
RESTAURANT
LE LOUNGE

1 2 0  M A DL E  V E L O U T É  D E  L É G U M E S

With market vegetables, vegetable broth, toasted seeds

THE VEGETABLE VELOUTÉ

Aux légumes du marché, bouillon végétal et graines torréfiées

SALADES
& ENTRÉES
Salads & Starters

1 4 0  M A DS A L A D E  C É S A R

Crispy chicken, hard-boiled egg, garlic croutons, Parmesan shavings, romaine lettuce,
Caesar dressing

CAESAR SALAD

Poulet croustillant, œuf dur, croûtons à l’ail, copeaux de parmesan, salade romaine,
sauce César

1 4 0  M A DS A L A D E  N I Ç O I S E

Mixed greens, tuna, quail egg, tomato, green beans, bell pepper, onion, potato, cherry tomato,
olive

NIÇOISE SALAD

Mesclun de salade, thon, œuf de caille, tomate, haricot vert, poivron, oignon, pomme de terre,
tomate cerise, olive

1 1 0  M A DS A L A D E  Q U I N O A

As a Paradis Plage style tabbouleh, feta, fresh tomato, herbs, cucumber, mint, lemon-ginger
vinaigrette

QUINOA SALAD

En taboulé façon Paradis Plage, feta, tomate fraîche, fines herbes, concombre, menthe,
vinaigrette citron-gingembre

9 0  M A DS A L A D E  M A R O C A I N E

Tomato, cucumber, onion, black olive, grilled bell pepper, cilantro, vinaigrette

MOROCCAN SALAD

Tomate, concombre, oignon, olive noire, poivron grillé, coriandre, vinaigrette



2 2 0  M A DÉ M I N C É  D E  B Œ U F

With mushrooms, reduced jus, chives, basmati rice with thyme.

SL ICED BEEF

Aux champignons, jus réduit, ciboulette, riz basmati au thym.

PLATS

1 8 0  M A DS U P R Ê M E  D E  P O U L E T

Marinated with thyme and rosemary, pan-seared, mixed greens, mushroom sauce,
potatoes.

CHICKEN SUPREME

Mariné au thym et romarin, snacké, mesclun de salade, sauce aux champignons,
potatoes.

2 4 0  M A DF I L E T  D E  S A I N T - P I E R R E

A la plancha, virgin sauce, mashed apple, seasonal small vegetables with fresh herbs.

JOHN DORY F ILLET

À la plancha, sauce vierge, pomme écrasée, petits légumes du moment aux herbes fraîches.

1 4 0  M A DL É G U M E S  D U  M A R C H É  A U  C U R R Y

Coconut milk, chickpeas, served with wild black rice.

MARKET VEGETABLES WITH CURRY

Lait de coco, pois chiche, servi avec son riz noir sauvage.

1 4 0  M A DL E  C H E E S E B U R G E R

Ground beef patty, caramelized onion, tomato, lettuce, breaded brie, pickle, American
sauce, fries.

THE CHEESEBURGER

Steak haché, oignon caramélisé, tomate, laitue, brie pané, cornichon, sauce américaine, frites.

1 4 0  M A DF A L A F E L  B U R G E R

Falafel patty, tahini, lettuce, tomato, onion, fresh herbs, sumac, cucumber, spicy aioli sauce.

FALAFEL BURGER

Steak de falafel, tahini, laitue, tomate, oignon, herbes fraîches, sumac, concombre, sauce
aïoli relevée.

Main Courses

NOS SANDWICHES
Our Sandwiches

1 5 0  M A DL E  C L U B  C L A S S I Q U E

Chicken, lettuce, smoked turkey ham, tomato, cheddar cheese, mayonnaise sauce, fries

THE CLASSIC CLUB

Poulet, laitue, jambon de dinde fumé, tomate, fromage cheddar, sauce mayonnaise, frites.



1 4 0  M A DL E  S A N D W I C H  A U  B Œ U F  

Minced meat, sandwich bread, crushed tomato, onion, green olive, fresh herbs,
mayo-harissa sauce

THE BEEF SANDWICH

Viande hachée, pain sandwich, concassée de tomate, oignon, olive verte, herbes
fraîches, sauce mayo-harissa.

1 4 0  M A DS P A G H E T T I  À  L A  N A P O L I T A I N E

Summer tomato sauce, Parmesan snow, extra virgin olive oil, basil and confit tomato

SPAGHETT I  NAPOLITANA

Sauce tomate d'été, neige de parmesan, huile d’olive extra vierge, basilic et tomate confite.

1 4 0  M A DP E N N E  A U  P O U L E T

Chicken, button mushrooms, pesto sauce, spinach shoots and Parmesan shavings

PENNE WITH CHICKEN

Poulet, champignons de Paris, sauce au pesto, pousses d’épinard et copeaux de parmesan.

NOS PÂTES
Our Pastas

9 0  M A DC H E E S E B U R G E R

KIDS' MENU
/ C H E E S E B U R G E R

9 0  M A DN U G G E T S  D E  P O U L E T  M A I S O N / H O M E M A D E  C H I C K E N  N U G G E T S

9 0  M A DF I S H  &  C H I P S / F I S H  &  C H I P S

9 0  M A DS P A G H E T T I  B O L O G N A I S E / S P A G H E T T I  B O L O G N E S E



RESTAURANT
LE LOUNGE

9 0  M A DT A R T E  F I N E  A U X  P O M M E S  E T  S A  Q U E N E L L E
D E  G L A C E  À  L A  V A N I L L E

THIN APPLE TART WITH VANILLA ICE CREAM QUENELLE

DESSERTS

9 0  M A DC R È M E  B R Û L É E  À  L ’ O R A N G E  E T  F L E U R  D ’ O R A N G E R

ORANGE AND ORANGE BLOSSOM CRÈME BRÛLÉE

9 0  M A DL E  T O U T  C H O C O L A T  

THE ALL  CHOCOLATE 

9 0  M A DA S S O R T I M E N T  D E  P Â T I S S E R I E  M A R O C A I N E  

ASSORTMENT OF MOROCCAN PASTRIES

9 0  M A DS É L E C T I O N  D E  F R U I T S  D É C O U P É S

SELECTION OF SL ICED FRUITS


