MENU

GARBURE ARTISANALE
With Bigorre black pork OR vegetarian
16€

ROASTED TROUT FILLET,
WHITE WINE SAUCE,
LEMON TARAGON
served with seasonal vegetables
AND
garlic rosemary potatoes
18€

CROQUE-MONSIEUR
Country bread, oregano cream, garlic,
Parmesan, white ham, Emmmental cheese,

served with homemade chips and salad
€13.50

CROZIFLETTE
Creamy pasta gratin with
cream and Reblochon cheese

€17
CHEF'S DAILY SPECIAL
€12 or €15 with dessert
CAESAR SALAD @ 15,00 €

Romaine lettuce, chicken, Parmesan cheese,
croutons, fried onions and Caesar dressing

AURE VALLEY SALAD 15,00 €
Green salad, country ham, cheese
from the Pyrenees, croutons, tomatoes

SMOKED TROUT SALAD 1700 €
Salad with quinoa, tomato, onion, avocado,
smoked trout, lemon

TO SHARE

CONE OF CHIPS

3,00 €
SHARING PLATTER
Serrano ham, spianata, white ham, 19,00 €
Pyrenean cheese, gherkins, butter,
tapenade of the day

WHOLE DRY SAUSAGE 9,50 €
served with butter and gherkins

EMPANADAS

PEQUENO: 2 empanadas + ensalada 7,00 €

GRANDE: 4 empanadas + ensalada 14,00 €

MONTAGNARD
Raclette cheese, bacon, onions, shallots,
potatoes, white wine and cream

FERMIER
Chicken fillets, mushrooms, onions and three-
pepper sauce

CANNELLONI
Minced meat, spinach lasagne with ricotta and
tomato sauce

HERCULE (vegetarian)
Leek, onion, cauliflower, mozzarella, feta, basil
and parsley fondue

WOK THAI (vegan)
Vegan fillet with yuzu pepper, sweet and sour
sauce, udon noodles and sautéed vegetables

TEX MEX

Chicken breast cooked with Mexican cream, red
peppers, caramelised onions, spicy corn and
cheddar cheese

BURGERS

HAMBURGER FROM THE HOSTEL @ 18.00 €
180g steak, Pyrenean cheese, bacon, ’
caramelised onion, tomato, Espelette

pepper sauce, homemade chips

CESAR BURGER @ 18.00€
Crispy chicken, Caesar sauce, Parmesan ’
shavings, fried onion, tomato, homemade

chips

(Available in vegetarian version (\’; )

Auberge
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HOME-MADE PIZZAS Only in the afternoon

MARGHERITA 1,00 € 4 CHEESES 1350 €

E?nrrr]r?;?wt?gﬁzgsaeset; ;)Sf“egano, Tomato sauce base, cheeses
2 ’ of the moment

black olives

REINA VEGETARIAN 13,50 €
Tomato sauce base, oregano 12,00 € Tomato sauce, Emmental_ cheese, fresh
Emmental cheese, f’resh musiwrooms, mushrooms, peppers, onion, oregano
ham, black olives GOAT'S CHEESE WITH HONEY

Cream sauce, Emmental cheese, goat's 13,060 €

VALLEE DE L'AURE cheese, oregano, rocket, walnuts, honey

Tomato sauce base, oregano, 1350 €
Emmental cheese, local ham, ’ PIZZA OF THE DAY
Pyrenean cheese 1300 €
ROYALE
Tomato sauce base, oregano, 1250 €
Emmental cheese, chorizo, pepper, ’ |
onion, black olives CHILDREN S MENU

(up to 10 years)

A SYRUP
+

HAMBURGER & CHIPS OR NUGGETS OR

FISH & CHIPS
DESSERT OF THE DAY n
PANNA COTA DESSERT OF YOUR CHOICE
Exotic fruits or red berries
€12.50

WHIPPED CREAM
French toast served with salted

butter caramel and vanilla ice
cream

PYRENEAN YOGURT
Local yogurt served with blueberry
or wild strawberry jam

CHOCOLATE CAKE WITH CUSTARD

Auberge
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