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LE  S A I N T  T ROP E Z
R E S T A U R A N T  ·  B E A C H  C L U B  ·  L O U N G E

Le Restaurant
O U V E R T  ·  O P E N  —  1 2 H 0 0 - 1 5 H 0 0  ·  1 8 H 3 0 - 2 2 H 3 0

E N T R É E S ·  S TA R T E R S

ROYAL FOIE GRAS $18
Foie gras with caramelised onions, mango chutney or Châtenay sauce

THE FOREST EGG $18
Poached egg in a rich, creamy wild mushroom sauce

AUTHENTIC NIÇOISE SALAD $18
Tuna, potatoes, green beans, olives, onion, egg, Niçoise dressing

TUNA TATAKI $18
Lightly seared marinated tuna, sauce and garnish

BEEF TATAKI $18
Lightly seared marinated beef, sauce and garnish

TUNA TARTARE $18
Freshly diced tuna seasoned with citrus and herbs

OYSTERS $30
8 pieces · subject to availability

P L A T S ·  M A I N  C O U R S E S

Side of your choice — fries or mashed potatoes

BEEF BOURGUIGNON $24
Slow-cooked beef with vegetables, mashed potatoes

SEAFOOD BLANQUETTE $21
A selection of fish and seafood in a creamy sauce

HERB-INFUSED CHICKEN SUPREME $22
Roasted supreme, fries, butter, garlic, thyme and fresh herbs

BARRACUDA $21
Grilled with garlic, butter and lemon · vegetables or fries

CATCH OF THE DAY $21
Creamy lemon sauce · vegetables or fries

LAMB FAÇON HÉLÈNE $24
Tender lamb in the refined Hélène style, a delicate harmony of flavours

LIMOUSIN BEEF STEAK $25
Succulent, perfectly grilled

ROASTED DUCK BREAST $25
Foie gras sauce

DRY-AGED GALICIAN RIBEYE · 1 KG $120
Premium Spanish beef, mash, fries, pepper & tartar sauces · for 2

KING LOBSTER $120
A generous, exquisite dish designed for sharing · for 2

Karibu — savourez l’instant
@lesainttropezzanzibar
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ST

LE  S A I N T  T ROP E Z
R E S T A U R A N T  ·  B E A C H  C L U B  ·  L O U N G E

Saveurs & Douceurs
O U V E R T  ·  O P E N  —  1 2 H 0 0 - 1 5 H 0 0  ·  1 8 H 3 0 - 2 2 H 3 0

S AV E U R S  D E  Z A N Z I B A R ·  S WA H I L I  D I S H E S

FISH, COCONUT RICE & CHAPATI $16
Tender fish fillet, fragrant coconut rice, soft chapati

SWAHILI OCTOPUS $14
Slow-cooked in Swahili spices · rice or ugali, the traditional maize dish

KUKU WA KUPAKA $13
Grilled chicken marinated in Swahili spices, served with chapati

À  P A R T A G E R ·  T O  S H A R E

LE SAINT TROPEZ SEAFOOD PLATTER · FOR 2 $80
Lobster, slipper lobster, tuna, calamari and octopus · vegetables, salad, tartar sauce

D E S S E R T S

Toute la journée · Served all day

CHOCOLATE FONDANT $14
A warm, molten chocolate cake

SPECULOOS TIRAMISU $14
A twist on the classic, with speculoos biscuits

EXOTIC FRUIT PANNA COTTA $14
Creamy panna cotta topped with exotic fruits

DESSERT OF THE DAY $14
A sweet treat made by our chef

FRUIT PLATTER $14
A refreshing mix of seasonal fruits
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LE  S A I N T  T ROP E Z
R E S T A U R A N T  ·  B E A C H  C L U B  ·  L O U N G E

Menu Sun Bed
O U V E R T  ·  O P E N  —  1 2 H 0 0 - 1 8 H 3 0

B RUNCH $35

Coffee or tea — cappuccino, espresso, latte, macchiato, tea, hot chocolate or

milk (one)

