SET MENUS

LUNCH SET MENU
Weekdays (excluding weekends & public holidays)
2600

ain course of the day & Dessert of the day

Weekends & Public Holidays
Our chef Jérémy Boiteux and his team
offer a special suggestion
based on the day’s market

CHILDREN’S MENU
For children up to 12 years old
14,9

A soft drink of your choice

Crispy chicken or fish or white ham
served with a side dish of your choice

Chocolate cake or A scoop of ice cream of your choice

Please feel free to ask for the list of allergens contained in our dishes



LIGHT BITES

THE EGGPLANT
Provencal-style eggplant caviar, micro basil,
sun-dried tomatoes, and stemmed capers
19,50
THE ITALIAN
Creamy burrata, heirloom tomatoes,
baby arugula, basil pesto, and Kalamata olives

21,50
CAESAR SALAD
House-marinated crispy chicken, romaine lettuce,
Parmesan cheese, soft-cooked egg, tomatoes,
croutons, and marinated anchovies
24,50
BEEF TARTARE
Hand-cut Charolais beef tartare
with Southern French flavors,
served with fries
25,00




STARTERS

POKE BOWL
Seasoned quinoa salad, edamame beans,
pickled vegetables, feta cheese, pomegranate
and spring onion
180

OCTOPUS TENTACLE
Mediterranean salad with chickpeas,
capers, and lemon zest
22:50

CEVICHE
Sea bream fillet, lime, mango, grapefruit,
passion fruit dressing, and crunchy vegetable mix
230

TUNA
Tuna tartare with olive oil yogurt,
cucumber, and mint
1900

OYSTERS
Selection based on daily delivery
6 pieces 19°°| 12 pieces 36°°




FISH DISHES

SEA BREAM
Fresh tomato compote, zucchini tagliatelle,
honey and mustard seed vinaigrette
260

OCTOPUS
Grilled octopus, red pepper coulis,
crunchy fennel salad with preserved lemon
270

MEDITERRANEAN CROAKER (MAIGRE)
Oven-roasted, served with curried hummus
and chimichurri sauce
280

BLUEFIN TUNA
Grilled bluefin tuna, vegetable jus, snow peas,
citrus segments, and orange foam
2900

All our dishes are served with a side of your choice



MEAT DISHES

SMASH BURGER
Homemade bun, Charolais beef,
sun-dried tomatoes, arugula, cheddar cheese,
onion compote, crispy bacon, and pickled red onions
26,00
POULTRY
Chicken supreme, caponata,
and rich reduced jus
27,50
PORK
Slow-cooked pork ribs with mild spices, grilled pineapple and avocado,
passion fruit and lime condiments
27,50
VEAL
Low-temperature cooked veal tenderloin,
served Vitello Tonnato style
28.50

All our dishes are served with a side of your choice




SID DISHES

TO ACCOMPANY YOUR MAIN COURSE

FRIES

SWEET POTATO PUREE
Smooth and creamy

RICE
Thai-style rice, stir-fried with Asian flavors

POLENTA
Creamy, with black olive powder
and chives

SALAD
Arugula, baby spinach,
sun-dried tomatoes and pickled onions

Additional side dish: €6,00



DESSERTS

CREATED BY OUR PASTRY CHEF, STEPHANE MAGRIN

CHEESE PLATTER

Selectionfrom« Got »cheeseshop,

Rue Lamalgue, Toulon
1500

SEASONAL FRUIT
Creamy panna cotta,
seasonal fruit selection,
light espuma, and crispy tuile
1200

70% CHOCOLATE
Classic chocolate fondant,
vanillaice cream, and crispy tuile
1200

SIGNATURE DESSERT
LO BEACH'S signature orange
cake, mandarin sorbet,
and whipped cream
1200

TIRAMISU-STYLE DESSERT
Espresso-soaked sponge cake,
Grand Arabica coffee mousse,
cocoa crumble, and fleur de sel

1200

GOURMET COFFEE & TEA
1500

GOURMET CHAMPAGNE
280

ICE CREAMS
Vanilla, chocolate, coconut,
strawberry, raspberry, lemon,
mandarine
1scoop 2°°| 2 scoops 5| 3 scoops 7°
Homemade whipped cream 2.



COCKTAILS | 14°°

GARDEN KIWI
Vodka, kiwi purée, lemon juice,
basil syrup, lemonade

ISLAND BREEZE
Rum, pineapple juice, passion fruit purée,
lime juice, vanilla syrup

FRESH GARDEN
Gin, lime juice, lemonade,
cucumber syrup, fresh mint

SPICED APPLE
Whisky, apple juice, lime juice,
honey syrup, ginger beere

SPRITZ | 14°°
HERBAL STRAWBERRY

St-Germain elderflower liqueur, straw-
berry purée, basil syrup, Prosecco, Perrier

SUMMER ROSE
Sarti Rosa, grapefruit-lychee syrup,
Prosecco, Perrier

RED HIBISCUS
St-Germain elderflower liqueur, hibiscus
syrup, raspberry puree, Prosecco, Perrier

SPICED PEACH
St-Germain elderflower liqueur, white
peach purée, hint of ginger, Prosecco,

Perrier

MOCKTAILS | 9-°°
(NON-ALCOHOLIC)

EVENING DELIGHT
Passion fruit purée, lemon juice,
vanilla syrup, lemonade

BERRY DELIGHT
Strawberry purée, raspberry purée,
lime juice, sugar syrup, lemonade

SPICED SWEETNESS
Mango purée, orange juice,
hibiscus syrup, ginger beer

ORCHARD FRESHNESS
PApple juice, lime juice,
cucumber syrup, kiwi purée



TAPAS

FRIES & WASABI MAYO
6,00

ACCRAS & “CHIEN” SAUCE
Caribbean-style fritters with Creole sauce
9.00
PANISSE
Chickpea fritters with tzatziki
9,00

MIXED BOARD (FOR 2)

“Got” house cheeses and Italian charcuterie
2900

CROQUE
ltalian ham & Comté cheese
14,00
OYSTERS
Selection based on daily delivery
6 pieces 19°°| 12 pieces 36°°



