and pecan nuts 

XL chocolate cookie baked to order, 
pecan nuts, vanilla ice cream

Apricot and rosemary almond tart

Chocolate mousse 
and fleur de sel from Mr Txokola

Plate of sliced fruits

ICE CREAMS

 Peach melba sundae, 
verbena-poached peaches, 
vanilla ice cream and red berry coulis

Homemade ice cream scoop 
Vanilla, chocolate, pistachio, hazelnut, 
strawberry, cherry, lemon, peach
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