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Frash Julce

Can't be Redeemed with any other promotions on vouchers.

French Pastry 17
Check with your waiter the selection of the day.
Parisien Toast Basket 30

Toasted country loaf served with strawberry jam, orange
marmalade & butter.

Eggs & Croissant 35
Poached eggs, turkey ham, gruyére cheese on a buttery croissant.
Morning Fruits 39

Selection of fresh strawberries, banana, apple, watermelon,
pineapple, peach.

Eggs Florentine 40
Spinach, poached eggs, crumpets & hollandaise sauce.

Omelette with your choice of any 2 fillings 40
Cheese / Tomato / Onions / Mushrooms / Beef Bacon /

Roast Peppers / Spinach

(Additional Dhs 5 for each extra filling)

French Toast 11
Buttered brioche, clotted cream, glazed apples, candied walnuts

& ginger, apple glazed syrup & mint leaves.

Avocado on Country Loaf 46
Poached eggs, crushed avocado, cherry tomatoes, pumpkin seed,
chili & basil.

Crépe Sucrée 49
= With mixed berries, Maple syrup, iced sugar & mint.

- Banana, Nutella, pistachio, chocolate sauce and vanilla ice cream.

Croque Monsieur/Madame (51/58)
Turkey ham, french mustard, gruyere cheese, béchamel served in
a country loaf.

A la Carte Braakfast

Tea OR Coffee
Can't be Redesmed with any other promotions on vouchers.

Eggs Benedict 52
Turkey ham slice & veal bacon crumb, spinach, poached eggs,
crumpet & hollandaise sauce,

Crépe Forestiére 55
With creamy Sautéed mushrooms, spinach, gruyére cheese &

fried egg.

Glorious Granola 55
With mixed berries, peach, mixed nuts, pumpkin seeds, honey,
Maple syrup & coconut yogurt.

Smoked Salmon & Avocado Benedict 55
Smoked salmon, avocado, poached eggs, hollandaise sauce on
Country Loaf.

St Tropez All Day Breakfast 58
Hash brown, beef sausage, baked beans, roast tomato, mushroom,
fried egg & toast.

Eggs Royal 63

Smoked salmon, spinach, poached eggs, crumpet & hollandaise
sauce.

Angus Steak & Eggs 70
Marinated Angus rump, spinach & two eggs of your liking.
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Sauteed Mushrooms Hash Brown3 Wilted Spinach
Beef Sausage Veal Bacon Chargrilled Tomatoes)
Avocado Baked Beans
{Smoked Salmon - 25 AED ] Extra Egg - 15 AED frmd

——— SATURDAY BREAK-FRIENDS
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BUY o

?&a&hnﬁmzlhwupﬁamm
GET one

APMTILLEPM L
A4
from our selected beverage list

FOR FREE
2.3 |

[ DEAL
EVERY SUNDAYS 50% DISCOUNT
6 PM ONWARDS gN TOTAL BILL
‘ L L oy
Formule Dejeuner | wocoussts
Served weekdays From1 2PM till 2PM. '\ 99AED
Scan QR Code for Set Menu details | “Trace courses ;

Or LS
Ask Your waiter for more infos. 115AED




STTROPEZ

BI3TRO

; it AR e

Angus Steak Frites (A) s
Mannated Angus rump served with skinny fries, rocket & Béarnaise sauce.

Galetta Saveyarde a5
Homemade French Crépe with Veal bacon, sautéed mushrooms, potatoes,
crispy onions, reblochon & cheddar cheese, créme fraiche, fried egg, chives
& served with mixed salad.

Beef Bourguignen (A) 1]
Slow cooked Angus beef bourguignon ragout with mash potato, carrots &
onions,

Gelden Chicken Schnitzel 20
Served with avocado, garlic butter, hand cut chips, rocket & lemon.

Roasted Seabaszs & Tiger Prawns Risotto Il} 95
With tomato & chives pine seeds & herbs oil.
Pan Reasted Sea Bass Fillet 95
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5t. Tropez Gourmet Burger 75
Homemade Angus beef burger, tomato, lettuce, onions two ways & sauteed

L Aliance Burger LH]
Double homemade Wagyu beef burger, 5t Tropez BBQ short ribs, tempura
onion ring, lettuce, gherkins, roast tomatoes, American cheese & aioll,

St Tropaz Foie Gras Gourmet Burger 125
Homemade Angus beef burger topped with seared foie gras, tomato, lettuce,
onions two ways & sauteed mushrooms.

Grilled Chicken Bu 75
Marinated NZ mlmﬂ. sllced avocado, red onions, shredded lettuce, tomato,

American cheese & chili tomato mayo.

