Café
m ]
— P -I Plate of Tapas Plate of ham
g a g e The four ... 10.00¢ “Ibérico - Pata Negra”

The eight. .. 18.00¢ -

restaurant Chez Pierre The twelve .. 25.00¢ Drying 30 months ~ 20.00 €

www . cafedelaplage. com The sixteen . . 34.00¢

Starters Seafood Homemade desserts

Home-made fishsoup ....................... 13.00¢ As we are reliant on the Winds and the Tides, “Our desserts are made using VALRHONA chocolate”
Grated cheese, rouille sauce, garlic croutons. please excuse us if certain products are missing. Ossau Iraty plate. . . ............................ 11.00 ¢

Duck foie gras mi-cuit . . ... ...... .. ... ... .. 24.00 € P'I a t t ers «AZKORRIA» traditional ewe’s cheese with black cherry jam.
Toasted brioche. Gourmet coffeeortea. . ............ ... ... .. ... 14.00 €

» Suggestion : a glass of Vendanges Tardives Tokay. . . ... .. 450¢€ The Seafood Platter. . . ... .................... 58.00 ¢ ST E e R e

Pan-seared duck foiegras. . . .. ......... ... ... ... 26.00 € I?r};lsv}verf:’ zilgglissh;;?zé?ubhn Bay prawns, Large profiteroles . . . ........... ... .. ... ... .. ... 12.00 €
Corn cream & jus with spices. ’ ’ Vanilla ice-cream, hot home-made chocolate sauce.

“Chez Pierre” kitchengarden . . . .. ... ... ... ... 18.50 ¢ e Cod e SEInnt HETET coooooooccoaoosss: 2000 Bourbon vanilla créme brilée, . .. ... ... .. .. 10.00 €

Crab, Dublin Bay prawns,

Composition of seasonal vegetables, .
prawns, whelks, winkles

mint & pea sorbet.

Served with a sweet treat.

) Chocolate creamy shortbread . . . .......... ... ..... 14.50 €
Crispy Galician octopus . . . ................... 1950 ¢ The Royal Platter with Half a Lobster ............ 86.00 € Cornflakes cake, powdered brownie
Pickled vegetables and baby artichoke. Opysters, shellfish, crab, Dublin Bay prawns, with tangy passion fruit juice.
, half a lobster, whelks, winkl q :
Mackerels, smoked eel and Bigorre black pork bacon ... 19.50¢ [P, ST BN, WIS, MRS Like a strawberry vacherin . . . . ........ ... ... ... ... 14.50 €
Stuffed artichoke, tomato water and mango vinegar. The Cooked Royal Platter with Half a Lobster . . . . .. 82.00€ Pistachio praline and grilled corn iced cubes,
L. Half a lobster, crab, Dublin Bay prawns, tarragon meringue, creme fraiche with olive oil.
Sa.shlm% platter. . . ... ... ... 23.00¢€ g, e, G, ;
Fine slices of raw fish. Tonka bean emulsion .. ......................... 14.50 €
latter (13 sii 21.00 The Oyster Opener’sPlate. . . .................. 36.00 € Seasonal fruits, iced mousse with caramelized
J a{t\paliese.p a fer (h' S 1cc1§). 'd. ’ h Tt 00 € Oysters, shellfish, Dublin Bay prawns, Dulcey chocolate, homemade granola with dried fruits.
selection of sushi, maki and sashimi. e T .
* Suggestion : glass of Oroya blanc (Sushi * Wine) ......... 6.00 € rish Coffee (Jameson) . . ......................... 3.00€

o,
I

Ice-creams

«Traditionally made by an ice cream master»

