de la Mer

Opening Hours

e Lunch | 12:00 p.m. - 1:45 p.m.
e Dinner | 7:00 p.m. - 9:00 pm.

Weekly Closing

e Sunday evening.

e Monday all day.
(Closing days may vary depending on public holidays)

Contact
e Phone | 04.68.32.90.57.
e Mail | brasseriedelamerl1@gmail.com.

e WebSite | www.brasseriedelamer11.com.

Accepted Payments Payments Not Accepted
e Cash. e Bank cheques.
e Carte Bleu | MasterCard | Visa. e Meal Cards & Meal Vouchers.

e Contactless payment.

e American Express.

e Holiday vouchers | ANCV Connect.


mailto:brasseriedelamer11@gmail.com
http://www.brasseriedelamer11.com/

La Carte

Gourmet Stopovers — To Enjoy Alone or to Share

o The Fried Seafood Plate
Golden fried smelts (Joéls), rouille dip & lemon — 6€.

e Occitanie charcuterie selection
Artisanal selection | dry sausage, fricandeau & 12 months matured ham — 9€.

e Supions in Escabeche
Homemade marinade, sweet vinegar, herbs & the Chef's secret — 9€.

e Artisanal Tarama Jar
Cod roe tarama with summer Truffle & grilled toast — 10€.

e Mussels au gratin
Mussels topped with lightly browned aioli.
6 pcs - 6€. | 10 pcs —10€. | 14 pcs — 14€.

e Fresh Vendres Oysters
Fresh oysters, lemon, butter & shallots vinegar.
6 pcs — 14€. | 9 pcs —20€. | 12 pcs - 27€.

e The Fisherman’s Plate
Mussels au gratin, fried smelts, oysters au gratin & supions in escabeche — 25€.

The First Flavors

e Fish Soup
Bowl of fish soup, rouille, grated cheese & golden croutons — 11€.

e Summer Ravioli %
Basil & tomato-eggplant ravioli, summer vegetables, spice Saffron Sauce.
Starter — 10€. | Main course - 17€.

e The Garden Crunch Salad %
Salad, heirloom tomatoes, cashew nuts, Comté cheese, peach & basil.
Starter — 9€. | Main course — 16¢.

e (irilled Foie Gras
Seared foie gras, roasted peach, pomegranate seeds & almond — 19€.



La Carte

Heading for the Sea

e Today’s Catch (see blackboard)
Chef’s creation inspired by the day’s seafood arrival — 17€.

e The Royal Sea Bream Risotto
Grilled sea bream billet, roasted tomatoes & peppers, basil pesto — 20€.

e Marinated & Grilled Swordfish
Linguine, sea urchin sauce, & roasted almonds - 23€.

o Grilled Sea Bass a la Plancha
Whole fish (approx. 350gr.), simply grilled, lemon & aioli — 25€.

e The Scallops a la Plancha
Iberian chorizo, summer vegetables, coconut & lime sauce — 28€.

e The Bleu Lobster from the Tank (subject to availability)
Whole European blue lobster (approx. 500gr.), grilled a la plancha & aioli — 49€.

Heading for the Land

e The Garden Plate %4
Creamy risotto, roasted summer vegetables, cashew nuts & sliced spring onion — 15€.

o The Butcher’s Inspiration (see blackboard)
Today'’s meat selection inspired by the Chef — 17€.

o French Beef Steak (approx. 180g.)
Grilled a la plancha, with smoked paprika beef jus — 24€.

We favor fresh ingredients and homemade preparations.

All our dishes are prepared to order and require preparation time.
Thank you for your understanding.

Some of our dishes may contain allergens (14). Please ask our staff for further information.

All our prices are inclusive of VAT & service.



Le Carte

Artisanal Frozed Delights

o Create your Ice cream cup (Maison Pole Sud)
Ice Creams — Vanilla | Chocolate | Coffee | Caramel | Rum-Raisin.
Sorbets — Raspberry | Lime | Passion Fruit | Coconut.
1 Scoop - 4€. | 2 Scoops - 7€. | 3 Scoops — 10E.

e La Dame Blanche o The Liegeois
3 vanilla ice creams, chocolate sauce & Chocolate | Caramel | Coffee
whipped cream - 12€. 2 ice creams of the flavour, 1 vanilla,

' _12¢€
e La Passionnée (Alcoholic) sauce & whipped cream —12€

Cointreau, 2 passion fruit sorbets & e Le Colonel (Alcoholic)
1 raspberry sorbet — 15€. Vodka & 3 lemon sorbets — 15€.

