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In the nineteenth century, the Bains Bottin, the first sea bathing establishment
in Cannes built by Joseph Bottin, was located here.

Later, Jean Mineur created La Plage du Festival on this same site.
It was situated in front of the former Palais des festivals, hence its name.

Thanks to this heritage, our establishment is now one of
the largest private beaches on La Croisette.

In 2011, the Courtade family acquired La Plage du Festival and
thus continued the history of this emblematic place in Cannes...
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Cocklacts

it
Starlino Spritz

Starlino Arancione, Peach liquor, Tonic, Prosecco

Rosato Spritz
Starlino Rosé, Peach liquor, Tonic, Moscato rosé

ltalicus Spritz
Italicus, Fresh Mint, Grape Fruit, Prosecco

Spritz Royal
Chambord, Fresh Raspberry, Champagne

Classic Spritz
Apérol / Campari / St Germain / Limoncello

Fropers

Red Frozen
Gin Bombay Sapphire, Lime, Hibiscus, Raspberry, Strawberry

Exotic Frozen
Rhum Bacardi 4 years, Lime, Passion fruit, Vanilla
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Don't hesitate to ask for your favourite classic cocktails
(Moscow Mule, Espresso Martini, Caipirinha, Moijito, Pisco Sour, Negroni...)

Taxes and service included. Net prices in euros.
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Bombay Sapphire & Tonic
Famous English gin made from 10 plants from around the world, including liquorice,
lemon zest, coriander seeds and almonds.

Citadelle & Tonic
French gin made from 19 different plants, including Moroccan coriander,
French juniper, Mexican orange peel and Chinese liquorice.

Hendricks & Tonic

Scottish gin flavoured with rose and cucumber and 11 other different plants and herbs.

Sorgin & Tonic

French gin made from Sauvignon Blanc from the Bordeaux vineyards.

Baigur & Tonic
Vietnamese gin made from 16 aromatic plants and herbs, including lotus blossom,
Buddha's hand, Dragon fruit and lemongrass.

Mare & Tonic

Spanish gin with Mediterranean flavours such as olives, thyme
rosemary and basil.

Monkey 47 & Tonic
German gin with 47 ingredients including hibiscus, jasmine, cranberry
cranberry, pomelo, verbena, elderflower and spruce.

44°N Tonic

Our most local Gin |

French Gin, composed of various citrus fruits such as grapefruit and bitter orange, and
aromatic plants such as jasmine, verbena, rose, immortelle, lavender, mimosa and
Sichuan pepper.
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Vodka 06 & Tonic

100% French vodka infused with Provence rosé.

Butterfly Blue & Tonic
100% Agave blue tequila infused with clementine peel, prickly pear and natural beetroot
extracts.

All our Gin & Tonics are served with Fever Tree.

Taxes and service included. Net prices in euros.
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Orange, Lemon, Grapefruit
Watermelon
Fresh Coconut

Exotic Smoothie
Passion Fruit, Pineapple, Mango

Red Berries Smoothie
Banana, Blackberry, Raspberry, Orange

Mocktecte

Passionata
Pineapple, Passion Fruit, Fresh Mint, Vanilla

Ginger Red
Raspberry, Peach, Apple, Ginger Beer

Vibrante Spritz
Martini Vibrante, Pamplemousse, Sparkling Alcool Free

Floreale Spritz
Martini Floreale, Cordial Ginger, Sparkling Alcool Free

Jood Tew & Coge

Le Peach Iced Tea
Thé Earl Grey, Sirop de Péche, Menthe

Le Jasmine Iced Tea
Thé noir, Sirop de Jasmin, Framboise fraiche

lced Coffee
lced Latte

Vegan Iced Latte

Sweetened and flavoured to your taste:
Cane sugar, Orgeat, Vanilla, Hazelnut or Caramel.

Pt D ik s

Expresso / Americano

Macchiato

Double Espresso

Café Créme / Cappuccino

Selection of teas from Le Palais des thés

Taxes and service included. Net prices in euros.
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Farprgoe (150

Devaux Brut “Grande Réserve”
Pol Roger Brut

Rose Weres (158

Chateau Saint-Maur “Saint-M” Cbtes de Provence, Cru Classé
Chéteau Minuty, Rosé Or, Cétes de Provence

UN te UWeres (15 L)

Chateau Saint-Maur “Saint-M” Cétes de Provence, Cru Classé
Macon, Domaine de Mont-Epin, Bourgogne
Sancerre, Domaine Chotard, Loire

Poed Weres (15 :8)

Chateau Haut Selve, Graves, Bordeaux
Hautes Cotes de Beaune, Domaine Doudet-Naudin, Bourgogne

Peers

Draft beer Carlsberg 25 cl
Draft beer Carlsberg 50 cl
L’Azuréenne Gold Bio
L’Azuréenne Blanche Bio
L’Azuréenne IPA Bio
Corona

Fpenit

Martini, Ricard, Campari, Pastis, Suze, Porto, ..