Oysters

Moulin de la Cassadote Caviar Ebéne

.  MEDAILLE £
BOG N, .o oot e 98.00 € “Les fines” Arcachon 3B . ;. /
ith Maitre Bordier’s butter
:1;(:[ warm Otatoles el ~ “ N°2: e The six .. ... 16.00 € N°3: e The six . ...15.00¢ Dame Blanch.e S SRR 11.00 €
p o b e n e e The nine . . . .20.00 € e The nine . . .19.00 ¢ Bourbon vanilla ice-cream, hot chocolate, chantilly cream.
_e Caviar par excellence e The twelve . .27.00 € e The twelve .25.00 € Poire Belle Héléne . . .. ......... .. ... .. ... ...... 11.00 €
Bourbon Vanilla ice cream, pear, hot chocolate, chantilly cream.
SpeC'i als PécheMelba. ............ ... ... .. ........... 11.00 €
F -i S h Gillardeau Ostra Rég al Bourbon Vanilla ice cream, peach, red fruit coulis, chantilly cream.
. . N°4: e The six ... .. 23.00 € N°3 : e The six . ...24.00 ¢ Café Liégeois . ......... ... ... ... ... ... ..... 11.00 ¢
Plancha-grilled squids, . ...................... 32.00¢€ e The nine . .. .33.00 ¢ e The nine . . .34.00 ¢ 100% Arabica Coffee ice cream, coffee coulis, chantilly cream.
Tomato & grilled zucchini purée, spinach e The twelve . .44.00 ¢ e The twelve .46.00 ¢ Chocolat Ligeois 11.00 €
RS At G A DS . Valrhona Chocolate ice cream, hot chocolate, chantilly cream.
Smoked cod withhay . .......................... 33.00 € Mixed taster p'| ate Antillaise Ty
Eggplant, black olives and spring onions, S€. S IR e L
avocado and mushroom cream. - 3B - Gillardeau - Ostra re’gal - Oyster of the day _ Rum raisin ice cream, passion fruit and coconut, banana, chantilly cream.
i AT . 1« o e e e s 43.00 ¢ e The eight . ... 29.00¢ C(?lonel Bowl .. ... .. .. 13.00 €
Grilled or meuniére. e The twelve . .. 39.00 ¢ (LGS SembEs, WEala
Grilled red tuna 36.00 ¢ W1 t h Williamine bovs.'l. SRR R LR R PR 13.00 ¢
. . Pear sorbet, Poire William.
Bell pepper, baby artichoke and Bigorre bacon. Grilled Sausage 4.00 ¢
o Lf c oo ’ 3 scoopsicecreambowl . . .. ... ... . L L L o 7.50 €
Chirashi with panko prawns. .. .............. ... ... 31.00¢€ Country-style terrine with Espelette pepper (90g) . . . . . 7.00 € Sorbet or ice cream of choice.

Thinly sliced raw fish served with sushi rice.

Meats Seafood and SUSHIbar
Royal Pie ............................... 76.00 € shellfish OIOIO)

Roasted Pigeon and Foie Gras, Vegetables of the season. Raw Spanishmussels. . . ...................... 12.00¢
For two persons Dogcockle. . ......... ... ... ... ... ... ... 10.00 € (de la plOge)
Japanese platter (13 slices) . . .. ................. 21.00¢

Large grilled entrecote steak, fresh-cut chips.......... 30.00 € QGG < accocaaacacasancacaaacasascacasas: 19.00 € Assortment of Sushi, Maki and Sashimi
Pork belly “Maison 0spital” R IR 33.00 € Plate of whelks and mayonnaise ................ 19.00 ¢ ]apanese tasting

Baked leeks, vegetable and langoustine tartare, shellfish Winkles . . . ... ... 13.00 ¢ Assortment of Sushi, Maki and Sashimi

ducti d pig jus. i

SR G IS Prawn platter .. .......... .. ... .. ... ... .. ... ... 22.00¢€ ° % person (362 4p IC.CCS) """"""""""" 22'00 ¢
Sweetbread smoked in vineshoots . . .. .. ............. 38.00 € - id of L A T . 2% ® 2 persons (64 pieces). . ... ... 00€

2t 5 ) o el il Mo yramid of Langoustines in Mayonnaise . . . ......... .00 €
Duck breast with spiced honey. . . ................. 29.00 ¢ Crab in Mayonnaise . . . ......................... 24.00 € Suggestion : le verre d’Oroya blanc (Sushi*Wine) . . . .. 6.00 €

Potato cake with Comté cheese. Half Lobster or half spiny lobster Bellevue . ......... 36.00 €

* Supplement Rossini (Escalope of pan-seared foie gras) . . . 10.00 € Whole Lobster or spiny lobster Bellevue . . ... ....... 72.00 €
Fresh-cut beeftartare . . .. ....................... 25.00 €

Fresh-cut chips
Grilled skirtsteak . . .. ....... ... ... ... ... .. .. 26.00 € - Qliviex P%Q/Il@ "Chef de Cuiisine” -

Béarnaise sauce and Fresh-cut chips. Children’s Menu.................... 15.00 € —_
Primeribofbeef ... ... .. .. .. .. .. .. .. ... 76.00 € e N i .

getables - E“Q Ale i N
For 2 persons - approx 1kg100. * 2 scoops of ice-cream C/DWIS“’OFD\Q/ R"“qi‘ Chef thss'w

h

List of allergens available on request

- Restaurant - Brasserie - Open 7 days a week - Open till late at night -



Café
:Plage

restaurant Chez Pierre

www.cafedelaplage.com

Red wines ..

Half Bottle Bottle
15d 37,5 d 75 d
Premiéres Cotes de Bordeaux
Chiteau de Marsan 2018 .. ... ... 5.00€...13.00€...25.00¢€
Mouton Cadet Cuvée Héritage. . . .......... ..... 29.00 €
Cotes de Bourg
Chiteau les Eyquems 2018 . ... ... 6.00¢€...13.50¢€. .. 27.00¢€
Graves
Chiteau Clare 2018 . . .. .......... 6.50€. .......... 29.00 €
Chiteau Mejean 2018. .. ........................ 41.00 €
Chiateau Chantegrive 2016.............. 19.50¢€. .. 37.50¢€
Pessac-Léognan
Chateau Lafont Menaut 2019 . . ... T00€. .. ... .. 33.50 €
Chateau La Garde 2011 . ........................ 50.00 €
Chiateau Baret 2015 .. .......................... 39.00 €
Chateau Haut-Bergey 2015 ... ................... 43.00 €
Chiteau Seguin 2016 .. ......................... 56.00 €
Lagrave Martillac 2017 ................. 21.00¢€. .. 40.00 €
Chateau Brown 2016. . ......................... 57.00 €
Esprit de Chevalier 2016 ....................... 54.00 €
Le Petit Haut Lafitte 2018 . . ... .................. 53.00 €
Abeille de Fieuzal 2018 . . ... ............ 27.00€. ..52.00 €
Chateau Carbonnieux 2016 . .................... 60.00 €
Chiteau de Fieuzal 2015. ... .................... 78.00 €
Listrac
Chiteau Fonreaud 2011 ........................ 38.00 €
Médoc
Chiteau Tour Haut Caussan 2010 ............... 40.00 €
Petit Manou 2018 . . .. ... ... ... .. ... 31.50 ¢
ClosManou 2013 . . ............................ 52.00 €
Haut-Médoc
Mademoiselle L (De la Lagune) . . . . . 750€. ... ... 35.00 €
Chiteau de Villambis 2015. ... .................. 38.00 €
Saint-Estephe
Chiateaude Pez 2015 ................... 33.00€...64.00 €
Chiateau Phelan Segur 2012 .. ................... 68.00 €
Dame de Montrose 2014. . .. .................... 69.00 €
Saint-Emilion Grand Cru
Esprit de Jean Voisin 2018. . ... .. 750€. .. ... .. 38.00 €
Dragon de Quintus 2014. . ...................... 62.00 €

Puisseguin Saint-Emilion
Chiteau La Vaisinerie Cuvée Quercus 201527.50 ¢

Canon-Fronsac

Chateau Haut Francarney 2019. . ................ 42.00 €
Lalande de Pomerol

La Fleur de Bouiard 2015. . .. .................... 54.00 €
Margaux

Blason d’Issan 2016. ... ........................ 55.00 €
Pauillac

Réserve de La Comtesse 2016 . .................. 82.00 ¢
Saint-Julien

Fiefs de Lagrange 2018 . .. ... ................... 60.00 €
Cotes du Rhone - Hermitage

Maison Bleue, Paul Jaboulet 2017............... 105.00 €

La Chapelle, Paul Jaboulet 2011 . ............... 160.00 €
Chateauneuf du Pape

Clos de I'Oratoire .. ........................... 60.00 €
Toro (Espagne)

Tinto Iturria 2018 . ............................ 34.00 €

Red wines served cold

Cotes du Rhone
Paralléle 45, Paul Jaboulet .............. 18.50¢ ... 36.00 ¢

Brouilly
Chiateau de Lachaize 2019 . ..................... 40.00 €

Anjou
Les Arcandiers . . . ............. ... ..., 37.00 €

The vintages may vary,
depending on vineyard availability.

