ANSE MARCEL BEACH

Menu

ENTREES - STARTERS

P]anchc dC calamars grlllés 22€

Grilled calamari p/artcr

Carpaccio d€ thOl’l 4ux agrumes 25€

Citrus tuna carpaccio

Saumon fumé 25€
Smok(’a’ Salmon
Cassolette de langouste et crevettes fagon Thermidor 30€

Lobster and s/lrimp in a creamy casserole, Thermidor sry[(’

SALADES - SALADS

Salade Saint-Marcellin 35€

Grilled vcgcmblcs, radish, cucumber, 3 Saint-Marcellin toasts, homemade hibiscus vinaigrette

Salade César 28¢

Caesar salad

Extra chicken +2€ - Extra shrimp +4€ - Extra lobster +8¢€
Salade Nicoise 34€

Seared tuna, tomato, artichoke, bell pepper, chives, celery, egg, anchovies, balsamic vinegar

A PARTAGER - TO SHARE

Plateau de sushis 36€

ASSOT[(’CI’ SLlS/li p[al’fCT.' UJL"{hOO, tuna tartare, shrimp

Tacos au mahi mahi 9€ each

Mahi-mahi tacos

Houmous et ses legumes croquants 25€

Hummus with crunchy vegetables
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ANSE MARCEL BEACH

Menu

POISSONS - FISH

Filet de vivaneau, caponata, tian de courgettes, Tiz blanc

Red smzppcrﬁlct with caponata, zucchini tian, white rice

Crevettes et Saint-Jacques au curry rouge et lait de coco

S/u‘imp and sca[[ops in red curry and coconut milk, ju,[icnne of vegembles, crispy rice

Aioli moderne : poissons selon arrivage, pommes de terre et légumes
Modern aioli: fish from the daily catch, potatoes and vegetables
Langouste snackee au beurre a 'ail, sauce creole, pates / legumes / riz blanc

Seared lobster with garlic butter, créole sauce, pasta / vegetables / rice
g 8

VIANDES - MEATS

Entrecote de boeuf maturée, beurre café de Paris, frites
A ged becf ri b(’ye with Caf(” de Paris bucter and A/i‘em‘h fries

Burger Italien : steak, pesto rosso, scamorza, confit d'oignons, roquette, mayonnaise
basilic
[talian l?l,trgcr: S[Cdk, lDCSTO rosso, scamorza, onion COT'[ﬁf, aruqula, Z?ClSil 7715!)'0
C e O
Filet de veau farci aux herbes, gnocchis sauce basilic

Vi mlﬁlet stu fﬁ’d with herbs, gnocchi and basil sauce

PATES - PASTA

Fettucine de 1angoustc, sauce sicilienne, dcmi—langoustc grilléc

Fettuccine with lobster, Sicilian sauce, half grilled lobster

Linguini ala bisque de langouste et sa demi—langouste grillée

Linguine with lobster bisque and /m[f gri”cd lobster
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ANSE MARCEL BEACH

Menu

MENU ENFANT - KIDS' MENU

Nuggets ou poisson du jour, frites ou coquillcttcs — glacc — boisson
Nuggets or ﬁs‘h of the day with frcnch frics or mini macaroni — ice cream — drink
OC J o - J
Ask your waiter for today's ice cream flavors - adult scoops 4€
Réve exotique
Coconurt cloud, candied passion ﬁ‘ui[, almond biscuit, passion ﬁ‘ui[ and mango coulis
) o . ! .
Profiteroles non revisitees, g]ace vanille et sauce chocolat
Profiteroles, vanilla ice cream and chocolate sauce
T . . I4 \ .
Ile flottante non revisitée, creme anglaise
Floating island with vanilla custard
Désir chocolaté
Light milk chocolate cream, dulce cream and crunchy speculoos
Assiette de fromage / petite assiette (affinage fran(;ais) 25€ /
Cheese plate / small cheese plate
Assiette de madeleines maison
Plate of homemade madeleines
Assiette de fruics frais / petite assiette 25€ /
Plate of fresh fruits / small plate
3 o o1
Tarte fine aux pommes non revisicee
Thin apple tart
Délice aux fruits

Fruit delight

BOISSONS CHAUDES - HOT DRINKS

Expresso 3,5€ Decaf’ 3,5€
Double expresso 5,5€ Americano 4€
Cappuccino 5€ Milk coffee 5€
Tea 4€ Iced coffee 8¢
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16€

12€

14€
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2€
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ANSE MARCEL BEACH

/.
Les speciaux

« Les spéciaux » change every day — this page is a sample

Salade de tomates d'antan, burrata, pesto et nectarine jaune

H(’i?”lOOTﬂ tomato salad with burmm, p(’S[O, ycllow nectarine

£

Raviole maison au coppa, mascarpone et parmesan
Homcmadc TLlUiOli Wifll coppa, 771L15CL1TPOH(’ and parnu’san

34€

! \ . . .
Crevettes flambees, creme persillade et linguine
Flambéed shrimp, parsley-garlic cream sauce and linguine

34€

Eclair framboise pistache
Raspberry pistachio éclair

10€
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