Juice — orange, mango or pineapple (one)

Savoury — sausages or avocado toast (one)

Bakery — croissants, chocolatines or pancakes (one)

Fruit platter

S N A C K S

SAMOSAS $12
3 meat, 3 chicken or 3 vegetarian, of your choice

CHICKEN WRAP $14
Soft tortilla, marinated chicken, house sauce · fries

FRIED CALAMARI $12
Crispy calamari, dipping sauce

CLUB DELUXE SIGNATURE $14
Classic club sandwich, chicken or ham (+$2 with truffle)

FRIED SHRIMP $16
Crispy battered shrimp, Saint Tropez sauce

CARAMELISED CHICKEN $16
Fries, sautéed vegetables

E N T R É E S ·  S TA R T E R S

CRISP CAESAR ROYALE $14
Romaine, parmesan shavings, garlic croutons, Caesar dressing

CAESAR SALAD $16
Lettuce, egg, tomatoes, parmesan, sun-dried tomatoes, Caesar dressing with onion

BURRATA $16
Subject to availability (+$2 with truffle)

TUNA TATAKI $18
Lightly seared marinated tuna, sauce and garnish

BEEF TATAKI $18
Lightly seared marinated beef, sauce and garnish

TUNA TARTARE $18
Freshly diced tuna seasoned with citrus and herbs

OYSTERS $30
8 pieces · subject to availability
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ST

LE  S A I N T  T ROP E Z
R E S T A U R A N T  ·  B E A C H  C L U B  ·  L O U N G E

Menu Sun Bed
O U V E R T  ·  O P E N  —  1 2 H 0 0 - 1 8 H 3 0

P Â T E S ·  PA S TA

SPAGHETTI BOLOGNESE $18
Spaghetti or penne, homemade Bolognese, fresh tomatoes, ground beef

PENNE WITH CREAMY CHICKEN $18
Penne or spaghetti, tender chicken, creamy sauce (+$2 with truffle)

VEGETARIAN SPAGHETTI $18
Seasonal vegetables, fragrant tomato sauce

B U R G E R S

LE SAINT TROPEZ BURGER $16
Juicy chicken patty, lettuce, tomato, creamy sauce · fries

CLASSIC CHEESEBURGER $18
Tender beef patty, melted cheese, lettuce, tomato, creamy sauce · fries

D E S S E R T S

Toute la journée · Served all day

CHOCOLATE FONDANT $14
A warm, molten chocolate cake

SPECULOOS TIRAMISU $14
A twist on the classic, with speculoos biscuits

EXOTIC FRUIT PANNA COTTA $14
Creamy panna cotta topped with exotic fruits

DESSERT OF THE DAY $14
A sweet treat made by our chef

FRUIT PLATTER $14
A refreshing mix of seasonal fruits
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LE  S A I N T  T ROP E Z
R E S T A U R A N T  ·  B E A C H  C L U B  ·  L O U N G E

Cocktails
S I G N A T U R E S ·  $ 1 4

LE SAINT TROPEZ
Tequila, vanilla, cherry syrup, lemon juice

SUN OF THE BEACH
Vodka, cherry syrup, mango juice, orange juice

BLUE OCEAN
Gin, blue curaçao, cinnamon, pineapple juice

ZANZIBAR SHINE
Vodka, gin, fresh ginger, lemon juice

PORNSTAR ZANZIBAR
Vodka, passion fruit, vanilla, lemon juice

C L A S S I Q U E S ·  C L A S S I C S

TEQUILA SUNRISE $14 CARIBBEAN MULE $12

GIN TONIC PREMIUM $14 MOSCOW MULE $12

MARGARITA $14 LONDON MULE $12

MOJITO $14 SOUR MIX $12

CUBA LIBRE · GIN TONIC · WHISKY COCA · CAIPIROSKA $10

M O C K T A I L S ·  $ 7

CUCUMBER LEMONADE SHIRLEY TEMPLE

VIRGIN COLADA VIRGIN MOJITO

M I L K S H A K E S  &  S M O O T H I E S ·  $ 7

MILKSHAKE
Strawberry, vanilla, mango, banana or chocolate

SMOOTHIE
Mango, banana or avocado
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ST