S0

Th{rizoén / Vals 75cl

Fever Tree Tonic / Ginger Ale / Tonic Mediterranean / Ginger Beer

Coca / Coca Zéro / Perrier / Orangina / Sprite / Fuze Tea / Fanta
Gangstar Premium Energy Drink

Maison Benedetti's "organic" fruits juice: apple, pear, peach, apricot, tomato

Taxes and service included. Net prices in euros.
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Caviar KVR 30g- 51| 509 - 95
Spider crab + 2kg en direct des Viviers de Saint Malo, 79
for 2 persons

Shelled rock crab 37
Plate of “home-made” whelks, homemade mayonnaise 15
Plate of 8 pink prawns, gauge 20/30 24
Scampi plate, 4 pieces gauge 10/15 22
OYSTERS : THE 3 SEAS 6 pieces | 12 pieces
The Normande 19 36

Oysters Saint-Vaast from the gardens of Tatihou N°2

Our Mediterraneans

Etang de Thau oysters from Maison Scotto N°3 24 46
Camargue oysters from Maison Carteau N°3 34 66
The Vendéenne 27 45

Oysters from La Maison Roumégous N°3

SEAFOOD PLATTERS

The Croisette, 1 person SR
7 prawns, é whelks, 2 clams, 7 oysters, almonds
The Royal, 2/3 persons 145
14 prawns, 12 whelks, 3 clams, 1 crab, 18 oysters, almonds, crab tarama

125
The Festival, 2/3 persons
14 prawns, 12 whelks, 18 oysters, 3 prawns, 3 langoustines, crab tarama

25

Tasting plate
3 oysters, 4 shrimps, 4 whelks

Taxes and service included. Net prices in euros.
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Assortments of 3 taramas
Sea urchin, crab, fish flesh & wasabi

Falafel &

Peanut sauce

Koussa mehchi, ?/oghur’r sauce
Libanese zucchini fritters

Koussa ganoush /
Libanese reod eggplant caviar with tahini and yogurt

Mediterrannean Mezze
Koussa mehchi, koussa ganoush, hummus, tzatziki, falafel

ltalian Mezze
Artichokes, gorgonzola, peppers, sun-dried tomatoes, burrata,
Italian cured meats, pickled onions & foccacia

Basket of raw vegetables /(
White sauce, caesar and anchovy paste

“Homemade” guacamole ¢
Tortilla chips

Burrata Buffala Trilogy, 3x125¢

Smoked, Truffled & Natural, heart of eef fomato carpaccio & focaccia

Soloch £ Znicfe

Mediterranean salod
Fennel, zucchini, fresh herbs, cherry tomatoes, yogurt sauce & grilled feta

Traditional Caesar salad
Crispy chicken, perfect egg, bacon

Octopus salad with southern flavors
Octopus, cherry tomatoes, red onion pickles, peppers, eggplant, green olives, mesclun,
balsamic vinegar and lemon olive oil

Nicoise Salad Festival style
Tuna in olive oil, anchovies, peppers, red onions, tomatoes, olives, hard-boiled egg,
fresh basil and balsamic vinegar

Half Lobster Salad

Citrus fruits, passion fruit, melon, watermelon, exotic vinaigrette

Tuna ceviche, leche de tigre
Avocado & red oignons pickles

20

19

21

24

39

39

36

28

38

26

29

29

29

52

31




fichies

Rolls trilogy, lobster, king crab meat and scampi 54
Brioche bun, hot sauce, salad, cucumber, guacamole & caviar

Grilles octopus tentacles in a panko crust 38
Eggplant caviar with tahini and yoghurt

Whole grilled sea bass for 1 person 54
Lobster roll 49

Crunchy vegetables, red onion pickles, wasabi mayonnaise, french fries and salad
Sup. KVR Caviar - 12

Whole grilled cuttlefish 32

Olive oil with lemon fresh basil

Sea bass paved 39
Virgin sauce

Marinated tuna tataki roll 35
Peach Salsa

Meuniére sole aver. 550¢g 80

I garnish included

Crilled blue lobster 88
I garnish included

Sea Bass / Sea Bream 1.2 kg in a salt crust or grilled for 2 people 150
2 garnishes included

