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* APERITIF (1 glass per person)

Punch Croisette Beach 08,00€ VAT inc. 06,67€ VAT no inc.

Glass of wine (3 colors) (15cl) 09,00€ VAT inc. 07,50€ VAT no inc.
Céteaux d’Aix-en-provence Chateau La Coste bio

Glass of Champagne (15¢cl) 15,00€ VAT inc. 12,50€ VAT no inc.
Heidsieck Monopole Blue Top (15cl)

Glass of Champagne (15cl) 18,00€ VAT inc. 15,00€ VAT no inc.

Laurent Perrier

« TO ACCOMPANY YOUR APERITIF : OUR APPETIZERS

3 pieces per person 8,50€ VAT inc. /7,73€ VAT no inc.
4 pieces per person 10,50€ VAT inc. 9,55€ VAT no inc.
6 pieces per person 15,50€ VAT inc. 14,09€ VAT no inc.

Au choix : foie gras to drink ; pea muslin and smocked duck crumble ; beet tartare and cayfish tails ; pickled
peppers and goat mousse with honey-pine nut ; Andalusian sweet potpacho and basil ; gourmet quinoa with
mint marinated chicken thai style ; tomato tartare and brunoise of mozarella with basil ; guacamole and shrimp
cocktail with orange ; carpaccio of scallops marinated in Yuzu ; and much more...



STARTER

Home-smoked mackerel fillets
Homemade duck foie gras terrine
Sea bream and haddock duo with coconut milk and lime
Smoked swordfish carpaccio in Kaffir lime and Timut pepper marinade

Crab and avocado tartare with piquillo pepper coulis

MAIN COURSE

Roast saddle of turbot with butter, parsnip mousseline with hazelnut, vierge sauce with mango
Poached cod loin in banana leaves, chayote vegetable pear fricassee with turmeric emulsion
Griddled sea bream fillet with baby Provencal vegetables selection, turmeric emulsion
Beef steak with homemade Béarnaise sauce, new potatoes and tender shoots salad

Veal entrecote steak with onion gravy, chickpea cake fries and tender shoots salad

DESSERT

Duo of chocolate mousse and crips citrus tuile
Tatin tart with Mango and honey
Traditional Opera cake
Crisp with strawberries and vanilla whipped cream

Moist chocolate cake with runny salt butter caramel core
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ESCAPE
MENU

58€ VAT inc. (62,73€ VAT no inc.) PER PERSON




CHEF’'S APPETIZERS

STARTER

Langoustine raviole with leek, shellfish gravy whipped with butter
Sea bass ceviche with Asian flavours tender shoots salad

Scallop carpaccio in kalamansi marinade, crisp fennel saladine with cirtus

MAIN COURSE

Roast monkfish tail with spices, parsnip mousseline with hazelnut
Lobster risotto with its emulsion
Roast sea bream saddle, vierge sauce with capers, pan-fried porcini mushrooms and new potatoes
Roast rack of Lamb with herbs, pea and potato mash and sweet potato croquettes

Beef steak wirh Béarnaise sauce, crushed potatoes with summer truffle, tender shoots salad

SELECTION OF CHEESE

DESSERT
Fresh fig Tatin tart with Saint-Césaire honey

Lemon themed dessert
Chocolate mousse and shortbread with Brittany butter,

crispy tuile
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CHIC MENU

89,00 € VAT inc. (80,921€ VAT no inc.)
PER PERSON
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Contact & information

Maeva ORTEGA

Sales and Public Relations Manager
maeva.ortega@accor.com

PLAGE CROISETTE BEACH
65 boulevard de la Croisette
06400 CANNES, FRANCE
TEL. +33 (0)4 93 94 56 36

HOTEL & PLAGE

Croisette Beach M / A[[
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