
Welcome, bon appétit !

Royalty Team

Thank you ,

Enjoy your meal !

Website : www.royalty-cauterets.com

Reservations : via Zenchef   

Instagram : @royaltybrasseriecauterets

Facebook : @Royaltybrasserie

Adress : 9 Esplanade des Œufs, 65 110 Cauterets

Phone : +33 5 62 92 52 24

Homemade, delicious cuisine

Friendly and attentive service

A family atmosphere at the foot of the moutains

THE ROYALTY BRASSERIE
FIND US

OUR COMMITMENT

(on our website or google page)



 THE ROYALTY STORY

THE ESPLANADE AND THE ROYALTY, THE ICONIC DUO OF CAUTERETS

SINCE 1992

In June 2021, Émilie (an optician) and Arnaud (a carpenter), along with

their children, took over the brasserie located in the heart of the Galerie de

l’Esplanade des Œufs, an iconic landmark of Cauterets. Overlooking the

gave since 1901, this metal gallery—heir to Baltard’s architectural style—

reflects the elegance of the Belle Époque.

According to Jacques Longué, the structure may have originated from the

1889 Universal Exhibition or from one of the side gates of the 1900

Exhibition, later acquired by the town of Cauterets. Once home to a

bookstore, a perfumery, and even a crêperie, the gallery has lived many

lives.

Émilie and Arnaud undertook a complete renovation of the brasserie,

drawing inspiration from the Art Deco style to echo both the history of the

site and the refinement of its metal architecture.

2021



EVERY SUNDAY
10am - 2pm

WHAT’S NEW AT ROYALTY BRASSERIE ?

HAPPY HOURS !"LES HUÎTRES EN BLANC"

 FRIDAY and SATURDAY
11am - 1pm

EVERY EVENING 
5am - 7am

6 OYSTERS + 1 Glass  JAVA IGP
Côtes de Gascogne
12 OYSTERS + 2 Glasses JAVA IGP
Côtes de Gascogne

EXTRA
6 / 12 OYSTERS 
1 PÂTÉ 90g
1 Glass JAVA IGP Côtes de
Gascogne
1 Bottle JAVA IGP Côtes de
GASCOGNE

10€

19€

6 / 12€
6€

4,50€

18€

OUTSIDE SCHOOL HOLIDAYS

2 PINTS FISCHER + 1 DRY
SAUSAGE             

2 MOJITOS

2 VIRGIN MOJITOS

EXTRA
1 DRY SAUSAGE  
1 PÂTÉ 90g

12€

10€

8€

6€
6€

COFFEE OR TEA OR HOT CHOCOLATE
OR OTHER +2€

ORANGE FRESH JUICE OR HOMEMADE ICED TEA

BREAD, BUTTER, JAM AND HONEY PANCAKES

GUACAMOLE TOASTS WITH TROUT AND EGG
WITH GRILLED HAM AND SHEEP CHEESE

20€

SUNDAY BRUNCH 



LA CARTE
TO SHARE

SALADS

BOARD FOR 2, 4 OR 6
Serrano ham, chorizo, sheep
cheese 

IBÉRIQUE PLATE
Serrano ham, pan con tomate,
toasts

PIZZAPÉRO        
Ask us !

DRY SAUSAGE 150g

PÂTÉ 90g

WARM GOAT CHEESE SALAD
Salad, Serrano ham, toasts, bacon,
tomatoes

TROUT SALAD
Salad, sheep chease, boiled egg,
croûtons,  smocked trout, tomatoes,
olives

CEASAR SALAD
Salad, marinated chicken, parmesan
cheesen croûtons, tomatoes 

SALAD

EXTRA HONEY

8€ / 15€ /22€

15€

10€

6€

6€

OMELETS
NATURE
CAMEMBERT
HAM-CHEESE
HAM-MUSHROOMS-CHEESE

 WITH SALAD AND FRENCH FRIES

12€
14€
13€
14€

14€

20€

16€

3€

1,50€

PASTA
BOLOGNESE
Pasta, tomato sauce, beef,
country ham, cheese

CARBONARA
Pasta, cream, bacon, shallots,
parmesan cheese, egg

16€

16€

GALETTE COMPLÈTE
Ham, egg, cheese, mushrooms

GALETTE KERVI
Cream, cheese, bacon, shallots, nut,
goat cheese

GALETTE PALAIS
Cheese, Serrano ham, egg, local cheese

GALETTE SAUZON
Cheese, mozzarella, vegetables

GALETTE BELLILOISE
Cream, cheese, smocked trout, spinachs

WITH SALAD

BRETON GALETTE

13€

14€

14€

14€

15€



HIKER’S PLATE
3 egg with smocked ham, french fries,

salad

CROQUE "ROYAL"
Bread bruschetta, ham, emmental,

mozzarella, french fries, salad

STEAK WITH AN EGG ON TOP
150g beef, french fries, salad
BURGER « MAISON »
Steak 150g, homemade bread, onions,