- Restaurant

The cellar ¥

White wines ..

Half Bottle Bottle

15 dl 37,5d 75 d

Vin de Pays des Cotes de Gascogne

Tariquet sec 2021 .............. 500€........... 25.00 €
Bordeaux Blanc

Chateau de Marsan 2020 ........ 5.00€...13.00€...25.00¢€

N°1 de Dourthe 2020. .................. 16.00 €. .. 29.00 €
Premieres Cotes de Blaye

Chiateau Charron “Acacia” 2018...6.00€. .......... 30.00 €
Entre Deux Mers

Ch. Tour de Mirambeau 2020 . . . . .. 6.00€ ...15.00€....28.50 ¢
Graves

Chiteau Chantegrive 2018 .. ............ 19.00 €. . . 36.00 €

Chiateau de Landiras 2020 ....... 6.00€...15.00€...29.00¢

Ch. St-Robert Cuvée P.Deville 2018 . . . .. ............ 39.00 €
Pessac-Léognan

Abeille de Fieuzal 2019................. 25.00¢€. .. 49.00 €

Chiateau Les Hauts de Smith 2020................ 55.00 €

Chiateau Carbonnieux 2019 . ... ......... 31.00¢€. .. 60.00 €

Clémentin de Pape Clément 2018. . .............. 67.00 €
Muscadet sur Lie

Chiateau Cassemichere 2020 ............ 15.00€. .. 30.00 €
Sancerre

Chiteau de Sancerre 2020 .. ... ......... 23.00¢€. .. 46.00 €
Pouilly Fumé

La Doucette 2019 . .. ........................... 49.00 ¢
Alsace

Riesling Domaine Trimbach 2018 ............... 46.00 €

Gewurztraminer Domaine Trimbach 2019........ 49.00 €
Ardeche

Grand Ardeéche (Chardonnay). . . . .. 750€. .. ... ... .. 37.00 €
Chablis

Simonnet Febvre 2017 1¢*Cru. .. ................ 46.00 €

Grand Regnard . ........... .. ... ... ... ..... 59.00 €
Montagny 1< Cru

Domaine Laurent Cognard 2019 ................ 56.00 €
Bourgogne - Louis Latour

Puligny Montrachet 2017 .. ..................... 94.00 €

Meursault “Goutte ’Or” 2017 .. ................. 94.00 €

Corton Charlemagne 2017..................... 128.00 ¢
Cotes du Rhone - Condrieu

E. Guigal 2019. .. ... ... .. .. .. ... 84.00 €
Cotes du Rhone - Hermitage

Chevalier de Sterimberg 2018 ................... 89.00 €
Vin de Pays-Viognier

Secret de Famille (Jaboulet) . . . . . .. 7.00€........... 35.00 €
Espagne - Castilla

Oroya (Sushi * Wine) . . . .......... 6.00€. ......... 29.00 €
S t whit '
Sauternes

Bastor Lamontagne 2016 . ... .. .. 9.50€. .. 46.00 €
Vin de Pays des Cotes de Gascogne

Tariquet Moelleux (17 Grives) . . . . . . 550€ . ......... 27.00 €
Alsace - Gewurztraminer

Vendanges tardives Trimbach 2015 .............. 84.00 €
Rosée wi
Bordeaux Clairet

