
 

Crispy calamari served with dipping sauce 

3 Meat I 3 Chicken I 3 Vegetarian (of your choice)

 
Crispy battered shrimp served with Saint Tropez’ sauce

CARAMILIZED CHICKEN
 

Caramilized Chicken served with fries and sautéed vegetables.

 
Classic club sandwich with choice of chicken or ham (+$2 with truffle) 

FRIED SHRIMP 

 

Soft tortilla filled with marinated chicken and house sauce with french fries

Cappuccino I Espresso I Latte I Macchiato I Tea I Hot Chocolate I Milk (one)

Orange Juices I Mango Juices I Pineapple Juices (one)

Omelette I Frieds Egg I Scrambled eggs I soft-boiled eggs (one)

Sausages I Avocado Toast (one)

Croissants I Chocolatines I Pancakes (one)

Fruits Platter 

M E N U
D I S C O R V E R  O U R  S U N B E D  M E N U

BRUNCH 
35 USD

SAMOSSA
 

CHICKEN WRAP 

FRIED CALAMARI

CLUB DELUXE SIGNATURE

Snack

14 USD

12 USD

12 USD

14 USD

16 USD

16 USD



M E N U
 D I S C O R V E R  O U R  S U N B E D  M E N U

 OYSTERS 
30 USD

 

BURRATA
 

 

TUNA TATAKI 
18 USD

Lightly seared marinatedtuna,servedwithsauce and garnish  

BEEF TATAKI 
18 USD

 

 

OCTOPUS SALAD
 

TUNA TARTARE
 

CRISP CAESAR ROYALE 

VEGETARIAN SPAGHETTI 
18 USD

Spaghettiwithseasonalvegetablesandfragrant tomato sauce.

SPAGHETTI BOLOGNESE
 

PENNE WITH CREAMY CHICKEN
 

Penne or Spaghetti with tender chicken and creamy sauce. Truffle supplement +$2.

Sarters

 

Pasta

 

Burger
 

CLASSIC CHEESEBURGER 
18 USD

LE SAINT TROPEZ BURGER
16 USD

Tender beef patty, melted cheese, fresh lettuce, tomato, and a creamy sauce with fries.

Juicy chicken patty, topped with fresh lettuce, tomato, and a creamy sauce served with fries

Spaghetti or penne with homemade Bolognese sauce, fresh tomatoes, and ground beef.
18 USD

18 USD

14 USD

16 USD

Cilantro, kalamata olives, oliveoil,andlemonjuice elevate this simple salad

18 USD

16 USD

Subjecttoavailability (+2USDwith truffle)

Subject to availability Iby eight

Lightly seared marinated beef,served with sauce and garnish 

Freshly diced tunaseasonedwithcitrus,herbs,and a touch of elegance.

Romaine lettuce, parmesanshavings,andgarliccroutons with Caesar dressing.



M E N U
 D I S C O R V E R  O U R  S U N B E D  M E N U

FRUIT PLATTER
 

DESSERT OF THE DAY 
7USD

A delightful sweet treat made by our chef. 

CHOCOLATE FONDANT
 

SPECULOOS TIRAMISU 

EXOTIC FRUIT PANNA COTTA

Desserts

A warm, molten chocolate cake. 

A refreshing mix of seasonal fruits. 

Creamy panna cotta topped with exotic fruits.

A twist on the classic tiramisu with speculoos biscuits.

15 USD

7USD

7 USD

8USD



M E N U
 

Starters
 
18 USD TUNA TATAKI 

18 USD

 

BEEF TATAKI 
18 USD

 

18 USD
 

D I S C O R V E R  O U R  R E S T A U R A N T  M E N U

ROYAL FOIE GRAS

THE FOREST EGG
 

AUTHENTIC NIÇOISE SALAD
 OYSTERS

  

Main courses
 

18 USD

18 USD

30 USD

Poached egg with a rich and
creamy wild mushroom sauce

A classic Niçoise salad withtuna,
potatoes, green beans, olives,

onions, egg, and Niçoise dressing

Foie graswithcaramelizedonions,
mango chutney, or Châtenay sauce

Subjecttoavailability I by eight

KING LOBSTER
 

Indulge in our premium King Lobster, a generous and
exquisite dish designed for sharing. (2 peoples)

