
Sunbed
MENU



Hot Beverage 
Cappuccino, Espresso, Latte, Macchiato, Tea, Hot Chocolate, Milk
Fruit Juices
Orange, Mango, Pineapple
Eggs 
Omelette, Frieds Eggs, Scrambled eggs, soft-boiled eggs (your way)
Sausages
Avocado Toast
Croissants & chocolatines 
Pancakes 
Fruits Platter 

Brunch

Full Brunch       25USD

Samossa | 12 USD
Trois pièces : viande, poulet ou végétarien 
Three pieces of meat, chicken, or vegetarian

Wrap au Poulet | Chicken Wrap | 14 USD
Tortilla garnie de poulet mariné et sauce maison avec frites
Soft tortilla filled with marinated chicken and house sauce with french fries

Calamars Frits | Fried Calamari | 12 USD
Calamars croustillants servis avec sauce 
Crispy calamari served with dipping sauce 

Frites Françaises / French Fries | 7 USD
Frites maison croustillantes 
Crispy homemade fries

Signature Club Deluxe | 14 USD
Croque Monsieur poulet ou jambon (+2$ avec truffe) 
Classic club sandwich with choice of chicken or ham (+$2 with truffle) 

Snack

Crevettes Fries | Fried Shrimp | 16 USD 
Crevettes panées, servies avec sauce 
Crispy battered shrimp served with sauce

Tropinette de Légumes | Vegetable Tropinette | 14 USD
Aubergines grillées et houmous crémeux 
Grilled eggplant and creamy hummus

Caramilized Chicken | 16 USD
Caramilized Chicken served with fries and sautéed vegetables.
Poulet caramélisée accompagnée de frites et d’
une poêlée de légumes

Assiette de Fruits | Fresh Fruit Platter | 15 USD
Sélection de fruits frais de saison 
A selection of fresh seasonal fruits



Crisp Caesar Royale | Salade César | 14 USD
Romaine lettuce, parmesan shavings, and garlic croutons with Caesar dressing.

Octopus Salad | 14 USD 
cilantro, kalamata olives, olive oil , and lemon juice elevate this simple salad into a
delicacy

Burrata Classique selon arrivage | Classic Burrata subject to availability | 16 USD
Burrata crémeuse servie avec garniture

Burrata Truffée selon arrivage | Truffle Burrata subject to availability | 18 USD 

Tataki de Thon | Tuna Tataki | 18 USD
Thon mi-cuit mariné, servi avec sauce et garniture 
Lightly seared marinated tuna, served with sauce and garnish 

Spaghettis Bolognaise |  Spaghetti Bolognese | 16 USD
Spaghettis avec sauce bolognaise maison aux tomates et bœuf haché.
Spaghetti with homemade Bolognese sauce, fresh tomatoes, and ground beef.

Pennes au Poulet Crème | Penne with Creamy Chicken | 16 USD
Pennes avec poulet tendre et sauce crémeuse. Supplément truffes +2$. 
Penne with tender chicken and creamy sauce. Truffle supplement +$2.

Spaghettis Végétarienne | Vegetarian Spaghetti | 16 USD
Spaghettis aux légumes de saison et sauce tomate parfumée. 
Spaghetti with seasonal vegetables and fragrant tomato sauce.

P a s t a

S t a r t e r s  

B u r g e r

Le Saint Tropez Burger | 16 USD
A juicy chicken patty, topped with fresh lettuce, tomato, and a creamy sauce,
served in a toasted bun alongside golden, crispy fries.

Classic Cheeseburger with Fries | 18 USD 
A timeless favorite featuring a tender beef patty, melted cheese, fresh lettuce,
tomato, and a hint of special sauce, served with golden fries.



Des se r t s

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

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

Exotic Fruit Panna Cotta | 7 USD
Creamy panna cotta topped with exotic fruits.
Panna cotta crémeuse surmontée de fruits exotiques.

Dessert du jour |  Dessert of the day | 7 USD
A delightful sweet treat made by our chef. Ask your server for
details.

Fruit Platter | 15 USD
A refreshing mix of seasonal fruits. Une salade de fruits frais de
saison.