Artisanal Sweet Delights

e The Catalan
Traditional vanilla creme briilée & a caramelized sugar crust — 6€.

e The Rum Baba
Soaked in real rum, served warm & caramel coulis — 7€.

e The Chocolate Cake
Cake, icing sugar & custard - 8€.

e The Gourmand

Hot Drink & an assortment of sweets treats — 9.

o The Profiterole
Choux pastry, ice cream of your choice, chocolate sauce & toasted almonds — 9€.

o The Cheese Plate
Selection of Comté cheese & cashew nuts — 9€.

e The Strawberry Soup
Blended Strawberries & passion fruit sorbet — 10€.

e The Tiramisu
Coffee — Marsala soaked ladyfigers, mascarpone mousse & cocoa — 11€.

Desserts are preferably, ordered at the beginning of the meal.



The Seafarer’s Voyage - 39*

Menu served for lunch and dinner daily.

The First Wave

e Mussels au gratin
10 Mussels topped with lightly browned aioli.

e Fresh Vendres Oysters
5 pcs, lemon, butter & shallots vinegar.

e Supions in Escabeche
Homemade marinade, sweet vinegar, herbs & the Chef's secret.

e Summer Ravioli
Basil & tomato-eggplant ravioli, summer vegetables, sweet spice sauce & Saffron.

e Grilled Foie Gras
Seared foie gras, roasted peach, pomegranate seeds & slivered almond.
Conguering the Open Sea
e Marinated & Grilled Swordfish

Linguine, sea urchin sauce & roasted almonds.

e Royal Sea Bream Risotto
Grilled sea bream fillet, roasted tomatoes & peppers, basil pesto.

e Scallops a la Plancha
Iberian chorizo, summer vegetables, coconut & lime sauce.

e Sea Bass grilled a la Plancha
Whole Fish (approx. 350 gr.), simply grilled, lemon & aioli.

e French Beef Steak (approx. 180gr.)
Grilled a la plancha & smoked paprika beef jus. @

The Sweet Pearl

e Strawberry Soup
Blended strawberries & passion fruit sorbet.

e The Tiramisu
Coffee — Marsala soaked ladyfingers, mascarpone mousse & cocoa.

e The Profiterole
Choux pastry, ice cream of your choice, chocolate sauce & toasted almonds.

e The Rum Baba

Soaked in real rum, served warm & caramel coulis.

e The Ice Cream Cup
3 Scoops of ice cream of your choice.



The Sailor’s Horizon - 27°

Menu served for lunch and dinner daily.

The Launching

e Occitanie charcuterie Selection
Artisanal selection | dry sausage, fricandeau, 12 month aged ham.

e The Fried Seafood Plate
Golden fried smelts (Joéls), rouille & lemon.

e Mussels au gratin
6 Mussels topped with lightly browned aioli.

e The Garden Crunch Salad Vg
Salad, heirloom tomatoes, peach, Comté cheese, cashew nuts & basil.

Main Course Ahead

e Today’s Catch (see blackboard)
Chef’s creation inspired by the day’s seafood arrival.

e Butcher’s Inspiration (see blackboard)
Today’s meat selection inspired by the Chef.

e The Garden Plate bg
Creamy risotto, roasted summer vegetables, cashew nuts & sliced spring onions.

The Port’s Sweetness

e The Catalane
Traditional Catalan-style vanilla créme briilée.

e The Chocolate Cake
Chocolate cake, icing sugar & custard.

e The Ice Cream Cup
2 scoops of ice cream of your choice.

e The Gourmand
Hot drink served with an assortment of sweets treats.

Please order desserts at the beginning of your meal. Thank you.



The Midday Stopover - 20¢

Lunch menu (excluding Sundays & public holidays)

e Starter & Main course.

or

e Main course & dessert.

To choose from the Sailor's Horizon - 27°.

The Cabin Boy’s Adventure - 19°

Children's Menu for children up to 12 Years old.

The Pirate's Sip

e Fruit syrup with water or lemonade.

The Black Pearl's Feast

e Fresh Sea Bream Fillet, Linguine & Vegetables.
e Mussels au gratin with aioli and fries.

o Beef steak, potatoes & vegetables.

The Buccaneer’s Treasure

e Vanilla Catalan Cream.

e 2 Scoops of Ice Cream.