BEEF BOURGUIGNON
 

Slow-cooked beef with vegetables,servedwith
mashed potatoes 

CATCH OF THE DAY
 

Dry-Aged Galician Ribeye (1 kg)
120 USD

Premium Spanish beef, served with mashed potatoes, fries,
pepper sauce & tartar sauce. Perfect for 2 guests

LIMOUSINE BEEF STEAK
 

BARRACUDA

SEAFOODBLANQUETTE 

LAMB FACON HELENE
 

HERB-INFUSED CHICKEN SUPREME 

24 USD

21 USD

Creamy lemon sauce with mixed vegetables or french fries

120 USD

25 USD

25 USD
 

21 USD

22 USD

Roasted chicken supreme, served with fries, drizzled with
butter, garlic, thyme, and fresh herbs

21 USD

24 USD

Succulent Limousine beef steak, perfectly grille

CHOICE OF FRENSHFRIESMASHED POTATOES

Grilled with garlic, butter and lemon with mixed
vegetables or french fries

Aselectionoffishandseafood in a creamy sauce

Tender lamb prepared in the refined Hélène style, a
delicate harmony of flavors that elevates this classic

dish with elegance and finesse.

TUNA TARTARE
Lightly seared marinated beef, served with sauce and garnish

Lightly seared marinated tuna, served with sauce and garnish

Freshly diced tuna seasoned with citrus, herbs, and a touch of
elegance.

ROSTED DUCK BREAST WITH FOIE
GRAS SAUCE 



M E N U
 D I S C O R V E R  O U R  R E S T A U R A N T  M E N U

FRUIT PLATTER
 

CHOCOLATE FONDANT
 

A warm, molten chocolate cake. 

DESSERT OF THE DAY 
7USD

A delightful sweet treat made by our chef. 

SPECULOOS TIRAMISU 

EXOTIC FRUIT PANNA COTTA

LE SAINT-TROPEZ | SHARED DISH (2PERS)
 

KUKU WA KAPAKO SERVED WITH CHAPATI 

SWAHILI OCTOPUS SERVED WITH RICE OR UGALI 

80 USD

 

Desserts

Traditional Main Courses
FISH WITH COCONUT RICE AND CHAPATI 

16 USD

A refreshing mix of seasonal fruits. 

Creamy panna cotta topped with exotic fruits.

A twist on the classic tiramisu with speculoos biscuits.

A tender fish fillet served with fragrant coconut rice and a side of soft chapati.

A flavorful grilled chicken dish marinated in Swahili spices, served with a soft chapati.

Slow-cooked octopus in Swahili spices, served with a choice of rice or Ugali, a traditional maize dish.

Seafood platter with lobster,slipperlobster,tuna,calamari,andoctopus, served with vegetables, small salad,
and tartar sauce

7USD

7 USD

8USD

14 USD

13 USD

15 USD



MENUdrink



Tequ i la  Sunr i se

G in  Ton ic  P remium

Margar i ta

Moj i to  

14 USD

14 USD

14 USD

14 USD

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

Car ibbean  Mu le

Moscow Mu le

London  Mu le

Sour  m ix

10 USD

12 USD

12 USD

12 USD

12 USD

OCKTAILS
 

COCKTAILS

M

 

l emon  ju i ce

Cl a s s i c

Signature
14 USD

Blue  ocean
 

Zanz ibar  Sh ine
 

Le  Sa int  Tropez
 

Sun  of  the  beach  
Vodka , cher rysy rup ,mango  ju i ce ,  o range  ju i ce

Pornstar  Zanz ibar
 

Sh i r l y  Temple

V i rg in  Mo j i to  

Cucumber  Lemonade

V i rg in  Co lada

Vodka ,  g in ,

Vodka ,  pass ion ,  van i l l a ,

f resh  g inger ,

Tequ i la , van i l l a , che r ry  sy rup ,  

l emon  ju i ce

lemon  ju i ce  

G in ,b luecuracao ,  c i nnamon ,  p ineapp le  j u i ce

7USD



S O F T

S H I S H A
 

S M O O T H I E
 

M I L K S H A K E  

Two App le ,  Waterme lon  o r  w i thmin 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  

