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WELCOME

TO LA FRENCH RIVIERA

Welcome to La French Riviera Cancun,
a refined and welcoming destination where the Mediterranean way of life

meets the vibrant energy of the Caribbean.

Enjoy elegant Mediterranean cuisine,
carefully selected cocktails with and without alcohol,
and a unique lounge atmosphere designed to share,

relax, and create unforgettable moments.
Every detail has been designed to offer you
a premium, warm, and memorable experience.
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COMPLIMENTARY FROM THE HOUSE

EMMENTAL CUBES MARINATED OLIVES ROASTED PEANUTS
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SIT BACK, SAVOR, SHARE.

Here, every moment tastes like the Riviera.
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NICOISE SALAD CHEF S'SATAD
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Tuna, hard-boiled egg, tomatoes,
olives, anchovies, lettuce,

house vinaigrette.

249 MxN

VOSGIENNE SALAD
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Lettuce, potato, halal chicken
pieces, croutons,

poached egg, cream.

249 MxN

TUNA QUICHE
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Homemade tuna quiche, créme
fraiche, eggs, cheese, lettuce and

wholegrain mustard.

199 mxN

Crispy chicken, lettuce, potatoes,

croutons, house dressmg.

239 MXN

WARM GOAT CHEESE SALAD
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Gratinated goat cheese,

honey, walnuts, cherry tomato,

lettuce.

229 MxN

HALAL CHICKEN LARDON
QUICHE
Halal cfzicken,w:rémefm:“cﬁze,

cheese, eggs, lettuce.

199 Mmxn

DYNAMITE CHICKEN
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Crispy chicken coated in a slightly

sweet spicy sauce and lettuce.

239 MxN
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FRESHNESS. FLAVOR. ELEGANCE.

Begin your Riviera experience.
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PASTA & RICE
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ALL OUR DISHES ARE HOMEMADE
AND SERVED WITH THEIR SIDE.
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PASTA

Marinated sliced chicken, creamy curry sauce SELECTION
with coconut milk, bell pepper, served —0 -

with basmati rice. 259 MXN

‘3@0 CURRY CHICKEN & RICE

MUSHROOM PASTA

Sliced chicken, creamy sauce
with Paris mushrooms,

grated parmesan.

HOMEMADE BOLOGNESE PASTA

Homemade bolognese sauce with ground beef

slow-cooked with tomatoes, aromatic herbs 259 MXN
I .

and grated parmesan.

FRESHNESS. FLAVOR. ELEGANCE.
Begin your Riviera experience.

—— o —




—_—

MEDITERRANEAN RESTAURANT
HOOKAH AND COCTAIL LOUNGE

e o

*»» GRILLED DISHES«

ALL OUR BURGERS ARE SERVED WITH HOUSE FRIES

GRILLED CHICKEN ESCALOPE

Grilled chicken escalope,
cooked to perfection. 299 MXN

OVEN-BAKED CHICKEN THIGH

Marinated chicken thigh,
oven-baked, tender and flavorful. 289 MXN

BLACK ANGUS ENTRECOTE (300 G)

Juicy Black Angus entrecéte, . _
grilled and cooked to your preferred doneness. 899 MXN

GRILLED BEEF RIB

Flavorful, tender beef rib, _
ffﬁﬂ!f*gr{ﬂgd_ 599 MXN

MIXED GRILL PLATTER

Sliced chicken, beef chop and wings, s
griﬂea’ to perfe(timg_ 529 MXN

STEAK WITH EGG (180 G)

Grilled ground beef steak,
topped with a fried egg.

HOUSE CORDON BLEU

Breaded chicken escalope, 349 MXN
halal turkey ham

and melted cheese.
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CHOICE OF SIDES
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House fries

Homemade mashed potatoes
Sautéed green beans
Basmati rice

Penne

PEPPER SAUCE
Creamy black pepper sauce.