bacon, country cheese, homemade

sauce, french fries and salad

BURGER VEGGIE
Eggplant and mushrooms caviar,
homemade bread, onions, bacon,
country cheese, homemade sauce,
french fries and salad
STEAK TARTAR
180g beef, pickles, capres, shallots,
french fries and salad
LAMB RIBS
Served with french fries and salad
FAUX-FILET
Served with french fries and salad

TARTIFLETTE 
With salad

FRENCH FRIES

PIZZA MARGARITA
Tomato, emmental, mozzarella, olives,
oregano
PIZZA REINE
Tomato, emmental, mushrooms, ham,
mozzarella, olives, oregano

PIZZA 4 FROMAGES
Tomato, emmental, cheese goat, gorgonzola, 
mozzarella, oregano

PIZZA NAPOLITAINE
Tomato, emmental, câpres, anchovy,

mozzarella,  olives, oregano

PIZZA VÉGÉTARIENNE
Tomato, emmental, vegetables, mozzarella,
mushrooms, onions, oregano
PIZZA MAMA
Tomato, emmental, mushrooms, ham,
mozzarella, egg, olives, oregano
PIZZA PAPA
Tomato, emmental, mushrooms, 
merguez, chorizo, mozzarella, olives, oregano

PIZZA BOLO
Tomato, emmental, beef and Serrano ham,
mozzarella, oregano
PIZZA AMÉRICAINE
Tomato, emmental, beef, fries, egg,
mushrooms, oregano
PIZZA CALZONE (EN CHAUSSON)
Tomato, emmental, mushrooms, ham,
mozzarella, egg, oregano
PIZZA ROYALTY
Cream, emmental, bacon, onions, goat
cheese, nuts, mozzarella, olives, oregano
PIZZA SAVOYARDE
Cream, emmental, potato, bacon, oignons,
reblochon, oregano
PIZZA PAYSANNA
Tomato, country cheese, emmental, Serrano

ham, mushrooms, egg, olives, mozzarella,

oregano

14€

15€

15€

19€

19€

22€

24€

24€

22€

4€

SIGNATURESPIZZAS
15€

16€

17€

17€

17€

17€

17€

17€

17€

17€

17€

17€

18€

ROYAL KIDS
FOR KIDS UNDER 12 YEARS

MINI-PIZZA TOMATO OR CREAM
Ham, emmental, mozzarella
HAM
French fries or pasta
+ 1 SYRUP + 1 ICE CREAM OR CREPE

11€

11€

EXTRA                                   1,50€   



DESSERTS
CHEESE PLATE

CAFÉ RESTO coffee with pastry

BLUEBERRY PIE  with blueberry ice-
cream and whipped cream

APPLE PIE with vanilla ice-cream,
caramel and whipped cream

CAFÉ OU DÉCA GOURMAND

THÉ GOURMAND

9€

5€

8€

8€

9€

10€

ICE-CREAM
VANILLA, COFFEE, CHOCOLATE, COCO,
NUTELLA, RHUM-GRAPE, MINT-
CHOCOLATE, RASPBERRY, LEMON,
MANGO, BLUEBERRY, STRAWBERRY
1 scoop
2 scoops
3 scoops

CHOCOLAT LIÉGEOIS : 3 scoops of
chocolate, whipped cream, chocolate sauce,
toasted almonds

CAFÉ LIÉGEOIS : 3 scoops of coffee,
whipped cream, coffee sauce, toasted
almonds

DAME BLANCHE : 3 scoops of vanilla,
whipped cream, chocolate sauce, toasted
almonds

BANANA SPLIT : banana, scoops of vanilla,
strawberry, chocolate, whipped cream,
chocolate sauce, toasted almonds 

ANTILLAISE : scoops of vanilla, mango, rhum-
grape,  whipped cream, chocolate sauce,
toasted almonds

