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CANCUN, QUINTANA ROO
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Welcome to La French Riviera Cancun,
a refined and inviting destination where the Mediterranean
lifestyle meets the vibrant energy of the Caribbean.

Enjoy elegant Mediterranean cuisine,
a thoughtfully curated selection of cocktails and mocktails,
and a distinctive lounge atmosphere designed for sharing,
unwinding, and creating unforgettable moments.

Every detail has been carefully designed to offer you
a warm, premium, and memorable experience.

COMPLIMENTARY BITES

s

EMMENTAL CHEESE CUBES MARINATED OLIVES ROASTED PEANUTS
Complimentary Complimentary Complimentary

SIT BACK, SAVOR AND SHARE.



NICOISE SALAD

Tuna, hard-boiled egg, tomatoes,
olives, anchovies, lettuce,
and house vinaigrette.

[$249 MXN)

HALAL CHICKEN
QUICHE

Halal chicken,
creme fraiche, cheese,
eggs, and lettuce.

[$209 MXN)

VOSGES-STYLE SALAD

Lettuce, potatoes,
halal chicken, croutons,
poached egg, and cream.

[$259 MXN)
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CHEF'S SALAD

Crispy chicken, lettuce,
potatoes, croutons,
and house sauce.

[$249 MXN)

WARM GOAT
CHEESE SALAD

Gratinated goat cheese,
honey, walnuts, cherry tomatoes,
and lettuce.

[$249 MXN)

TUNA QUICHE

House-made tuna quiche
with creme fraiche, eggs, cheese,
lettuce, and whole-grain mustard.

[$1 99 MXN)

DYNAMITE CHICKEN

Crispy chicken bites coated
in a slightly sweet and spicy sauce,
served with lettuce.

[$259 I\/IXN)
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ALL OUR DISHES ARE PREPARED IN-HOUSE
AND SERVED WITH THEIR ACCOMPANIMENT.

CHICKEN CURRY & RICE MUSHROOM PASTA

Marinated chicken pieces in a creamy Chicken pieces in a creamy

coconut curry sauce with bell pepper, button mushroom sauce, topped
served with basmati rice. with grated Parmesan.

[$279 MXN) [$289 MXN)

HOUSE BOLOGNESE PASTA

Our house Bolognese made with ground beef,
slow-cooked tomato sauce, aromatic herbs,
and grated Parmesan.

[$259 MXN)

CHOICE OF PASTA
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PENNE SPAGHETTI
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GRILLED CHICKEN
CUTLET

Chicken cutlet grilled to perfec-
tion.

ROASTED CHICKEN

THIGH

Marinated chicken thigh,
oven-roasted until tender
and flavorful.

BLACK ANGUS

ENTRECOTE (00 g)

Juicy Black Angus beef,
grilled to your preferred
doneness.

GRILLED
BEEF RIB 300 )

Tender, flavorful beef rib,
flame-grilled to perfection.

MIXED GRILL

Chicken strips, beef chop, and
chicken wings, grilled to perfection

GRILLED STEAK & EGG

(180 G)

Grilled beef steak topped
with a sunny-side-up egg.

HOUSE CHICKEN
CORDON BLEU

Breaded chicken cutlet filled with
halal turkey ham and melted
cheese.

(5299 )

CHOICE
OF SIDE

[$329 MXN)

House fries

e House mashed
potatoes

e Sautéed green beans

Basmati rice

e Penne

[$899 MXN)

CHOICE
C$599 MXN) OF SAUCE

BLACK PEPPER SAUCE
Creamy black pepper

[$529 MXN) sy

MUSHROOM

[$449 MXN) SAUCE

Creamy button mushroom
sauce with creme fraiche.

[$389 MXN)




ALL OUR BURGERS ARE SERVED WITH HOUSE FRIES

SPECIAL CHICKEN SMASH ITALIAN RIVIERA

Crispy chicken cutlet, American-style BURGER
mayonnaise, lettuce, tomato,
and red onion.

[$269 MXN)

LA FRENCH CHEESE

Chicken cutlet, melted mozzarella,
cherry tomatoes, lettuce, red onion,
and house sauce.

[$299 MXN)

Beef patty, melted cheddar, lettuce, tomato, GOAT CHEESE & HONEY
red onion, pickles, honey mustard, Beef patty, goat cheese, honey,
and ketchup. lettuce, tomato, caramelized onions,

and house sauce.

[$329 MXN) [$359 MXN)

nodiiches

ALL OUR SANDWICHES ARE SERVED WITH HOUSE FRIES

CHICKEN TIKKA PROVENCAL BAGUETTE
Tikka-marinated chicken, Marinated chicken, bell peppers,
lettuce, tomato, red onion, red onion, lettuce, tomato,

and house sauce. and house sauce.
[$279 MXN) [$279 MXN)
7S >3
KEFTA BAGUETTE (KEFTA) /% L
Middle Eastern-style seasoned
ground beef, lettuce, tomato, Our breads are carefully
red onion, and house sauce. selected, and our sauces

are prepared fresh

[$289 MXN) daily in our kitchen.




French Classics

AUTHENTIC RECIPES, PREPARED WITH PASSION.

HOUSE-MADE LASAGNA TARTIFLETTE
Beef Bolognese lasagna with house-made Tender potatoes with halal chicken,
tomato sauce, creamy béchamel, onions, creme fraiche,
and gratinated mozzarella. and gratinated mozzarella.

[$299 I\/IXN) [$429 MXN)

CROQUE MONSIEUR CROQUE MADAME
Soft sandwich bread layered Our gratinated Croque Monsieur
with halal turkey ham, melted cheese, topped with a sunny-side-up egg.

and creme fraiche, baked au gratin.

[$269 MXN) [$289 MXN)

[emefess flavors,

PLEASURE IN EVERY BITE.
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THE PERFECT SAVORY TOUCH TO YOUR RIVIERA EXPERIENCE.

CHOICE
OF SIDE

e House fries

e House mashed
FISH & CHIPS (s0c) esiaes

e Sautéed green beans

Crispy breaded fish fillets served e T

with house fries, tartar sauce,

and lemon. e Penne
[$349 MXN)
CHOICE
OF SAUCE
BLACK PEPPER SAUCE

Creamy black

GRILLED SALMON FILLET (1s0G) pepper sauce.
Salmon fillet grilled to perfection,
served with seasonal vegetables

and basmati rice. MUSHROOM

SAUCE

Creamy button mushroom

[$469 I\/IXN) sauce with creme fraiche.
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THE SWEET FINISH TO YOUR RIVIERA EXPERIENCE.

CREME BRULEE TIRAMISU
Silky Madagascar vanilla custard with Coffee-soaked sponge cake layered with
a perfectly caramelized sugar crust. creamy mascarpone and finished

with a dusting of cocoa.

[$1 49 MXN) [$1 59 MXN)

CHOCOLATE MOUSSE CHOCOLATE FONDANT

Light and airy dark chocolate mousse. Rich chocolate fondant
with a warm, molten center.

[$1 39 MXN) [$1 59 MXN)

CARAMELIZED FRENCH TOAST

Golden brioche caramelized with butter
and cinnamon, served with caramel sauce.

[$1 69 MXN)

TAKE YOUR TIME.

Gnsor The woment:



