
Rediscover the Joy 
of Dining with Champagne

at Exceptional Prices

75 cl75 cl

69 €Taittinger Brut PrestigeTaittinger Brut Prestige

L E T ’ S  H A V E  A  D R I N K

75 cl
240 €Amour de Deutz

18 cl
Champagne, lemon zest, ice cubes

16 €Médélys pool

18 €Mojito Royal

18 cl

16 €Hugo Spritz

With champagne

14 €Glass of champagne Deutz Brut

All prices include tax and service

Deutz Brut ClassicDeutz Brut Classic
75 cl75 cl

59 €

75 cl

99 €Deutz Brut Rosé



54 €/person 
 minimum 2 persons

A Serie of 5 Small Starters
Oysters and shrimps

Fish gravlax
One cold starter
Two hot starters

+

Catch of the day
(subject to availability)

Or 
Beef fillet grilled on plancha (+5€ sup) 
with herbs, Béarnaise, or green pepper sauce

 

+

Dessert

Menu
Marin

Net prices, service included



The Assortment
Platter to share

(minimum 2 persons)

Octopus salad

Mixed fish fry

Prawns

Artichoke salad

Salmon gravlax

27 €
per person

Meats

with parsley & garlic seasoning
26 €Sauteed calamari

26 €Salmon gravlax

The one from the fishermen
26 €Fish soup

with truffle and parmesan shavings
34 €Scallop carpaccio

Starters

Cottage cheese and chives

on purple artichoke carpaccio
27 €Octopus salad

22 €Purple artichoke salad

Little sauce maison
29 €Prawn in tempura fry

44 €Beef filet

54 €Tournedos Rossini, pan -seared foie gras

Pepper of béarnaise sauce

To share for 2 persons, with pepper or béarnaise sauce

58 €French beef rib-eye (approx. 1.2 kg)

Net price and service included

/person

26 €Fried calamari

52 €Rack of lamb from France

With sauteed potatoes and ratatouille

f

Shareable starter...

17 €

Small Fried Fish



Fish

La Bouillabaisse
in two courses

Our Basket of
Wild Fishes

With five fishes - Minimum 2 persons
(Our speciality)

68 €
per person

14 €
per 100 g

39 €
Line-caught Pollock, gratinated with rouille
(garlic & saffron mayonnaise) and crustacean meat

approx. 500-600 g
59 €French Sole meunière

approx. 600-800 g

approx.1,2 kg for 2 persons

54 €French sea-bass cooked in salt crust
par personne

43 €Grilled french gilt-head bream & white butter sauce

59 €Linguine royales

Whole fish - Subject to availability - Atlantic or Mediterranean
Grilled, Provençal style, poached or cooked in salt crust, 

served with truffled mashed potatoes

Subject to availability
We fillet and debone our fishes

and they are served with a truffle purée

Vegetarians
Feel free to ask

for our
vegetarian

alternatives

Pasta with red lobster, calamari and shellfish

The Sea
Subject to availability 

Our Fishtank 
78 €Red royal lobster, for 2 persons

78 €Blue Lobster

approx. 1 kg

approx. 500 g

Net prices and service included

par personne

78 €Pink lobster
approx. 500 g



OYSTERS

Marennes Oléron
Fines de claire n°3   
Fines de claire n°2  

Exceptional oysters, Les Spéciales
Spéciales Gillardeau n°5 papillon
Spéciales Gillardeau n°3+

SHELLFISH

Spanish mussels (les 6) 

Carpet-shell clams (les 6) 

Whelks (approx 400 g)
 
Sea urchins (from november to april, 12 ones) 

CRUSTACEANS

Prawns Abaya prestige (20/30) 

Shrimps (environ 150 g)

She-crab tourteau (approx 700 g)

Blue lobster (approx 500 g) 

Net price and service included

les 6

19 €
23 €

27 €
36 €

 9 €
 

15 €

18 €

 
29 €

 

19 €

29 €

78 €

les 12

38 €
46 €

54€
72 €



Seafood Platters

TO SHARE AS
AN APERITIZER

Assortment of 6 oysters, whelks, 4 prawns, salmon gravlax

42 €

Dégustation d’huîtres
56 €

3 fines de claire n°3,
3 fines de claire n°2, 
3 Gillardeau n°3+, 
3 Gillardeau n°5 papillon

Le Mareyeur
48 €

1 tourteau,
6 oysters, 
3 shrimps, 
3 clams, 
3 mussels, 
Whelks

1 tourteau, 
1 blue lobster, 
3 fines de claire n°3, 
3 fines de claire n°2, 
3 Gillardeau n°3+, 
3 Gillardeau n°5 papillon, 

List of allergens is available at checkout
Alcohol abuse is harmful to your health, please consume responsibly

Net price and service included

10 shrimps, 
6 mussels, 
6 clams, 
gray shrimps, 
Whelks

Le Royal Brocherie 
238 € 

(For 2 - 3 persons)