ICEBERG : scoops of mint-chocolate,
chocolate, Get-27, whipped cream, chocolate
sauce, toasted almonds

COLONEL : 3 scoops of lemon, vodka

ROYALTY : scoops of blueberry, strawberry,
raspberry, whipped cream, chocolate sauce,
toasted almonds

3 €
4 €
6 €
9 €

9 €

9 €

9 €

10 €

10 €

10 €

10 €

CRÊPES
SUGAR
BUTTER
SALTED CARAMEL
WHIPPED CREAM
NUTELLA
CHOCOLATE
BLUEBERRY

PÉGUÈRE : crêpe, vanilla ice-cream,
chocolate sauce, toasted almonds,
whipped cream

PLANTEUR : crêpe, banana, chocolate
sauce, toasted almonds, whipped cream

EXTRA WHIPPED CREAM
OR CHOCOLATE SAUCE

4 €
4 €
5 €
5 €
5 €
5 €
7 €

9 €

9 €

1,50 €



CAFETERIA
COFFEE/DECA
NOISETTE
FLAT WHITE
2 EXPRESSOS WITH MILK
HOT CHOCOLATE
CAPPUCINO (WHIPPED CREAM)
CHOCOLAT VIENNOIS
SMALL CHOCO

2 €
2 €
3 €
4 €
3 €
5 €
5 €
2 €

TEAS

BLACK TEAS
BREAKFAST
CEYLAN
DARJEELING

PARFUMED BLACK TEAS
CARAMEL
EARL GREY
4 RED FRUITS

GREEN TEAS
MINT 
JASMIN
GUNPOWDER

TISANES
LINDIEN-MINT
LINDIEN
VERBENA-MINT
VERBENA
CHAMOMILE

3 €
3 €
3 €

3 €
3 €
3 €

3 €
3 €
3 €

3 €
3 €
3 €
3 €
3 €

DIGESTIVES
COGNAC/ARMAGNAC
CALVADOS
GET 27/BAILEY’S

8 €
8 €
6 €

ARTISANAL DISTILLERY
CAVE SEPET
Génépi Ours Brun Bagnères de Bigorre
Rhum arrangé 

MAISON EGIAZKI
Patxaran
Menta
Manzana
Gin Arana

8 €
8 €

8 €
8 €
8 €
8 €



WINES

WINES IN A CARAFE
IGP Côtes de Gascogne Red wine
IGP Côtes de Gascogne Rosé 
IGP Côtes de Gascogne White wine

Jurançon Sec 
Jurançon Doux

--
--
--

3,50 €
4,50 €

glass 25cl 50cl 100cl

5,00 €
5,00 €
5,00 €

6,00 €
8,00 €

8,00 €
8,00 €
8,00 €

12,00 €
16,00 €

15,00 €
15,00 €
15,00 €

--
--

RED WINES
ESPAGNE SOMONTANO DO 3404
IGP HÉRAULT Le Loup dans la Bergerie
ST MONT AOP Les Bois Mathieu 
ST CHINIAN AOP Château Gaillard pour les
Amis 
ST MONT AOP Plaimont
PIC SAINT LOUP AOP Mas de Jon

5,00 €
5,00 €
6,00 €
6,50 €

--
--

glass bot. 37,5cl bot. 75cl

--
--
--
--

12,00 € 
--

19,00 €
21,00 €
22,00 €
26,00 €

--
32,00 €

ROSÉ
CÔTES CATALANES AOP Haute Coutume
ESPAGNE SOMONTANO DO 3404 
PROVENCE AOP Les Galets

4,00 €
5,00 €
5,00 €

glass bot. 37,5cl bot. 75cl

--
--
13,00 €

17,00 €
19,00 €
21,00 €

WHITE WINE
GASCOGNE IPG Pan Demi-Sec
ESPAGNE SOMONTANO DO 3404
JURANCON Sec AOP Domaine Corty
CHAMBRE D’AMOUR Vin de France

5,00 €
5,00 €
 --
5,50 €

glass bot. 75cl

20,00 €
21,00 €
22,00 €
25,00€

SPARKLING
LAMBRUSCO  Red ou Rosé
PROSECCO  
CHAMPAGNE 

4,00 €
6,00 €
9,00 €

glass bot. 75cl

17,00 €
28,00 €
50,00 €