50 USD

80 USD

7USD

7USD

Water  |  Spark l i ng  water
Ju ice  (mango ,  pass ion ,  ananas ,
Soda
Redbu l l

season  f ru i t )

Mango ,  banana .  avocado

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

2,5 USD
6USD  
3USD
6USD

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

Ka loud

Qasar

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

French  f ra î che ,  coconut 3USD



G I N
 

V O D K A
Abso lu t
Grey  Goose
Be lvedere  Chrome Ed i t i on

 

C O G N A C
Henessy  X .O
Henessy  VS

T E Q U I L A
C lase  Azu l  Reposado

R H U M
Sa i lo r  Jer ry

M A R T I N I
Rosé
Prosecco

W H I S K Y

B R A N D Y
Tor res  10

C H A M P A G N E

Jameson
Jack  Dan ie l ’ s
Red  Labe l  Wh i skey  

Don  Ju l io  1942
C lase  Azu l  Dur rango
C lase  Azu l  Tequ i la  Go ld
C lase  Azu l  P la ta
C lase  Azu l  Anego

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

200
USD 250
USD 350
USD

200
USD
200
USD

200 USD
80  USD
80  USD

200
USD
200
USD
200
USD

200 USD

510  USD
240  USD

850  USD
900 USD

1400  USD
1420  USD
500 USD

2000 USD

280  USD
300
USD 350
USD
290
USD
950
USD
700

Bombay  Saph i r
Tanqueray

b y  b o t t l e



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
60  USD
40 USD
35  USD
50 USD
80  USD 

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

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 :  
 
 
 
 
 

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
SPARKL ING STUTTO MILLES IME ’  EXTRA DRY
STELLA  AND FORTUNA SAUVIGNONO BLANC
CHARDONNAY CA  DEL  DOGE IGT  ROSE
FA IRV IEW ROSE  QUARTZ 2023  South  A f r i ca
PROSECCO DOC Rose

He ineken
Safar i
K i l iman jaro
Serenget i  l i t e
Savana
Corona


	MENU DISCORVER OUR SUNBED MENU
	BRUNCH  35 USD
	Snack
	SAMOSSA
	12 USD

	CHICKEN WRAP
	14 USD

	FRIED CALAMARI
	12 USD

	CLUB DELUXE SIGNATURE
	14 USD
	16 USD
	16 USD



	MENU
	DISCORVER OUR SUNBED MENU
	Sarters
	CRISP CAESAR ROYALE
	14 USD
	Romaine lettuce, parmesanshavings,andgarliccroutons with Caesar dressing.


	OCTOPUS SALAD
	16 USD Cilantro, kalamata olives, oliveoil,andlemonjuice elevate this simple salad

	BURRATA
	16 USD Subjecttoavailability (+2USDwith truffle)
	TUNA TATAKI  18 USD Lightly seared marinatedtuna,servedwithsauce and garnish

	BEEF TATAKI  18 USD
	Lightly seared marinated beef,served with sauce and garnish

	OYSTERS  30 USD
	Subject to availability
	Iby eight

	TUNA TARTARE
	18 USD
	Freshly diced tunaseasonedwithcitrus,herbs,and a touch of elegance.



	Pasta
	SPAGHETTI BOLOGNESE
	Spaghetti or penne with homemade Bolognese sauce, fresh tomatoes, and ground beef.

	PENNE WITH CREAMY CHICKEN
	Penne or Spaghetti with tender chicken and creamy sauce. Truffle supplement +$2.
	VEGETARIAN SPAGHETTI  18 USD Spaghettiwithseasonalvegetablesandfragrant tomato sauce.


	Burger
	LE SAINT TROPEZ BURGER 16 USD
	Juicy chicken patty, topped with fresh lettuce, tomato, and a creamy sauce served with fries

	CLASSIC CHEESEBURGER  18 USD
	Tender beef patty, melted cheese, fresh lettuce, tomato, and a creamy sauce with fries.