Beyond 1Ly 75
Served m:unadu tomato salsa, grilled pickled jalapenos,romaine lettuce,
honey mustard dressing & American cheese,

The warid's first plamt based peotein thet looks, cooks and Latisfes

mast. hucy b deicionus!

AGd 10AED
Gruyere Cheese / Reblocheon Cheese / Mushrooms / Italian Veal Bacon /

Caramelized Onlons / Organic Egg

s (amee
2 Courses + Soft Drink or Juice

Margherita Plzza
With mozzarella & pomodoro sauce

Spaghettl
White / Pirk / Pomodoro tauce.

Grilled Chicken Braast Chicken Tenders
With mashed potato. With siinny fries
Angus Steak Minl Beef Burger
with skinry fries. With skinny fries

SseelT™
Seasonal Fruit Salad

Vanills ice Cream and Chocelates Ssuce
Chocolate Cripe

Premium lrenman Angus Steak (250g) 108
24hrs mannated ironman Angus rump served with pistachio, svocada, spring
onions, Guajillo chili oil, black garlic broccoll & hand cut chips.

Moules Marinldre (A) e
Steamed Scottish mussels with white wine, shallots, garlic & cream.
Seared Salmon Fillet 115

With seasonal vegetables, cauliflower purée, fresh lemon wedge & lemon
butter sauce.

Cornfed Chicken A La Moustarde NEW 120
Served with dauphinoise potatoes, Poriobello mushroom & creamy
moustarde

Wagyu Bavette Steak (A) 130
Fingerling potatoes, French beans, red onion jam & red wine jus.

Confit Duck Leg (A) (Add 50 AED - Seared Foie Gras ) 130

With dauphinoise potatoes, glazed yellow chicory, braised kale,
caulifiower purée & black truffle jus.

Saitew

FROM THE GRILL | L \
OR ON HOT STONE wassssesw

All grilied ltams ars sarved with a slde dish and 8 tauce of cholcs

GRASS FED = hew Zealand natursl grass fed
ANGUS = Austraiian Resenes 1| 50-day grain fed.
Black Opal, marbled beed [BAMS &/7), 150-day grain fed.

-Grass Fed (200g) 159
Angus (200g) 195
Wagyu (200/400qg) 349/670
Sirloin
Angus (250g) 185
Ribaye
Grass Fed (200g) 142
Angus (280g) 195
Rack of Lamb
Merrl Valley (300g) 175
T-Bone Steak
Angus (500g) 240
King Prawns
Pan Pacific (250g) 130
Deshes mary contain alcohol or nuts.
(A) -alcohol (F)- raw (N)- nuts (V) vegetarian
Please inform us of any allergies or dietary requiremants belons ordering.

St Trope i§ 8 non-mehing restaurant. Smoking is permitiad in the lounge.
All prices are inclusive of 7% Dubai Municipality Fee and 5% VAT,

-/W @

Sweet Potato Fries
Sautéed Mushrooms
Hand Cut Chigs
Dauphinoise Potatoes Seasonal Vegetables !

| Green Beans & Toasted Almonds (N)] Spinach Gratin & Organic Fried Egg

Béarnaise & Truffle Sauce (A)
Bone Marrow Red Wine Jus (A)
Mushroom
Mustard Aigli
Black Garlic Sauce
SRR

Mixed House Salad
Roast Garlic Mashed Potato
Skinry Fries
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Soup Du Jour 45
Check with your walter for the soup of the day.

Claszsic French Onion Soup 46
With gruyére & sourdough croutons.

Sautéed Wild Mushrooms (V) 56

With truffie cil, Parmesan cheese & rocket szlad on sourdough bread.

Prawns Tempura 58
Served with spiced tomato jam mayo, spring onions, coriander, red chili,
pumpikin seeds, compressedwatermelon & lime.

Crispy Spiced Calamari 58
With caulifiower purée, French bean salad, romaine lettuce, spring onions
& herbs rapeteed oil

Terre & Mer Gourmand 69

Seared scallops, marinated Angus ironman, orange segments, raspberry,
currant berry, fig chutney, raisins, almonds, pine seeds, raspberry dressing
on 2 caulifiower purée.

Escargot 75
6 Burgundy snails baked with parsley butter.

Seared Foie Gras (A) 110
With picided raisins, rocket, 2ged balsamic, apple ginger
compote & homemade herb croutons

Talacle

Blond Quinoa Salad (V] (N) 58
With grilled chicken or prawns. 78
Served with kale, pear, raspberry, raisins, pickled lemon, toasted almonds &

oregano honey dressing.

French Cobb Salad a3
Grilled NZ chicken, lettuce, boiled eg? roast red pepper, cherry tomato,
Italian veal bacon, gruyére cheese & French dressing.