MENUdrink



Tequ i la  Sunr i se  
 
G in  Ton ic  P remium 

Margar i ta  

Mo j i to  

COCKTAILS

12 USD

12 USD

12 USD

12 USD

COCKTAILS
Sig n a t u r e

Le  Sa int  Tropez
Tequ i la ,  van i l l a ,  che r ry  sy rup ,  l emon  ju i ce  

Sun  of  the  beach  
Vodka ,  che r ry  sy rup ,  mango  ju i ce ,  o range  ju i ce

Blue  ocean
Gin ,  b lue  cu racao ,  c i nnamon ,  p ineapp le  j u i ce

Zanz ibar  Sh ine
Vodka ,  g in ,  f resh  g inger ,  l emon  ju i ce

Pornstar  Zanz ibar
Vodka ,  pass ion ,  van i l l a ,  l emon  ju i ce

12 USD

Car ibbean  Mu le

Moscow Mu le

London  Mu le  

Sour  m ix

10 USD

10 USD

10 USD

10 USD

Cuba  L ib re ,  G in  ton i c ,  Wh i sky  Coca ,  ca ip i roska… . . 10 USD

Cl a s s i c

OCKTAILSM

Sh i r l y  Temple

V i rg in  Mo j i to  

Cucumber  Lemonade

V i rg in  Co lada

7 USD



S H I S H A
Two App le ,  Waterme lon  or  w i th  m in t ,  S t rawber ry ,  Cock ta i l ,  M in t ,  G reen  m in t ,

Love ,  B lueber ry ,  Hawa i i ,  G rappe  

40 USD

S O F T

Water  |  Spark l i ng  water
Ju ice  (mango ,  pass ion ,  ananas ,  season  f ru i t )
Soda  

Redbu l l

2,5 USD
6 USD
3 USD

6 USD

2,5 USD
4 USD
4 USD
6 USD
6 USD
2 USD
5 USD

45 USDQasar

Ka loud

Espresso  
Amer i cano
Cappucc ino  
La t te  macch ia to  
Espresso  macch ia to  
Tea
Ice  Cofee ,  I ce  Tea

M I L K S H A K E  

St rawber ry ,  Van i l l a ,  mango ,  banana ,  choco la te

7 USD

S M O O T H I E

Mango ,  banana .  avocado

7 USD



V O D K A
Abso lu t
Grey  Goose
C i roc  Vodka  

G I N
Hendr i ck ’ s
Tanqueray

R H U M
Sa i lo r  Jer ry

W H I S K Y
Jameson  
Jack  Dan ie l ’ s
Hennessy  
Red  Labe l  Wh i skey  

b y  b o t t l e

200  USD
250  USD
250  USD

200 USD
200 USD
160  USD

200 USD

80  USD
80  USD

200 USD
200 USD
200 USD
200 USD

850  USD
500 USD
900 USD

200 USD

280  USD
300  USD
350  USD
950  USD

T E Q U I L A

C lase  Azu l
B ianca  Azu l
Don  Ju l io  1942

B R A N D Y
Tor res  10

C H A M P A G N E

Moet
Ru inard  b ru t  
Ru inar t  B lanc  de  B lancs  
Don  Pér ignon

M A R T I N I
Rosé
Prosecco



Sp i r i t u o u s

b y  b o t t l e

95  USD 
55  USD 
55  USD 

55  USD 
55  USD 

 
50  USD 

160  USD

80  USD
80  USD

130  USD

10  USD
12  USD
12  USD
12  USD
12  USD
12  USD
7  USD
7  USD
7  USD

W I N E  b o t t l e
RED
Château  de  CRUZEAU 2021  Pessac-Leognan
KWV P ino tage  2021  Sou th  A f r i ca  
KWV Sh i raz  2021  Sou th  A f r i ca

WHITE
SWARTLAND ROUSSANNE 2022  South  A f r i ca
SWARTLAND MOSCATO 2024  South  A f r i ca
ROSE
FA IRV IEW ROSE  QUARTZ 2023  South  A f r i ca

G L A S S
Red ,  Wh i te ,  Rosé ,  Spark l i ng  Wine
Wiskey
Amaru la
Vodka
G in
Tequ i la
Mar t in  B ianco
Mar t in  Rosso  
Beer :  
         He ineken
         Sa far i
         K i l iman jaro
         Se renget i  l i t e
         Savana
         Corona

O u r  F R E N C H  S e l e c t i o n
FRENCH B IO  G IN
Avem Cor vus  Navy  S t rength
Avem Botaur ius  Botan ic  
Avem London  Dry  G in
JP  CHENET V in  b lanc  mousseux  
JP  CHENET V in  rosé  demi  sec
MANON Rosé