	MENU
	DISCORVER OUR SUNBED MENU
	Desserts
	CHOCOLATE FONDANT
	7USD

	SPECULOOS TIRAMISU
	8USD

	EXOTIC FRUIT PANNA COTTA
	7 USD

	FRUIT PLATTER
	15 USD



	MENU
	DISCORVER OUR RESTAURANT MENU
	Starters
	ROYAL FOIE GRAS
	18 USD

	THE FOREST EGG
	18 USD

	AUTHENTIC NIÇOISE SALAD
	18 USD

	TUNA TATAKI  18 USD
	BEEF TATAKI
	TUNA TARTARE
	OYSTERS
	30 USD


	Main courses
	BEEF BOURGUIGNON
	SEAFOODBLANQUETTE
	HERB-INFUSED CHICKEN SUPREME
	KING LOBSTER
	BARRACUDA
	CATCH OF THE DAY
	LIMOUSINE BEEF STEAK
	LAMB FACON HELENE
	ROSTED DUCK BREAST WITH FOIE GRAS SAUCE


	MENU
	DISCORVER OUR RESTAURANT MENU
	Traditional Main Courses
	FISH WITH COCONUT RICE AND CHAPATI
	16 USD

	SWAHILI OCTOPUS SERVED WITH RICE OR UGALI
	14 USD

	KUKU WA KAPAKO SERVED WITH CHAPATI
	13 USD

	LE SAINT-TROPEZ | SHARED DISH (2PERS)
	80 USD


	Desserts
	CHOCOLATE FONDANT
	7USD

	SPECULOOS TIRAMISU
	8USD

	EXOTIC FRUIT PANNA COTTA
	7 USD

	FRUIT PLATTER
	15 USD



	drink
	Signature
	14 USD
	Le Saint Tropez
	Blue ocean
	Zanzibar Shine
	Pornstar Zanzibar


	Classic
	COCKTAILS
	Tequila Sunrise Gin Tonic Premium Margarita Mojito
	14 USD
	14 USD
	14 USD
	14 USD
	Caribbean Mule Moscow Mule London Mule Sour mix
	Cuba Libre, Gin tonic, Whisky Coca, caipiroska…..


	OCKTAILS
	7USD
	12 USD
	12 USD
	12 USD
	12 USD
	10 USD
	Shirly Temple Virgin Mojito
	Cucumber Lemonade Virgin Colada




	MILKSHAKE
	7USD

	SMOOTHIE
	7USD

	SOFT
	2,5 USD 6USD   3USD
	6USD
	3USD
	2,5 USD 4 USD 4 USD 6 USD 6 USD 2 USD 5 USD

	SHISHA
	Kaloud
	Qasar
	50 USD 80 USD
	VODKA Absolut Grey Goose Belvedere Chrome Edition


	GIN
	RHUM Sailor Jerry MARTINI
	Rosé Prosecco

	WHISKY
	Jameson Jack Daniel’s
	Red Label Whiskey

	COGNAC
	Henessy X.O Henessy VS
	TEQUILA Clase Azul Reposado
	Don Julio 1942
	Clase Azul Durrango
	Clase Azul Tequila Gold
	Clase Azul Plata
	Clase Azul Anego

	BRANDY
	Torres 10

	CHAMPAGNE
	Moet Ruinard brut Ruinart Blanc de Blancs Ruinard Rosé Don Pérignon Magnum Don Perignon
	by bottle
	200 USD 250 USD 350 USD
	200 USD 200 USD
	200 USD 80 USD 80 USD
	200 USD 200 USD 200 USD
	510 USD 240 USD
	850 USD 900 USD 1400 USD 1420 USD 500 USD 2000 USD
	200 USD

	Spirituous
	GLASS Red, White, Rosé, Sparkling Wine Wiskey Amarula Vodka Gin Tequila Martin Bianco Martin Rosso Beer:
	Heineken Safari Kilimanjaro Serengeti lite Savana Corona
	by bottle
	95 USD 55 USD 55 USD
	55 USD 55 USD 60 USD 40 USD 35 USD 50 USD 80 USD
	10 USD 12 USD 12 USD 12 USD 12 USD 12 USD 7 USD 7 USD 7 USD


