The SUab

AFTER SURF ———
RESTAURANT

Plates to share

Hummus, pickled tomatoes, coriander,
and pine nuts 9,00 €

Fish rillettes with Espelette chilli 6,00 €

Iberian charcuterie board (saucisson, lomo, chorizo)

and cheese 14,00 €

Beef nachos, guacamole, cheddar 12,00 €

Chicken nachos, chipotle, guacamole, cheddar ..12,00 €

Veggie nachos, guacamole, tomatoes,

onion pickles, cheddar 10,00 €

Panko fish cake, kimchi mayo, herbs salad........oo. 11,00 €

Sea bream ceviche,

tiger leche, passion fruit and grenada....ee. 13,00 €

© Main dish 17,00 €

Courgettes carpaccio, zoatar and black garlic ol

goats cheese 11,00 €

Mimosa eggs, honey and curry mayonnaise............. 10,00 €

Desserts —

Acai Bowl 7,00 €
Mashed bananas, acai powder, red berries, banana, granola

Eton Mess 6,00 €
Meringue, whipped cream, red berries

Cheesecake 6,00 €
Lime and passion fruit

Le Baulois chocolate fondant by Marylou..........ooo. 6,00 €

Le Nantais by Marylou 6,00 €

Lemon tart from Emma 6,00 €

Cookie 2,00 €

Brownie 3,00 €

Banana bread 3,50 €

Café gourmand 8,50 €

Le Baulois, le Nantais, cheesecake

Mains

Veggie Poke bowl,
sushi rice, carrots, cucumber, radish, avocado, red cabbage,
azuki beans, grilled halloumi, soy dressing 13,00 €

Fish Poke bowl,
sushi rice, carrots, cucumber, radish, avocado, red cabbage,
azuki beans, bonito tataki; SOy dreSsiNg...... 15,00 €

Meat Poke bowl,
sushi rice, carrots, cucumber, radish, avocado, red cabbage,
azuki beans, teriyaki beef and soy dressing......ee.. 14,00 €

Green lentils salad,

pickled halloumi, rosemary pickles 12,00 €
Caesar salad,

panko chicken, homemade sauce, parmesan

and crispy pancetta 15,00 €
Avocado toast,

piquillos peppers and smoked SAIMON...c 14,00 €
Octopus wok,

soba noodles and pak choi,

lemongrass ginger infusion 21,00 €
Crab roll*,

artisanal brioche from Emma, crabmeat, combawa
mayonnaise, coriander, homemade chips.....oe. 25,00 €
Garam masala chicken curry,

nero risotto 14,00 €
Veggie Burger*,

veggie steak, honey mustard 13,00 €
Cheeseburger*,

pickled onions, cheddar 16,00 €
Pulled Pork Burger*,

homemade barbecue sauce, cheddar.....c. 14,00 €
Thai charolais beef tartare*,

wakameé soy and salicornia, homemade chips........ 18,00 €

*Choice of side dishes: home-made fries or seasonal vegetables from
our local producers.



he SCab

— AFTER SURF ——
RESTAURANT

ALL DAY

till 6:30 ppm

~ Plates to share

N
Hummus, pickled tomatoes, coriander and pine nuts 9,00 €
Fish rillettes with Espelette chilli 6,00 €
Iberian charcuterie board (saucisson, lomo, chorizo) and cheese........occc. 14,00 €
Beef nachos, guacamole, cheddar 12,00 €
Chicken nachos, chipotle, guacamole, cheddar 12,00 €
Veggie nachos, guacamole, tomatoes, onion pickles, cheddar 10,00 €

A\ J

Galeltes

3,70 €
French emmental 520 €
Ham 510 €
Ham, cheese 7,00 €
Ham, cheese, egg 7,50 €
Country sausage 6,60 €
Country sausage, egg, cheese 8,90 €
Country sausage, egg, cheese and onion chutney........ 9,90 €
Creépes

p

Sugar 2,50 €
Butter 2,50 €
Butter, sugar 3,00€
Homemade chocolate 550 €
Homemade caramel 6,00 €
Banana, chocolate 6,50 €