Classic Caesar (V) 52
With grilled chicken or prawns. 72
Soignon Warm Goat Cheese Salad (V)(N) 55
With grilled chicken or prawns. 75

Rocket, yellow chicory & raspberry vinaigrette.

Céte d"Azur B2
Fresh tagliatelle pasta with grilled prawns, red chili & lemon butter sauce.

Tagliateiles aux Fruits de Mer 85
King prawns, calamari, scallops served with a chili citrus tomato sauce

Chef's Ravioli (V) 8s
Hand rolled & stuffed with wilted spinach, parmesan & gruyére cheese,
Served in 2 butter sauce, capers, basil mousse, basil powder, pine seeds,
sesame seed crouton & frozen Parmesan.

Formuli Dejeuner TWO COURSES
|mmm1mum 99AED

Or
\Ask Your waiter for more infos. 1 SAED E
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Angus Beef Carpaccdio (R) 63
With quail egg, lemon vinaigrette, rocket & parmesan.
Burrata & Avocado Salad (V) 69

Served with cherry tomato, avocado, pine seeds, basil mousse & balsarmic.

Classic Wagyu Steak Tartare (R)
Served with crganic egg & homemade herb croutons.

751115
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Baked Camembert (V) 55
Dauphinoise potatees, lemen, garlic, honey, caramelized onions, fennel seeds
served with fig chutney, homemade bread stick & roast garlic.

Fondue Savoyarde (A) 180
Meited reblochon cheese, white wine, Veal bacon potatoes, garlic, crispy onions,
chives baked in a country leaf.

Classic Fondue (V] (A) 200/315
Melted brie, gruyére and comie cheese fimished v.m. wmite wine, Kirsch & lemen

juice. Served with crispy French bread, boiled potatoes, broceoli & garlic confit.

Cheese Plate (V) 36
Selection of French Cheese served with Grapes, Chutney & Croutons.

*Dstounts and promotions not sppicable on “Cheese So Chic® itema

EVERY SUNDAYS 50 % DISCOUNT
6 PM ONWARDS ONTOTAL BILL

:Ihcﬂ“-l)l\qu“m

Camambert Pizza (V) 85
Fresh mozzarella, camembert cheese, dauphinois potatoes, lemon, garlic,

honey, caramelized onions & fennel seeds.

Chargrilled Chicken BBQ Pizza 85
Chicken, fresh mozzarella, caramelized onions, rocket & house BBQ sauce.

Premium Mama's Pizza (V) 95
Fresh burrata, fresh mozzarella, sweet roasted red peppers, balsamic

reduction, rocket, oregano & homemade tomato sauce.

Summoer Truffle Pizza (V) 95
Italian truffle, aged parmesan, rocket, balsamic & homemade tomato sauce.

Add 104D each
Fresh Mozzarella / Aged Parmesan / Reblochon Cheese /
Chicken / Mushrooms / Italian Veal Bacon / Roasted Red Peppars /
Caramelized Onions / Organic Egg

SATURDAY BREAK-FRIENDS
INLIMITED EVERY SATURDAY from 10AM 28 129

momer @ 3599,

TEC Agpty
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Classic Créme Brulée 35
Vaniila créeme served with butter shon bread.

St Tropez Chocolate Fondant 42
Served with white chocolate crumb, fresh berry
compote & salted caramel ice cream.
Apple Tart Tatin 42
Served with Vanilla ice Cream
Crépe Sucrée 49
Banana, Nutelia, pistachio, chocolate sauce and vanilla ice cream
of
Mixed berries, Maple syrup, iced sugar and mint

Le Colonel (A) 49
Vodka, lemon sorbet, lemon peel & mint leaves

Premium Ice Cream 35
puse Vanilla, White Checolate & Raspberry, Chocolate Brownie,
Striawberry, Salted Caramel, Cafe au Lait
Sorbet 35
Lemon, Mango & Berry Fusion.

