
Bar menu
Le Basalte
O p e n i n g  h o u r s :  1 0  a m  –  1 1  p m



19

22

21

Falafels with Takamaka goat cheese
Tzatziki, shredded cabbage, tomato, red
onions, verde pesto & almonds

Pulled confit tuna
Tzatziki, shredded cabbage, tomato, 
red onions, verde pesto & almonds

Roasted chicken
Tzatziki, shredded cabbage, tomato, 
red onions, verde pesto & almonds

Served with sweet potato fries or green salad

Sandwiches 
Foccacia
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2 : 0 0  p m  t o  7 : 3 0  p m

€

          Vegetarian
Origin of meats: France, Scotland
 Origin of fish: French Southern Territories, Madagascar, Réunion Island
 All our dishes may contain allergens. A detailed list is available upon request.
 Net prices in euros – Service included

Served only at the bar

Cheese platter
Selection of the moment

15



To Share
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5 : 3 0  p m  t o  7 : 3 0  p m

Falafels 
with fresh lemon yogurt 
9 pieces

7

11 Chickpea Hummus
Focaccia and Cherry Tomatoes
Za'atar Spice Blend

14 Croque-monsieur bites 
with pork ham & truffled mascarpone
6 pieces

9 Eggplant fritters 
with miso, yuzu & grilled sesame
9 pieces

7 Authentic Creole bouchons
dumplings with chicken & combava
6 pieces

€

served only at the bar 

Cheese platter
selection of the moment 

15

          Vegetarian dish
Origin of meats: France, Scotland
 Origin of fish: French Southern Territories, Madagascar, Réunion Island
 All our dishes may contain allergens. A detailed list is available upon request.
 Net prices in euros – Service included



Desserts

Brioche perdue
Bourbon vanilla ice cream, 
salted butter caramel

Tiramisu (to share)
Coffee cream, made with coffee roasted
by Hope & Minds home

Traditional creole cake of the moment
(Roasted Corn Flour, Cassava, 
Sweet Potato or Taro)
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12

18

9

€

3 scoops
Ice creams & artisanal sorbets

1 scoop 2 scoops
Flavors: vanilla, chocolate, coconut, pistachio, caramel, hazelnut coffee,
lychee blackcurrant, mango passion, lychee raspberry, lemon passion,
Wood ice cream

Barista
Our specialty coffees are roasted in Réunion by Café du Sud.
Crafted by our Barista.

Teas
Our tea collection comes from O’ Thé Réunion

€

€

Japanese green tea
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 All our dishes may contain allergens. A detailed list is available upon request.
Net prices in euros – Service included
All our desserts are made with agar-agar, which may contain traces of fish.

2 : 0 0  P M  –  7 : 3 0  P M served only at the bar 

3€

14 Irish Coffee
Bushmill’s whiskey, espresso, whipped cream, sugar (16 cl)

Loose leaf tea
€

Sencha green tea, cinnamon, orange, apple, almond,
rosebud, clove, vanilla
Hibiscus, strawberry, redcurrant, rose petals, grape

White tea, dragon fruit, mint

Cinnamon, clove, cumin, cardamom, orange peel,
Madagascar pepper, fresh ginger, green tea

Herbal tea

5€ 8€

Carrot cake
cream cheese

9

Mousse au chocolat
croustillant aux épices

12
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WOOD SPRITZ 
Aperol, Saint Germain, passion fruit juice,
grapefruit juice, Prosecco (20 cl) 
Bittersweet, light, fruity

BOUCANIER 
Vakoa gin, Saint Germain with grapefruit peel
infusion, grapefruit juice, Champagne (20 cl)
Smoky, refreshing

LA FOURNAISE
Isautier spiced pineapple rum, passion fruit
purée, fresh lemon juice, cranberry juice,
toasted pineapple & chili (20 cl)
Fruity & spicy

16

16

€

Beers

Waters
San Benedetto 75 CL7

Filtered still water 1L2,5

Filtered sparkling water 1L3

Soft drinks
5

5

5

5

Coca cola 30cl
Coca cola Zéro 50cl
Orangina 50cl
Perrier 33cl

5 Fever Tree Ginger beer 20cl
Pimento Ginger beer 25cl5

Fischer tradition 33cl
Fischer tradition 50cl
Fischer Gold 33cl
Fischer Gold 50cl
Picaro Neipa 33cl
Picaro Neipa 50cl
Spot 4 ET 7 (bottle) 33cl

€
5

7

6

8

7

9

7

6

7

9

Non-alcoholic beer 25cl

Net prices in euros – Service included
Excessive alcohol consumption is dangerous for your health. Please drink responsibly. 

