


Délices du Saint - Tropez

Starters | Entrées

Foie gras Royal | Royal Foie gras
Foie gras avec oignons carameélisés, chutney de mangue ou sauce Chatenay
Foie gras with caramelized onions, mango chutney, or Chdtenay sauce

L’CEuf Forestier | The Forest Egg
(Euf poché avec une sauce crémeuse aux champignons des bois
Poached egg with a rich and creamy wild mushroom sauce

Salade Nicoise Authentique | Authentic Nicoise Salad

Salade nicoise classique avec thon, pommes de terre, haricots verts, olives,
oignons, ceuf et sauce nicoise

A classic Nicoise salad with tuna, potatoes, green beans, olives, onions, egg,
and Nicoise dressing

Huitres du Jour | Oysters of the Day
Huitres fraiches, servies selon I'arrivage
Fresh oysters, served according to daily availability

Main courses | Plats Prirdcipaux

Boeuf Bourguignon | Beef Bourguignon
Viande mijotée aux légumes, accompagnée d'une purée de pommes de terre
Slow-cooked beef with vegetables, served with mashed potatoes

Cote de Boeuf & Sauces | Prime Rib & Sauces

Cote de beoeuf grillée, servie avec des frites et au choix : sauce a I'échalote,
sauce aux poireaux, ou sauce béarnaise

Grilled prime rib, served with fries and a choice of shallot sauce, leek sauce, or
Béarnaise sauce

Blanquette de Mer | Seafood Blanquette
Assortiment de poissons et fruits de mer dans une sauce onctueuse
A selection of fish and seafood in a creamy sauce

Supréme de Poulet aux Herbes | Herb-Infused Chicken Supreme

Supréme de poulet réti, servi avec des frites, arrosé de beurre, ail, thym et
fines herbes

Roasted chicken supreme, served with fries, drizzled with butter, garlic, thyme,
and fresh herbs

Plat du jour | Dish of the day
A daily special crafted with fresh ingredients. Ask your server for details.
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Traditional Main Courses | Plats Traditionels

Fish with Coconut Rice and Chapati 16USD
A tender fish fillet served with fragrant coconut rice and a side of soft

chapati.

Un filet de poisson tendre accompagné de riz parfumé & la noix de coco

et d’'un chapati moelleux.

Swahili Octopus Served with Rice or Ugali 14 USD
Slow-cooked octopus in Swahili spices, served with a choice of rice or

Ugali, a traditional maize dish.

Poulpe mijoté aux épices swahili, servi avec du riz ou de 'ugali, un plat

traditionnel d base de mais.

Kuku wa Kapako Served with Chapati 13 USD
A flavorful grilled chicken dish marinated in Swahili spices, served with a

soft chapati.

Un poulet grillé savoureux, mariné dans des épices swahili, accompagné

d’un chapati moelleux.

Le Saint-Tropez | Plat a partager / Shared Dish (2pers) 80USD
Plateau de fruits de mer avec langouste, cigale, thon, calamar et poulpe,

servi avec légumes, petite salade et sauce tartare

Seafood platter with lobster, slipper lobster, tuna, calamari, and octopus,

served with vegetables, small salad, and tartar sauce
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Desserts

Chocolate Fondant 7USD
A warm, molten chocolate cake. Un fondant au chocolat chaud et
fondant.

Speculoos Tiramisu 8USD
A twist on the classic tiramisu with speculoos biscuits.
Tiramisu revisité avec des biscuits spéculoos.

Exotic Fruit Panna Cotta

. : : 7USD
Creamy panna cotta topped with exotic fruits.
Panna cotta crémeuse surmontée de fruits exotiques.
Dessert du jour | Dessert of the day 7USD
A delightful sweet treat made by our chef. Ask your server for
details.
Fruit Platter

15USD

A refreshing mix of seasonal fruits. Une salade de fruits frais de
saison.
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Zageelie

12 USD

Le Saint Tropez
Tequila, vanilla, cherry syrup, lemon juice

Sun of the beach
Vodka, cherry syrup, mango juice, orange juice

Blue ocean
Gin, blue curacao, cinnamon, pineapple juice

Zanzibar Shine
Vodka, gin, fresh ginger, lemon juice

Pornstar Zanzibar
Vodka, passion, vanilla, lemon juice

A/ S/i/o
CcO CKTAILS

Tequila Sunrise 12 USD Caribbean Mule 10 USD

Gin Tonic Premium 12 USD Moscow Mule 10 USD

Margarita 12 USD London Mule 10 USD

Mojito 12 USD Sour mix 10 USD
Cuba Libre, Gin tonic, Whisky Coca, caipiroska.... 10 USD

OCKTAILS

7 USD
Shirly Temple Cucumber Lemonade
Virgin Mojito Virgin Colada

3@5@%
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MILKSHAKE

7 USD

Strawberry, Vanilla, mango, banana, chocolate

SMOOTHIE

7 USD

Mango, banana. avocado

SOFT

Water | Sparkling water 2,5 USD
Juice (mango, passion, ananas, season fruit) 6 USD
Soda 3 USD
Espresso 2,5 USD
Americano 4 USD
Cappuccino 4 USD
Latte macchiato 6 USD
Espresso macchiato 6 USD
Tea 2 USD

lce Cofee, Ice Tea
5 USD

SHISHA

Two Apple, Watermelon or with mint, Strawberry, Cocktail, Mint, Green mint,
Love, Blueberry, Hawaii, Grappe

Kaloud 40 USD

Qasar 45 USD
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VODKA

Absolut
Grey Goose
Ciroc Vodka

GIN

Hendrick’s
Tanqueray

RHUM

Sailor Jerry

MARTINI

Rosé
Prosecco

WHISKY

Jameson

Jack Daniel’s
Hennessy

Red Label Whiskey

TEQUILA

Clase Azul
Bianca Azul
Don Julio 1942

BRANDY

Torres 10

CHAMPAGNEL

Moet

Ruinard brut
Ruinart Blanc de Blancs
Don Perignon
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WINE bottle by bottle
RED

Chateau de CRUZEAU 2021 Pessac-Leognan 95 USD
KWV Pinotage 2021 South Africa 55 USD
KWV Shiraz 2021 South Africa 55 USD
WHITE 55 USD
SWARTLAND ROUSSANNE 2022 South Africa 55 USD
SWARTLAND MOSCATO 2024 South Africa

ROSE

FAIRVIEW ROSE QUARTZ 2023 South Africa 50 USD

Our FRENCH Selection 1§

FRENCH BIO GIN 160 USD
Avem Corvus Navy Strength

Avem Botaurius Botanic

Avem London Dry Gin

JP CHENET Vin blanc mousseux 80 USD
JP CHENET Vin rosé demi sec 80 USD
MANON Rosé 130 USD
Red, White, Rosé, Sparkling Wine 10 USD
Wiskey 12 USD
Amarula 12 USD
Vodka 12 USD
Gin 12 USD
TGC{U”O 12 USD
Martin Bianco 7 USD
gsgﬁn Rosso 7 USD
Heineken 7 USD
Safari

Kilimanjaro
Serengeti lite
Savana
Corona
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