Cheese Plate B6
Seection of French Cheese served with Grapes, Chutney & Croutons

ot et

Homemade Limoncello 45
Raspberry Infused Cachaca 45
Vanilla infused Rum 45
Barrel-Aged Old Fashioned 100
Barrel-Aged Negronl 100

Mﬁm

Salted Caramel Martini 75
Vodka, baileys, amaretto & salted caramel ice cream

*/‘?Mﬁ,.—a. Copfpee St (opptie

Café Viennois 22 Affogato 22

Dark Chocolate 23 Caramel Coffee 25

Hazelnuts (Latte/ Cagpuccing) 23 Vanilla Coffee 25

Matcha Green Tea Latte 25 Berry Me 25

Maple (Latte/ Cappuccing) 25 Strawberry Coffee 25

Dark (Late/ Cappuccing) 25

Vanilla Almond (Latte/ Cappuccing) 25 Qgﬁ“m %‘f

Raspberry (Latte/ Cappuccino) 25 Irish Coffee 75

Premium Vanilla
Vandia ice cream, homemade chocolate sauce, chocolate flakes & whipped cream
Strawberry Deluxe
Strawberry ice cream, homemada strawberry syrup & whipped cream.
Chocolate Brownie
Chocolate brownie ice cream, homemade chocolate sauce, chocolate Nakes,
whipped cream & crange crumb

e

Americano / Black Coffee / Espresso Hot Chocolate / Single Macchiato 18
Double Macchiato / Double Espresso / Iced Coffee / Cappuccino / Latte f Mocha 21

Fa

English Breakfast Tea / Green Tea / Chamomile / Earl Gray 18
lced Tea 21

Whipped Cream / Soya Milk /
Flavos Syrup / Almond milk / Coconut milk
Adzinone! I AED

Bl prd s dog chauive of TR Dubl Muracipuiiry Fee a0 %R
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Virgin Mojito
Lime, apple juice, brown sugar & mint leaves.
Virgin Pifia Colada
Coconut milk, pineapple juice & sugar.
Virgin Mary
Tomato julce, lemon julce, worcestershire sauce,
salt & pepper.
Virgin Hurricane

Fresh orange juice, fresh pineapple juice, passion fruit
purée & lime juice,

Virgin Daiquirl
Fresh Pineapple juice, strawberries fruit & lime juice.

Pepsi, Diet Pepsi/Mirinda

7Up, Diet 7Up

Soda/Tonic/Ginger Ale
Orange/Apple/Pineapple/Cranberry Juice

Red Bull

JM%

Café Viennois
Black coffee, whipped cream, homemade chocolate
sauce & chocolate flakes.

Dark Chocolate
Chocolate powder, milk & homemade chocolate sauce,

Hazelnuts (Latte / Cappuccino)
Double espresso, milk, hazelnut syrup & pistachio bit.

Matcha Green Tea Latte
Matcha green tea powder served with milk.

Mapla (Latte / Cappuccina)

Double espresso, milk, maple syrup, caramel syrup
& biscuits bit.

Dark (Latte / Cappuccino)

Double espresso, mllk, homemade chocolate sauce
& cinnamon

Vanilla Almond {Latte / Cappuccino)
Double espresso, almond milk, vanilla syrup
& almundg

Raspberry (Latte / Cappuccino)

Double espresso, milk, raspberry s , raspberry fruit
and chocolate flakes. v e e

wﬁwcyaf

18
18
18
16

23

15

a5

25

Whipped Cream / Soya Milk / Flavor Syrup
Almond milk/ Coconut milk
Additional 3 AED

i e —————————————
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Healthy Smoothie

Fresh carrot juice, fresh apple juice & homemade
ginger syrup.

Kiwl Suprame

Kiwi, banana, fresh orange juice & hnney

Green Vitamin
Avocado, spinach & fresh apple juice.

Berry Good
Blueberry, raspberry, strawberry & fresh apple juice.

Sunshine
Lemon, ginger, honey & frozen yogurt.

zﬁé /M.u-f @
Fresh Orange / Fresh Green Apple

Fresh Carrot / Fresh Lemon /
Fresh Pineapple

Vanilla ice cream, homemade chocolate sauce, chocolate
flakes & whipped cream.

Strawberry Deluxe
Strawberry ice cream, homemade strawberry syrup &
whipped cream.

Chocolate Brownlie

Chocolate brownie ice cream, homemade chocolate
sauce, chocolate flakes, whipped cream & orange crumb.

Seeot

Affogato 22
Espresso, 1 scoop of coffee ice cream,
crushed hazelnuts & chocolate flakes.

Caramel Coffea 15
Double espresso, cold milk, 2 scoops of salted caramel

ice cream, caramel sauce & whipped cream.

Vanilla Coffes 15

Double espresso, cold milk, 2 scoops of vanilla ice cream,
chocolate flakes & whipped cream.

Strawbaerry Coffee 15
Double espresso, 2 scoops of Strawberry ice cream, straw

berry fruit and whipped cream

COFFEE

Americano / Black Coffee / Espresso 18
Hot Chocolate / Single Macchiato 18
Double Macchiato / Double Espressa / Iced Coffee 21
Cappuccino / Latte / Mocha 21
TEA

Green Tea / English Breakfast Tea 18
Earl Grey / Chamomile Tea 18

iced Tea 21 sl ]



