
HAPPY
HOURS
HAPPY
HOURS

FROM 5:30 P.M.
AT 7:30 P.M.

OUR SELECTION

OUR SELECTION

SHOOTERS

Domaine de la Patience*

1 purchased 
= 2nd at -50%

eklomarnelavallee

RED

Irish
Whiskey, coffee liqueur, curaçao milk

Ilot
Vodka, crème de cassis, passion fruit puree

5€

COCKTAILS

WINE

Alcohol abuse is dangerous for your health, consume in moderation.
Taxes and services included, prices in € including tax. • www.eklohotels.com

10€

Triple

5€        8€Blonde de soif*• Brasserie Deck & Donohue

BEERS

 25 cl             50 cl

• 12 cl

Vignerons de Tutiac « ironda »* 
Merlot, Bordeaux AOC Blaye

6€       

ALCOHOLS

4 cl

Get 27

Ricard 5cl / Lillet Rosé 6cl / Kir 12cl 
Picon beer 25cl / Noilly Prat 6cl /
Ratafia de champagne bio 4cl
Blue Bellevoye Whisky
Oruza spiced rum from Camargue
Arranged rum
Falernum / White rum from Reunion island

7€

11€
11€
7€
8€
8€

Rhône, IGP Coteau du pont du Gard
6€     

Château Lacouture 2019 “Carpe Diem”              35€
Domaine de Thulon
Beaujolais, AOC Morgon, Charmes 

              35€

WHITE
Domaine Delaunay*
Sauvignon blanc, IGP Val de Loire 

6€      

Mas d’Espanet “Freesia”*
Languedoc, IGP Cevennes

6€        

Cotes de Bergerac*
Vin moelleux, Castaing

7€      

Domaine de Moulines
Chardonnay, IGP Pays d’Hérault

              30€

ROSE
Château Virant
Provence, AOC Coteaux d’Aix

7€*         30€

Domaine de Figueïrasse 
« gris de gris » Languedoc, IGP Sable de Camargue 

6€*        25€

• 75 cl
Glass Btl

Split
Rum, banana liqueur, hazelnut syrup

BOTTLE  33CL  •  8€

Tropimo
White Nova

• Brasserie d’Orvillle

• Brasserie d'Orville

DRAFT

5,5€        9€
5,5€        9€

4 cl

4 cl
4 cl

4 cl

Monday to Saturday

Cidre brut bio • Brasserie Fils de pomme

Bière ambrée • Brasserie Deck & Donohue

IPA • Brasserie La Belladone

Beer of the moment • Local brewer

• 16 clAiguille rouge*
Amber rum, ginger beer, passion fruit, tabasco

Raikiri*
Amber rum, kiwi puree, fresh lime, pineapple syrup, orange juice

• 15 cl

L’Enchanté*
Vodka, rose liqueur, mixed red fruits, apple juice, fresh lime

• 16  cl

Gin N3, sparkling wine, sparkling water, pineapple
Hisoka

Eklo'jito
Falernum, sparkling water, brown sugar, fresh lime, mint, angostura

• 18 cl

L’Amant
Vodka, kiwi puree, fresh lemon, sparkling wine, passion fruit

• 16 cl

Gin N3, rose liqueur, orange juice, fresh lemon
Kurapika • 16  cl

Sinensis
Vodka, ginger beer, banana cream, cinnamon, mint, fresh lime

• 14 cl

• 14  cl

• 3 cl

• Brasserie Second Degré

5,5€        9€
5,5€        9€

On the selection of drinks with a mention *

Classic
Rum or Vodka & syrup of your choice

Pale Ale Bio sans alcool • Brasserie La Parisienne 

SPARKLING
Crémant d’Alsace Brut Tradition
Pinot Blanc

             35€

Choice: vodka / amber rum / whiskey
+ soft drink of your choice: cola, energizer, gingerbeer, lemonade,
apple juice, orange juice

11€

Mandarin liqueur, blood orange puree, friase syrup, sparkling wine
Vogue*

Gin N3, angostura, apple juice, vanilla
Netero* • 14  cl

• 14  cl

SPIRITS & SOFT



Mirage*

MOCKTAILS

Crush*

Virgin Eklojito*

Banana juice, lychee syrup, lemon juice, red fruit puree

Apple juice, pineapple syrup, lychee syrup, lemon juice

Sparkling water, brown sugar, lime, mint

6€

2,50€
2,50€

3€

3,50€

SOFT

Alcohol abuse is dangerous for your health, consume in moderation.
Taxes and services included, prices in € including tax. • www.eklohotels.com

TEA OR COFFEE?

Our coffee is selected based on seasonality 
and roasted by Lomi.

3€

3€

3,50€

3,50€

3,50€

GLASS  •  20CL 

• 25 clArchipel Kombucha Soda
Clementine Leaf / Blackcurrant Leaf

7€

• 33 clElixia Lemonade
Passion - Fir

5€

BOTTLE

Castalie carafe
Filtered and carbonated sparkling water on site

3,50€• 75 cl

Ricard

PITCHER

Homemade Red or White Sangria

Anise drink

1L (APPROX. 6 GLASSES) •

A SNACK ?

Whole sausage 150g 9€

Mixed board
4 cheeses, 2 sausages, 1 spread

18€eklomarnelavallee

• 16 cl

• 16 cl

• 15cl

WITH
FRIENDS
WITH
FRIENDS

1L pitcher 

+ 1 duo of spreadable34€

Chips So chips 4€

On the selection of drinks with a mention *

24€

Ricard or homemade
Red/White Sangria

•  5 to 6 glasses

Vegetarian Board 16€
Poiscamole, duo of hummus, cream cheese,
homemade crackers and raw vegetables

28€

Lemonade or Diabolo 3€

Homemade iced tea
Mint-Lemon-Pineapple/Red fruits-Hibiscus-Orange tree

4€

Water syrup
Violet / Peach / Grenadine / Mint / Orgeat / Strawberry

2€

Gingerbeer 4€

French energy drink 4€

Jane Soda 7€• 25 cl
CBD ginger, lime / Macha, Passion, vanilla and chili pepper

Bissardon fruit juice 4€
Apple, orange

Eau engagée
Still water

3,50€• 50 cl

Shortbread appetizer 4,50€

Cola of Paris 4€

Cola of Paris 5€

HAPPY
HOURS
HAPPY
HOURS

FROM 5:30 P.M.
AT 7:30 P.M.

1 purchased 
= 2nd at -50%

Monday to Saturday

Tea

Expresso / Americano coffee

Coffee with dash of milk

Double expresso

Hot chocolate

Infusion

Cappucino

Latte Macchiato

Coffee with milk