Grilled Turbot 1 k(? for 2 people 180
2 garnishes include

Grilled pink Lobster 500/600g 180

2 garnishes included
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Maniches al pomodoro & stracciatella ¢ 29

Lobster maniches 59
Whole Lobster and light lemon butter

Seafood maniches 38
Lobster bisque

Taxes and service included. Net prices in euros.
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Galice beef Cheeseburger

Bun from our Baker Sylvain Mathy, aged comté & BBQ sauce

Milanese veal, Panko breadcrumb
Napolitaine sauce

Argentine Green Feed entrecéte heart 300g

Low-temperature lamb crown 800g, to share

Hearty juice with thyme and garlic confit
Choice of 2 side dishes included

Tomahawk of Simmental beef 1.2kg matured, flambéed

with cognac and thyme, to share
Choice of 2 side dishes included
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Lebanese rice
Homemade French fries

Mashed potatoes
Citrus fennel
Napolitaine maniche
Sucrine

Broccoli stalks

Mediterranean salad of crunchy vegetables

All our dishes are served without garnish.

Seuces

Chimichuri, virgin

Taxes and service included. Net prices in euros.
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Strawberries and compote
Light hibiscus nage, yoghurt ice cream

Profiteroles, vanilla ice cream
Chocolate sauce served warm

Raspberry tart with a hint of lemon

Pineapple carpaccio
Pifia colada mousse, fresh coconut

Red fruit pavlova
Ice cream and vanilla chantilly

Lemon meringue pie
Light cream

Dark and milk chocolate duo
Crispy cookie

Raspberry melba
Lime infusion

Gourmet coffee and mignardises
Gourmet Champagne

Homemade waffle or pancake (icing sugar, Nutella or jam of the moment)
All our waffles and pancakes are served with whipped cream.
In addition : 1 scoop of ice cream - 2,5 2 scoops of ice cream - 4

Seasonal fruits plate
Watermelon plate
Seasonal fruits plate to share

Sow (s and Sorlets

The scoop
ICE CREAMS : Chocolate, Salted butter caramel, Coffee, Vanillla from
Madagascar, Pistachio, Rum-Raisin

SORBETS : Strawberry, Mango, Yellow lemon, Coconut

Taxes and service included. Net prices in euros.
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Blended Scotch Wisky
Monkey Shoulder

Johnny Walker, Black Label
Chivas Regal 12 ans

Single Malt Scoth Wisky
Cardhu 12 ans
Kilchoman
Glenfiddich 12 ans
Glenfiddich 21 ans
Balvenie 14 ans

The Macallan 12 ans

Bourbon - Kentucky Straight Wisky
Jack Daniels

Bulleit

Woodford Reserve

Blanton's Single Barrel

Whisky Japonais
Nikka From the Barrel
Nikka Single Malt Miyagikyo

[ege il

Patron Silver

Patron Reposado
Patron Anejo

Patron El Cielo

Don Julio Blanco
Don Julio Reposado

Don Julio 1942

o

Diplomatico

Bacardi 8 ans

Fair XO

Zacapa 23

Brugal 1888

Karukera Réserve Spéciale
Isautier "Alfred" 12 ans
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Belvedere
Grey Goose
Beluga

o s
Comnnessy VS
Cognac Hennessy XO
Planat Bio VSOP
Louis XllI

4,

Chombode VSOP
Chéteau de Laubade XO

Christian Drouin VSOP
Christian Drouin Hors d'Age
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Yellow Chartreuse
Green Chartreuse
Green Chartreuse VEP

Fawn o[ fo

Raspberry

Pear

Mirabelle plum
Quetsch

Kirsch

Oer tclbar Loguzirs

Elisir di Limoncello

Grappa, il Moscato di Nonino
L’Amaro Nonino

Créme de Pistache, Paesano
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(Get 27, Get 31, Baileys, Amaretto...)

Taxes and service included. Net prices in euros.




For the Festival Pyrotechnique 2024, come and rediscover our beach for
a glittering evening over dinner or on a sun lounger.

Share a delicious menu from the
front row of this unique show.

Appetizer
Starter
Main course
Dessert
Wines, Waters, Coffees

PYROTECHNIC SHOW...

Enjoy the show with your feet in
the sand, comfortably seated.

You'll have a deckchair for the
whole evening, a welcome cocktail
and the chance to add some
delicious treats to the show...

Ask at reception for more information.
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