YAKISUGI
Nikka Days whisky infused with apple & cinnamon,
Galabé syrup, hibiscus syrup, fresh apple juice,
pineapple juice, activated charcoal & egg white (20 cl)
Rich & fruity

16

18

Beer of the moment 33cl
Beer of the moment 50cl

5 Fever Tree tonic water 20cl
5 Homemade Iced tea



Classic cocktails

14 MAI TAI
Isautier white rum, amber rum, lime juice, triple sec,
orgeat syrup, cane sugar syrup (20 cl)

14 OLD FASHIONED
Whisky, cane sugar, Angostura bitters (8 cl)

14 SOUR (WHISKY, PISCO OU AMARETTO) 
Cane sugar syrup, lime juice, egg white (12 cl)

12 MARGARITA
Tequila, Triple sec, lime juice (12 cl)

14 BASIL SMASH
Vakoa gin, lime juice, fresh basil, cane sugar
syrup (12 cl)

14 PIÑA COLADA
Isautier Barrik rum, coconut purée, fresh
pineapple juice, vanilla syrup (20 cl)

€

LIQUEURS & APERITIFS 4cl

Martini Bianco(6cl)
Martini Rosso (6cl)

Ricard (3cl)

Baileys 
Get 27 
Green Chartreuse

GIN 4cl
Tanqueray 10 
Monkey 47 
Ti gin Vakoa 
Gin Mare 
Citadelle

COGNAC & BRANDIES 4cl
Deau VS 
Deau XO 
Deau VSOP

14 
21
18

14
18
12
12
14

€

Spirit
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8
8

8

8
8
14

Net prices in euros – Service included
Excessive alcohol consumption is dangerous for your health. Please drink responsibly. 

14 MOJITO
Isautier Barrik Rum, Fresh Mint, Lime,
Sparkling Water, Brown Sugar (20cl)
Mango, Passion Fruit or Raspberry+2

14 PLANTER’S PUNCH
Isautier Traditional Rum, Strawberry guava juice,
Mango Juice, Hibiscus Infusion (20cl)



PORNSTAR MARTINI
Vodka, passion fruit purée, vanilla syrup,
Champagne shot (14 cl)

Classic cocktails

16

12 DAIQUIRI
Isautier rum, lime juice, cane sugar syrup (12 cl)

14 ESPRESSO MARTINI
Vodka, coffee liqueur, cane sugar syrup,
Brazilian espresso (12 cl)

12 MOSCOW MULE
Vodka, lime juice, ginger beer (20 cl)

12 LONDON MULE
Vakoa gin, lime juice, ginger beer (20 cl)

14 NEGRONI
Vakoa gin, Campari, vermouth (10 cl)

12 CAÏPIRINHA
Cachaça, lime, cane sugar (10 cl)
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€

12 APEROL SPRITZ
Aperol, sparkling water, Prosecco (20 cl) Savanna Le Must 

Isautier Barrik 
Isautier Blanc traditionnel
Isautier 10 years
Isautier Louis et Charles 
Isautier Alfred 

Plantation XO 
Plantation Belize 2008 
Plantation Mauritius 2013
Zacapa XO

 15

WHISKIES & BOURBONS 4cl

Caol Ila 
Oban 14 years
An Cnoc 12 years
Templeton Rye 
Buffalo Trace 
Bushmills 
Nikka From the Barrel 
Nikka Days 

Spirit

16
18
16
14
12
12  
16
15

RHUMS 4cl€

10
10
15
20
25 

16
19
18
26

14 BLOODY MARY
Vodka, tomato juice, lemon, celery salt,
Tabasco, Worcestershire sauce (20 cl)

Net prices in euros – Service included
Excessive alcohol consumption is dangerous for your health. Please drink responsibly. 