Desserts

Acai Bowl 7,00 €

Mashed bananas, acai powder, red berries, banana, granola

Eton Mess 6,00 €
Meringue, whipped cream, red berries

Cheesecake 6,00 €
Lime and passion fruit

Le Baulois chocolate fondant by Marylou......coeeeeeee. 6,00 €

Le Nantais by Marylou 6,00 €

Lemon tart from Emma 6,00 €

Cookie 2,00 €

Brownie 3,00 €

Banana bread 350 €

Café gourmand 8,50 €

Le Baulois, le Nantais, cheesecake



he SCab

— AFTER SURF ———
RESTAURANT

Sofls Pressed juices
Water syrup 2,50 € (MM j“m

Strawberry, grenadine, peach, mint, lime, green banana,
kiwi, violet, pink grapefruit, hibiscus

Squeezed lemon 3,50 €
Diabolo (25 cl) 3,00 €
Pressed orange 3,50€
Perrier (33 cl) 3,00 €
Coca-Cola / Coca-Cola Zéro (25cl) 3,00€ Mixed fruit 1,00€
Orangina (25 cl) 3,00 €
La French Soda (25 cl) 3,00 € .
Tonic, citrus fruits, ginger beer q'(’@t drm
Granini juice (25c/) 3,00 €
Orange, apple, tomato, grapefruit, apricot Coffee, decaf, american 1,60 €
Homemade lemonade with lemon (25¢))..... 4,00 € Hazelnut 1,60 €
Homemade iced tea (25¢l) 4,00 € Espresso, cold milk
50cl 100cl Double coffee 3,00 €
. . . 5
Plancoét plain or sparkling 50€..4,00¢€ Coffee cream 200 €
Syrup / Slice Supplement 0,30 € Fspresso, hot milk
Large coffee cream 4,00 €

Double espresso, hot milk

BGBV’S a,l’ld C i)dﬂl”s Espresso macchiato 1,80 €

Espresso, fine milk froth, cocoa

25 cl 50 cl
BLOND DRAFT Viennese coffee 3,00 €
"La Flemme" Brewery La Dilettante.............. 3,00€..550€ Long, whipped cream, cocoa
WHITE IPA DRAFT qupuccino 4,00 €
"La Bringue" Brewery La Dilettante.................. 3,50€...6,00€ Espresso, milk foam, cocoa
Panaché and Monaco beer 3,00€...550¢€ Mochaccino 3,20 €
BOTTLED BEER Espresso, hot chocolate, coco
‘ ‘ Iced coffee 4,00 €
Mort subite White beer (33 cl) 6,00 € Double espresso, cane sugar, ice cubes
Mort subite Ruby Kriek (33 cf) 6,00 € lced latte 450 €
Camden Pale Ale (33 cl) 4,80 € Double espresso, cold milk, ice cubes
Desperados (33 c/) 4,80 € Homemade hot chocolate 3,00 €
Heineken alcohol-f 33l 4,00 €
eineken alcohol-free (33 cl Viennese chocolate 4,00 €
Dremwell alcohol-free (25 cl) 4,00 € Chocolate, whipped cream, cocoa
CIDER Teas, herbal teas, infusions 2,50 €
Glass of cider, Le Terroir (25 cl) 350€

Bottle of cider, Le Terroir (75 cl) 12,00 € ‘V
e
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The SCab

— AFTER SURF —
RESTAURANT

i 12,5 cl 75 cl
ROSES
Reserve La Source 2,50€..18,50€
IGP Pays d'Oc
Nénette 3,50 €..20,00 €
IGP Bouches du Rhéne
TSH 4,00 €..25,00€
AOC Céte de Provence
WHITE WINE
Reserve La Source 2,50€...18,00 €
IGP Pays d'Oc
Domaine de I'Epinay Chardonnay.......... 3,20€...19,00 €
Val de Loire
Melon B Muscadet 4,00 €..25,00€
Bernard and Benoit Landron
RED WINE
Reserve La Source 2,50€..18,00 €
IGP Pays d'Oc
Cuvée des Galets 2,50€..18,00 €
Coétes du Rhone
Lou Canoun 3,50€..20,00 €

Domaine Costeplane Cévennes