Le “Véritable” Clairet de Quinsac. .5.00¢€...13.00¢. .. 24.00 €
Bordeaux

Chiateaude Marsan . . .................ccoeuiunn.. 25.00 €
Cotes de Provence

Estandon Héritage ............. 6.00¢€...15.00¢. .. 28.00¢

Estandon Légende (Rosé de garde) 2016 . ... ........ 46.00 €

Whispering Angel (Caves d’Esclans). . . .. ........... 43.00 €
Bandol

Domaine d’Ott Coeur de grain. . . ................ 52.00 €

On the board

‘Tze 5VMUUxa cuo
the glaos

Magnums aso o

Rouge
St-Esteéphe

Chiateaude Pez 2015 .. ............. ....... 128.00 €
Pessac-Léognan

Lafont Menaut 2018. .. ............. ....... .68.00 €
Rosé
Cotes de Provence

Estandon Héritage. . . .............. ...... . 65.00 €
White
Ardeche

Grand Ardeche (Chardonnay). . . ... ........ ... 75.00 €
class of Champagne «: o
Taittinger BrutRéserve . .. ... ... ... . ... . ... .. ... 11.00 €
Taittinger KirRoyal .. .......................... 12.00 €
Taittinger Rosé Prestige . . . .. ..................... 15.00 ¢
Louis Roederer Brut Premier . . ... ................. 12.00 ¢
Champagnes s o
Taittinger BrutRéserve ... ... ... ... .. ... . ... .. ... 70.00 €
Taittinger Brut Réserve Magnum (150 cD) ........... 130.00 €
Taittinger Rosé Prestige . . . .. ..................... 80.00 €
Louis Roederer Brut Premier . . ... ................. 75.00 €
Louis Roederer Brut Premier Magnum (150 cl) . . ... .. 140.00 €
Perrier Jouét Brut . ............... .. ... .. ... 75.00 €
Moét et Chandon Brat Impérial . . .. .. .............. 75.00 €
Mumm Cordon Rouge Brut . ... .................. 75.00 €
Mumm Cordon Rouge BrutRosé . .. ............... 85.00 €
Laurent Perrier Rosé. . . . ... .................... 100.00 €
Veuve Clicquot Rosé .. ......................... 95.00 €
Ruinart BlancdeBlancs . .. ...................... 110.00 €
Ruinart Blanc de Blancs Magnum (150 cl) ........... 220.00 €
AmourdeDeutz . .. ... ... ... ............... 160.00 €
Comte de Champagne BlancdeBlancs . .. ... ........ 180.00 €
Perrier Jouét Belle Epoque . . . . ... ................ 170.00 €
Laurent Perrier Grand Siécle . . ... ................ 170.00 €
Cristal Roederer Brut . . ... ..................... 195.00 €
Dom Pérignon . . ... .. ... ... ... ... . ... ... 195.00 €
Dom Pérignon Rosé. . .. ....................... 350.00 €
Krug Grande Cuvée . .. ........... ..., 195.00 €
La Grande Dame de Veuve Clicquot . ............ 195.00 €

| |
Drinks
Ricard, Pastis, Berger 2 cD............ ... ... ... ... 4.00 €
Martini, Porto (Scb) . . ... ... .. ... ... 5.00 €
Lillet white, red orrosé (5cl). . ................... 5.00 €
Whisky (4cD. .. ..o 7.00 €
¢ Choice of fine whiskies - Ask for the whisky menu e
Homemade Américano (18cD) . ................... 10.00 €
Spritz Aperol (18 cD) . .. ........ ... ... L. 10.00 €
Spritz Campari (18 cD. .. ............ ... .. ...... 11.00¢
Martini tonic (I8 cl) . . .. ... . o 8.50 ¢
Lillet tonic (A8 D) . . . . .. ... 850 ¢
Les Planteurs aux Fruits . . ... .................... 10.00 €
Draft Beer Heineken (25cl) . . ..................... 4.00 ¢
Waters and fruit juice
Abatilles. . .. ........... .. ... 0ch) 4.00€......... an) 6.00 €
Abatilles sparkling. ... .... ... Goch 4.00€...... ... an 6.00 €
«Arcachon natural mineral water,
enjoyed by generation after generation since 1925”

Perrier B3 C) . . ..o oo 4.50 €
Sodas (33 cb), Fruit juice 25cD. . ................... 4.50 €
Coffee
Coffee, Decaffeinated . . ... ........ ... ... ...... 2.80 ¢
Tea,Herbaltea . ................. ... ... 4.00 €

Net prices, inclusive of service charges

- Brasserie - Open 7 days a week - Open till Tate at night -

KiKoPiKi ® 05 56 54 22 11 - impression 06/2022