Signature mocktails 

12 SOBER CLUB  
Sober gin, apple juice, peach syrup, lime
juice, egg white (12 cl) 
Smooth & tangy

12 FLAMBOYANT
Sober rum, fresh pineapple juice, lemon juice,
grapefruit juice, hibiscus syrup, Pimento ginger
beer (20 cl)
Spicy, tangy & sparkling

Classic mocktails 
10 VIRGIN MOJITO (20cl)

12 VIRGIN BASIL SMASH (20CL)
12 SOBER GIN TONIC (20CL)

€

12 VIRGIN PINA COLADA (20CL)

Wines by the Glass

Champagne

White

Rosé

Red

12cl

€

11 Alcohol-Free Sparkling Wine
20 Champagne Chaumont Premier Cru Blanc De Blancs 

9

10

16

11

South Africa - Chardonnay- Julien Schaal 
AOC Lirac - Plateau des chênes - Brechet
AOC Sancerre - les monts damnés - Girard

AOC Loupiac - “Les coteaux de Lou” Famille Boyer

10 AOC Côtes de Provence- Château Saint-Julien 

9

12

13

14

South Africa - Pinot Noir- Julien Schaal 
AOC Lirac “Plateau des chênes“ - Brechet 
AOC Bourgogne Pinot noir “Les vignes de Saint Germain” 
AOC Lalande de Pomerol - Delbeck 

BA
R 

LE
 B

AS
AL

TE

Sobers are an alcohol-free alternative, offering the same aromatic
experience as traditional spirits.

Net prices in euros – Service included
Excessive alcohol consumption is dangerous for your health. Please drink responsibly. 

Mangue, pasion, framboise+2

18 Champagne Christian Senez “Carte Blanche” Blanc de noirs brut 



Savanna Le Must 

Isautier Barrik 
Isautier Blanc traditionnel
Isautier 10 years
Isautier Louis et Charles 
Isautier Alfred 

Plantation XO 
Plantation Belize 2008 
Plantation Mauritius 2013
Zacapa XO

 15

WHISKIES & BOURBONS 4cl

Caol Ila 
Oban 14 years
An Cnoc 12 years
Templeton Rye 
Buffalo Trace 
Bushmills 
Nikka From the Barrel 
Nikka Days 

Spirit

16
18
16
14
12
12  
16
15

RHUMS 4cl€
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10
10
15
20
25 

16
19
18
26

Soft drink supplements: fruit juices, Coca Cola, Schweppes tonic €2
Fever Tree supplement (€3.50)

BLOODY MARY
Vodka, tomato juice, lemon, celery salt,
Tabasco, Worcestershire sauce (20 cl)

Net prices in euros – Service included
Excessive alcohol consumption is dangerous for your health. Please drink responsibly. 



SOUR (WHISKY, PISCO OU AMARETTO) 
Cane sugar syrup, lime juice, egg white (12 cl)

LIQUEURS & APERITIFS 4cl

Martini Bianco(6cl)
Martini Rosso (6cl)

Ricard (3cl)

Baileys 
Get 27 
Green Chartreuse

GIN 4cl
Tanqueray 10 
Monkey 47 
Ti gin Vakoa 
Gin Mare 
Citadelle

COGNAC & BRANDIES 4cl
Deau VS 
Deau XO 
Deau VSOP

14 
21
18

14
18
12
12
14

€

Spirit
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8
8

8

8
8
14

Soft drink supplements: fruit juices, Coca Cola, Schweppes tonic €2
Fever Tree supplement (€3.50)

Net prices in euros – Service included
Excessive alcohol consumption is dangerous for your health. Please drink responsibly. 

MOJITO
Isautier Barrik Rum, Fresh Mint, Lime,
Sparkling Water, Brown Sugar (20cl)
Mango, Passion Fruit or Raspberry



Signature mocktails 

12 SOBER CLUB  
Sober gin, apple juice, peach syrup, lime
juice, egg white (12 cl) 
Smooth & tangy

12 FLAMBOYANT
Sober rum, fresh pineapple juice, lemon juice,
grapefruit juice, hibiscus syrup, Pimento ginger
beer (20 cl)
Spicy, tangy & sparkling

Classic mocktails 
10 VIRGIN MOJITO (20cl)

12 VIRGIN BASIL SMASH (20CL)
12 SOBER GIN TONIC (20CL)

€

12 VIRGIN PINA COLADA (20CL)

Wines by the Glass

Champagne

White

Rosé

Red

12cl

€

11 Alcohol-Free Sparkling Wine
20 Champagne Chaumont Premier Cru Blanc De Blancs 

9

10

16

11

South Africa - Chardonnay- Julien Schaal 
AOC Lirac - Plateau des chênes - Brechet
AOC Sancerre - les monts damnés - Girard

AOC Loupiac - “Les coteaux de Lou” Famille Boyer

10 AOC Côtes de Provence- Château Saint-Julien 

9

12

13

14

South Africa - Pinot Noir- Julien Schaal 
AOC Lirac “Plateau des chênes“ - Brechet 
AOC Bourgogne Pinot noir “Les vignes de Saint Germain” 
AOC Lalande de Pomerol - Delbeck 

BA
R 

LE
 B

AS
AL

TE

Sobers are an alcohol-free alternative, offering the same aromatic
experience as traditional spirits.