<

MUSHROOM SAUCE

Cream_}r sauce with
Paris mushrooms
and fresh cream.

FRESHNESS. FLAVOR. ELEGANCE.

Begin your Riviera experience.
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ALL OUR BURGERS ARE SERVED WITH HOUSE FRIES

o CHICKEN SMASH SIGNATURE «» THE ITALIAN RIVIERA BURGER

Crispy chicken escalope, American Chicken escalope, melted mozzarella,
mayonnaise, lettuce, tomato, cherry tomato, lettuce, red onion,

red onion. house sauce.

249 MxnN 279 MxN

LE FRENCH CHEESE GOAT CHEESE & HONEY

Ground beef steak, melted cheddar, Ground beef steak, goat cheese, honey,
lettuce, tomato, red onion, pickle, lettuce, tomato, caramelized onions,

honey mustard sauce, ketchup. house sauce.

279 MxN 309 mxN

~» SANDWICHS <

ALL OUR SANDWICHES ARE SERVED WITH HOUSE FRIES

CHICKEN TIKKA > PROVENCAL BAGUETTE

Tikka-marinated chicken, lettuce, Marinated chicken, bell peppers,

tomato, red onion, house sauce. red onion, lettuce, tomato,

house sauce.

239 Mxn 239 MxN
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ORIENTAL BAGUETTE (KEFTA) < e
Oriental-style marinated ground beef, HOMEMADE

lettuce, tomato, red onion, Our breads are carefully selected

house sauce. and our sauces are prepared fresh

every day in our kitchen.
249 Mxn S .

FRESHNESS. FLAVOR. ELEGANCE.

Begin your Riviera experience.
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ROX
THE FRENCH CLAYSHCS
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AUTHENTIC RECIPES, PREPARED WITH PASSION.

HOMEMADE LASAGNA o TARTIFLETTE

Beef bolognese lasagna, homemade Melting potatoes, halal chicken
tomato sauce, creamy béchamel, lardons, onions, créme fraiche,

and gratinated mozzarella. and gratinated mozzarella.

289 mxn 339 mxn

CROQUE MONSIEUR & CROQUE MADAME

Soft sandwich bread, halal Gratinated croque monsieur,
turkey ham, melted cheese, topped with a fried egg.

créme fraiche, oven-gratinated.

229 mxn 249 mxn
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TIMELESS FLAVORS,
A DELIGHT IN EVERY BITE.

e

FRESHNESS. FLAVOR. ELEGANCE.

Begin your Riviera experience.
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FRESH PRODUCTS, CAREFULLY SELECTED.

FISH AND CHIPS

Crispy breaded fish fillets,
served with house fries,

tartar sauce and lemon.

SALMON FILLET

Perfectly grilled salmon fillet,
served with seasonal vegetables

and basmati rice.

289 mxn

389 MXN
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SIDES
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House fries

Basmati rice

Seasonal vegetables
Homemade mashed potatoes

Green salad

House sauce made with mayonnaise,

TARTAR SAUCE

pickles and fresh herbs.

¢
LEMON SAUCE

Light lemon sauce with

lemon, garlic and parsley.

\\‘~ % g {:::E ' '

FRESHNESS. FLAVORS. ELEGANCE. ‘%‘

Begin your Riviera experience.
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THE SWEET TOUCH OF YOUR RIVIERA EXPERIENCE.

CREME BRULEE
Creamy Madagascar vanilla custard, 149 MXN

caramelized to perfection.

CHOCOLATE MOUSSE

Light and airy dark chocolate mousse.

TIRAMISU

Coffee-soaked biscuit, creamy mascarpone

and a touch of cocoa.

CHOCOLATE FONDANT

With a molten center.

CARAMELIZED FRENCH TOAST

Golden brioche caramelized with butter,

cinnamon and caramel sauce.
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TAKE YOUR TIME.
SAVOR THE MOMENT.

FRESHNESS. FLAVOR. ELEGANCE.

Begin your Riviera experience.




