
58 AVENUE ADOUARD VII,
64200 BIARRITZ



AT GRAND
TONIC HOTEL

A chic and cozy atmosphere in
our renovated restaurant with a
capacity of 100 people seated
and 80 people on the terrace.

For a bistronomic dinner, a
festive themed evening or even
a brunch, we will find an ideal
concept for your moment.

A  warm welcome for your guests
in our 65 rooms , all equipped with
whirlpool baths, including a Junior
Suite and its integrated hammam.

Private car parkings and electric
charging stations available.

For a perfect stay, you can relax in
the heated indoor swimming pool,
the hammam or the sauna in the
SPA of the hotel.

A stone's throw from the Grande
Plage, the Lighthouse, the Casino,
the possibilities are numerous for
your getaway!

WE OFFER YOU

2



3

R O O M S
3 6  C L A S S I C S

7  T R I P L E S  &  7  F A M I L Y

1 1  D E L U X E ,  3  L O U N G E  P R E M I U M  &  1  J U N I O R  S U I T E
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Immerse yourself in an intimate
and warm universe between shade
and light. Live a unique experience
of care and letting go.

A sober and modern design will
allow you to ease the pressure and
recharge your batteries.

Discover prodigious care and
intense treatments: let your senses
take over your mind and reconnect
with your inner self.

We offer you an indoor heated
swimming pool of 32m2 for an early
morning awakening or a family
activity.

You will also find a 7m2 sauna and a
6m2 hammam to detoxify your body
or to spend a pleasant moment with
your partner.

Absolute comfort is guaranteed
thanks to heated floors. 

We also offer various treatments and
massages with our luxury Nuxe brand
products. Consult the brochure
dedicated to the SPA to find out
more.

W E L L N E S S
TREAT YOURSELF TO RELAXATION
BY THE SEASIDE
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2 0 0€  -  H A L F  D A Y  |  3 0 0  €  -  D A Y

6€  -  W E L C O M E - C O F F E E  |  1 0€  -  B R E A K  W I T H  P A S T R I E S
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S A L O N  E U S K A D I
F o r  a n y  o c c a s i o n :  s e m i n a r ,  p r i v a t e  d i n n e r ,  y o g a  c l a s s



SCHOOL
25

THEATRE
40

U
18

S C H O O L

2 5

T H E A T R E

4 0

U

1 8

SALON EUSKADI
L A Y O U T  A N D  

E Q U I P M E N T  

V E L L E D A  B O A R D

M I C R O P H O N E  A N D  S O U N D  

A L L  D A Y  S E R V I C E  |  V I D E O  C O N F E R E N C E

W I R E L E S S  C O N N E C T I O N  F O R  Y O U R  C O N T E N T

B L U E T O O T H  M U S I C

7 5 '  S C R E E N
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1 0 0  S E A T S  I N S I D E  |  8 0  S E A T S  O N  T H E  T E R R A C E

F L O R A L  D E C O R A T I O N  |  D J
O N  R E Q U E S T

R E S T A U R A N T

M E N U S  S T A R T I N G  F R O M  3 0€

7 LMB
R E S T A U R A N T



MENU & TAPAS TO MODIFY ACCORDING TO YOUR

PREFERENCES
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C O C K T A I L
STAND ING

1 5 0

T H E A T R E

8 0

I N  P A R A L L E L

6 0

PRIVATISATION
Do you need more space?

We offer a private booking of the restaurant LMB of 200 m2 

O P T I O N  1

O P T I O N  3

O P T I O N  2

O P T I O N  4

V E L L E D A  B O A R D ,  M I C R O P H O N E  A N D  S O U N D  
S C R E E N  E T  V I D E O  P R O J E C T E U R
- -
P R I V A T E  B O O K I N G  F R O M  1 P M  T O  6 P M
7 0  P L A C E S  A S S I S E S

V E L L E D A  B O A R D ,  M I C R O P H O N E  A N D  S O U N D  
S C R E E N  E T  V I D E O  P R O J E C T E U R
- -
P R I V A T E  B O O K I N G  F R O M  1 P M  T O  6 P M
7 0  P L A C E S  A S S I S E S
G O U R M E T  C O F F E E  B R E A K

M I C R O P H O N E  A N D  S O U N D
- -
P R I V A T E  B O O K I N G  F R O M  4 P M  T O  1 1 P M
1 0 0  P E R S O N N E S  S T A N D I N G
C O C K T A I L  D I N N E R ,  E X C L U D I N G  D R I N K S

V E L L E D A  B O A R D ,  M I C R O P H O N E  A N D  S O U N D  
S C R E E N  E T  V I D E O  P R O J E C T E U R
- -
P R I V A T E  B O O K I N G  F R O M  4 P M  T O  1 1 P M
E X C L U D I N G  D R I N K S  A N D  M E A L S

2 000 € HT 2 500 € HT

3 000 € HT 3 500 € HT



COCKTAIL DINNER
PACKAGE 35€ FOR 6 SAVOURY TAPAS AND 4 SWEET TAPAS

Foie gras toast

Pyrenean trout toast

Goat's cheese toast

Truffle risotto with ham shavings

Charcuterie Plate

Cheese platter from Fromages & compagnie
(supplement to be defined according to number of pax, minimum order two

weeks in advance)

Quiche

Tortilla

********

Brownie

Macaron

Cheesecake

Clafoutis

Rice pudding

Basque cake

MENU & TAPAS TO MODIFY 

ACCORDING TO YOUR PREFERENCES
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WEEK MENU
30€ PER PERSON

SINGLE CHOICE FOR ALL GUESTS

MENU SUBJECT TO CHANGE DEPENDING ON THE SEASON
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ENTREE :

Thin local ham tart
Or

Tomato mozzarella
Or

Cream of the moment soup

MAIN COURSE :

Dish of the day
Or

Duck confit with mashed potatoes
Or

Cod brandade

DESSERT :

Floating island 
Or

Fresh fruit salad
Or

Apple tart



FLAT RATE
DRINKS

6 €  W E L C O M E  C O F F E E

Hot drinks, water pitcher

1 0 €  C O F F E E  B R E A K

Hot drinks, water, fruit juice,

pastries 

8 €  B A S I C  P A C K A G E

Hot drinks, mineral water

1 2 €  P A C K A G E  1  

Hot drinks, mineral water, 1/4 of wine

1 6 €  P A C K A G E  2

Hot drinks, mineral water, 1/3 of wine

3 2  €  P R E S T I G E  P A C K A G E

Hot drinks, mineral water, 1/3 of wine, 1 glass of champagne
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