Net prices in euros – Service included
Excessive alcohol consumption is dangerous for your health. Please drink responsibly. 

Mangue, pasion, framboise+2

18 Champagne Christian Senez “Carte Blanche” Blanc de noirs brut 
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TE Signature cocktails

WOOD SPRITZ 
Aperol, Saint Germain, passion fruit juice,
grapefruit juice, Prosecco (20 cl) 
Bittersweet, light, fruity

BOUCANIER 
Vakoa gin, Saint Germain with grapefruit peel
infusion, grapefruit juice, Champagne (20 cl)
Smoky, refreshing

LA FOURNAISE
Isautier spiced pineapple rum, passion fruit
purée, fresh lemon juice, cranberry juice,
toasted pineapple & chili (20 cl)
Fruity & spicy

16

16

€

Beers

Waters
San Benedetto 75 CL7

Filtered still water 1L2,5

Filtered sparkling water 1L3

Soft drinks
5

5

5

5

Coca cola 30cl
Coca cola Zéro 50cl
Orangina 50cl
Perrier 33cl

5 Fever Tree Ginger beer 20cl
Pimento Ginger beer 25cl5
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Fischer tradition 33cl
Fischer tradition 50cl
Fischer Gold 33cl
Fischer Gold 50cl
Picaro Neipa 33cl
Picaro Neipa 50cl
Spot 4 ET 7 (bottle) 33cl

€
5

7

6

8

7

9

7

6

7

9

Non-alcoholic beer 25cl

Net prices in euros – Service included
Excessive alcohol consumption is dangerous for your health. Please drink responsibly. 

YAKISUGI
Nikka Days whisky infused with apple & cinnamon,
Galabé syrup, hibiscus syrup, fresh apple juice,
pineapple juice, activated charcoal & egg white (20 cl)
Rich & fruity

16

18

Beer of the moment 33cl
Beer of the moment 50cl

5 Fever Tree tonic water 20cl
5 Homemade Iced tea



Desserts

Brioche perdue
Bourbon vanilla ice cream, 
salted butter caramel

Tiramisu (to share)
Coffee cream, made with coffee roasted
by Hope & Minds home

Traditional creole cake of the moment
(Roasted Corn Flour, Cassava, 
Sweet Potato or Taro)
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12

18

9

€

3 scoops
Ice creams & artisanal sorbets

1 scoop 2 scoops
Flavors: vanilla, chocolate, coconut, pistachio, caramel, hazelnut coffee,
lychee blackcurrant, mango passion, lychee raspberry, lemon passion,
Wood ice cream

Barista

Espresso 4

Double espresso, Cappuccino, Latte Macchiato7

Americano5

Our specialty coffees are roasted in Réunion by Café du Sud.
Crafted by our Barista.

Teas

English Breakfast, Earl Grey, vanilla black tea 5

Sencha bio

Our tea collection comes from O’ Thé Réunion

€

€

5 Japanese green tea
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2 : 0 0  P M  –  7 : 3 0  P M served only at the bar 

 Net prices in euros – Service included

3€

14 Irish Coffee
Bushmill’s whiskey, espresso, whipped cream, sugar (16 cl)

Loose leaf tea
Morning Dew6

Granmer Kal

Red Dragon 

€

6

6

Sencha green tea, cinnamon, orange, apple, almond,
rosebud, clove, vanilla
Hibiscus, strawberry, redcurrant, rose petals, grape

White tea, dragon fruit, mint

Wood signature6 Cinnamon, clove, cumin, cardamom, orange peel,
Madagascar pepper, fresh ginger, green tea

Rooibos5 Herbal tea

5€ 8€

Carrot cake
cream cheese

9

Mousse au chocolat
croustillant aux épices

12
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