v v/

ENTREES - STARTERS .’.//

CARPACCIO DE BOEUF - BEEF CARPACCIO 1
Cdpres, oignon rouge, Parmesan, salade, basilic et citron

capers, red onion, Parmesan cheese, basil and lemon

LE SEASIDE CAFE VOUS PROPOSE % .\/
g€

LA DOUZAINE D’ESCARGOTS SERVIS EN COQUILLE 20€
THE DOZEN OF BURGUNDY STYLE SNAILS SERVED IN SHELL

SAUMON MARINE A L’ASIATIQUE 26€
ASIAN STYLE MARINATED SALMON

oignon rouge, jalapenos, sauce Ponzu, graines de sesame, salade
red onion, jalapefios, Ponzu sauce, sesame seeds, salad

SALADES - SALADS

SALADE CESAR - CEASAR SALAD 21€
Iceberg, tomate, Parmesan, croltons, filet de poulet pané aux
cornflakes, sauce César

Iceberg, tomato, parmesan cheese, croutons, filet of chicken breaded
with cornflakes, Cesar dressing

SALADE GRECQUE - GREEK SALAD 21€
Salade, tomate, concombre, poivrons, Féta, oignons, olives,

origan

Salad, tomato, cucumber, sweet peppers, feta cheese, onions, oregano

SALADE DE FLEURS DE COURGETTE EN TEMPURA 24€

TEMPURA STYLE ZUCCHINI FLOWERS SALAD

Mesclun, copeaux de Parmesan, coulis de tomate, oignon rouge
Mesclun salad, shavings of Parmesan cheese, tomato coulis, red
onions

SALADE CAPRESE- CAPRESE SALAD 19€

Salade, tomate, mozzarelle, oignons rouge, basilic
Salad, tomato, mozzarelle, red onion, basli

carte de crédit & partir de 10€ - credit card from 10€ / prix nets - net prices / service compris - service included
vous avez des allergies? parlez en nous I- You have allergies? let’s talk about it!



VEGETARIEN - VEGETARIAN

AUBERGINE ROTIE A LA FETA, RIZ BASMATI ET SALADE
ROASTED EGGPLANT WITH FETA CHEESE, BASMATI RICE AND
SALAD

PENNE ARRABIATA - ARRABIATA PENNE PASTA

COTEMER - SURF-...

LA PECHE DU JOUR, PRIX SELON ARRIVAGE
FISH OF THE DAY, PRICE ACCORDING TO ARRIVAL

PAVE DE SAUMON GRILLE, HUILE DE BASILIC ET LEGUMES
DU MOMENT

GRILLED THICK PIECE OF SALMON, BASIL OIL AND SEASONAL
VEGETABLES

POULPE ROTI AU PIMENT D’ESPELETTE, HOUMOUS ET
GRENADE

ROASTED OCTOPUS WITH ESPELETTE CHILI PEPPER,
HUMMUS AND POMEGRANATE

COTE TERRE- ...AND TURF

LA PIECE DU BOUCHER, FRITES ET SALADE PRIX SELON
ARRIVAGE

THE BUTCHER PIECE, CHIPS AND SALAD PRICE ACCORDING
TO ARRIVAL

BURGER SEASIDE SERVI AVEC DES FRITES
SEASIDE BURGER SERVED WITH CHIPS

Boeuf haché 180G, double cheddar, salade, oignons, cornichons
Beef patty 180G, double cheddar, salad, onions, gherkins

BURGER POULET SERVI AVEC DES FRITES

CHICKEN BURGER SERVED WITH CHIPS

Filet de poulet pané, galette de pomme de terre, salade, oignons,
cornichons

Filet of breaded chicken, hash brown, salad, onions, gherkins

24€

21€

28€

36€

24€

24€



GARNITURES - SIDE COURSE

PETITE FRITES - SMALL CHIPS

GRANDE FRITES - LARGE CHIPS

LEGUMES DE SAISON - SEASONAL VEGETABLES
SALADE MIXTE - MIXED SALAD

RIZ BASMATI - BASMATI RICE

MENU ENFANT - KID MENU

SERVI JUSQU’A 10 ANS - UP TO 10 YEARS OLD
FILET DE POULET PANE

OU STEAK HACHE

OU PENNE A LA TOMATE

GLACE 1 BOULE

BREADED CHICKEN NUGGET

OR BEEF PATTY

OR PENNE PASTA WITH TOMATO SAUCE

1SCOOP ICE CREAM

POUR TOUT PLAT A PARTAGER, UN FRAIS DE COUVERT DE 5€

SERA FACTURE

FOR ANY COURSE TO SHARE, A COVER CHARGE OF 5€ WILL BE

APPLIED

5€
10€
10€
8€
5€

14€



LES GOURMANDISES - SWEETS

CREME BRULEE VANILLE BOURBON
VANILLA FLAVORED CREME BRULEE

FONDANT AU CHOCOLAT , CREME ANGLAISE ET CHANTILLY
CHOCOLATE FONDANT, CUSTARD AND CHANTILLY

LES PROFITEROLES AU CAFE, SAUCE CARAMEL BEURRE
SALE

PROFITEROLES GARNISHED WITH COFFEE ICE CREAM,
SALTY BUTTER CARAMEL

LE BABA AU RHUM ET CHANTILLY
RHUM BABA GARNISHED WITH CHANTILLY

GLACES ET SORBETS
VANILLE, CAFE, CHOCOLAT, PISTACHE, FRAISE, CITRON

1BOULE
2 BOULES
3 BOULES

ICE CREAM AND SORBET
VANILLA, COFFEE, CHOCOLATE, PISTACHIO, STRAWBERRY,
LEMON

1SCOOP
2 SCOOPS
3 SCOOPS

CAFE OU CHOCOLAT LIEGEOIS
COFFEE OR CHOCOLATE LIEGEOIS

FRAISE MELBA
STRAWBERRY MELBA

COUPE DE FRAISES
FRESH STRAWBERRIES

SUPPLEMENT CHANTILLY OU TOPPING
EXTRA CHANTILLY OR TOPPING

8€

9€

13€

13€

3,50€
6€
8,50€

3,50€
6€
8,50€

1€

M€

9€

€
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