LE  S A I N T  T ROP E Z
R E S T A U R A N T  ·  B E A C H  C L U B  ·  L O U N G E

Bar & Lounge
S O F T S

WATER · SPARKLING WATER $2.5 SODA $3

JUICE $6
mango, passion, pineapple or seasonal

fruit

RED BULL $6

FRESH COCONUT $3

C A F É S  &  T H É S ·  C O F F E E  &  T E A

ESPRESSO $2.5 LATTE MACCHIATO $6

AMERICANO $4 ESPRESSO MACCHIATO $6

CAPPUCCINO $4 TEA $2

ICED COFFEE · ICED TEA $5

A U  V E R R E ·  B Y  T H E  G L A S S

RED, WHITE, ROSÉ OR SPARKLING WINE $10

WHISKEY · AMARULA · VODKA · GIN $12

TEQUILA · MARTINI BIANCO · MARTINI ROSSO $12

B I È R E S ·  B E E R S  ·  $ 7

Heineken · Safari · Kilimanjaro · Serengeti Lite · Savanna · Corona

S H I S H A

QASAR $80
Two Apple, Watermelon (plain or with mint), Strawberry, Cocktail, Mint, Green Mint,

Love, Blueberry, Hawaii or Grape

Tête incluse toute la journée · Head included all day
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LE  S A I N T  T ROP E Z
R E S T A U R A N T  ·  B E A C H  C L U B  ·  L O U N G E

La Cave
C H A M P A G N E S

RUINART BRUT $290 MOËT & CHANDON $280

RUINART ROSÉ $300 DOM PÉRIGNON $700

RUINART BLANC DE BLANCS $350 DOM PÉRIGNON MAGNUM $950

V I N S ·  W I N E S  ·  B O T T L E

R O U G E S  ·  R E D

CHÂTEAU DE CRUZEAU 2021 $95
Pessac-Léognan, Bordeaux

KWV PINOTAGE 2021 $40
South Africa

KWV SHIRAZ 2021 $35
South Africa

R O S É S

FAIRVIEW ROSE QUARTZ 2023 $55
South Africa

CA’ DEL DOGE ROSÉ $55
IGT, Italy

B L A N C S  ·  W H I T E

SWARTLAND ROUSSANNE 2022 $55
South Africa

SWARTLAND MOSCATO 2024 $55
South Africa

STELLA & FORTUNA $80
Sauvignon Blanc · Chardonnay

B U L L E S  ·  S P A R K L I N G

TUTTO MILLESIME $50
Extra Dry

PROSECCO DOC ROSÉ $60
Italy

S P I R I T U E U X ·  S P I R I T S  ·  B O T T L E

V O D K A

ABSOLUT $200

GREY GOOSE $250

BELVEDERE CHROME EDITION $350

G I N

BOMBAY SAPPHIRE $200

TANQUERAY $200

R H U M  &  B R A N D Y

SAILOR JERRY $200

TORRES 10 $200

C O G N A C

HENNESSY V.S $240

HENNESSY X.O $510

W H I S K Y

JAMESON $200

JACK DANIEL’S $200

JOHNNIE WALKER RED LABEL $200

T E Q U I L A

CLASE AZUL PLATA $500

CLASE AZUL REPOSADO $850

DON JULIO 1942 $900

CLASE AZUL DURANGO $1,400

CLASE AZUL GOLD $1,420

CLASE AZUL AÑEJO $2,000

M A R T I N I

MARTINI ROSÉ $80

MARTINI PROSECCO $80
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