
S A L A D E  C A E S A R  P O U L E T  C R O U S T I L L A N T 2 1 . 0 0 €

Salade verte, parmesan, poulet pané, croutons, vinaigrette caesar 
Green salade, parmesan cheese, crispy chicken, caesar dressing, croutons

S A L A D E  C A E S A R  C R E V E T T E S  2 4 . 0 0 €

ENTREES

Salade verte, parmesan, crevettes grillés,  vinaigrette caesar, croutons 
Green salade, parmesan cheese, grilled shrimp, caesar dressing , croutons 

P L A Y A  B O W L  T H O N  E T  S A U M O N  2 7 . 0 0 €

Riz, sashimi de saumon et thon marinés, légumes croquants, nem frit de crevettes
épicées, assaisonnement soja et citronnelle 
Rice, raw marinated salmon and tuna, crunchy vegetables, spicy shrimp spring roll with
soja and lemongrass dressing

T A R T E  F I N E  D ’ A U B E R G I N E ,  T O M A T E  S E C H É  E T
M O Z Z A R E L L A  D E  B U F A L A

1 8 . 0 0 €

Eggplant puff pastry with dry tomatoes and Mozzarella 

G A S P A C H O  D E  T O M A T E S  E T  P O I V R O N S  A V E C
T A R T A R E  D ’ A V O C A T S  

1 7 . 0 0 €

Red peppers and tomatoes gaspacho with avocado tartar 

C E V I C H E  D E  M A H I - M A H I  2 2 . 0 0 €
Mahi mahi ceviche 



F I L E T  D E  B A L I S T E  F A Ç O N  M E U N I È R E ,  P U R É E  D E
P A T A T E  D O U C E  E T  L É G U M E S  

3 4 . 0 0 €

Trigger fish filet, meuniere style, sweet mashed potatoes and vegetables. 

P O I S S O N  E N T I E R  G R I L L É  S E L O N  A R R I V A G E  8 . 5 0 € /
1 0 0 G  

poissonS

Whole grilled redsnapper

T A R T A R E  D E  T H O N  M A R I N É  A U  C I T R O N  E T
G I N G E M B R E  S U R  S O N  L I T  D ’ A V O C A T  C O R I A N D R E
C I V E S  ,  F R I T E S  M A I S O N

2 6 . 0 0 €

Tuna tartar (raw fish) marinated with lime and ginger, avocado bed with coriander and chives,
with homemade french fries

P A V E  D E  S A U M O N  M A R I N É  A U  M I E L ,  C I T R O N  E T
G R A I N E S  D E  S É S A M E  S E R V I  A V E C  R I Z  E T  L É G U M E S

2 8 . 0 0 €

Grilled marinated salmon with honey, lime and sesame seed served with rice and
vegetables

L I N G U I N I  À  L A  L A N G O U S T E  F A Ç O N  P R O V E N Ç A L E   3 2 . 0 0 €
Lobster pasta provençal style 
(gluten free possible)  



T A R T A R E  D E  B O E U F  A U  C O U T E A U ,  F R I T E S ,  S A L A D E 2 8 . 0 0 €

viandes

Beef tartar, traditional style, fries and salad

E S C A L O P E  D E  V E A U  M I L A N A I S E  A V E C  S A L A D E
R O Q U E T T E  E T  T O M A T E S

3 4 . 0 0 €

Milanese veal escalope, served with arugula salad and tomatoes 

P I È C E  D U  B O U C H E R ,  F R I T E S  M A I S O N  S A L A D E  E T
S A U C E  P O I V R E

M / P

Meat of the day, homemade fries and salade

G R O U N D  M A H I -  M A H I  B U R G E R 2 5 . 0 0 €

 Tous nos burger sont servi avec des frites maison, 
Le fromage c’est du MANCHEGO ( fromage de brebis Espagnol) 

C H E E S E  B U R G E R 2 3 . 0 0 €

H A M B U R G E R  1 9 . 0 0 €

NOS BURGERS

B A C O N  C H E E S E  B U R G E R 2 5 . 0 0 €

C R I S P Y  C H I C K E N  B U R G E R 2 2 . 0 0 €

R I B S  D E  B O E U F  C U I T  A  B A S E  T E M P E R A T U R E  F A Ç O N
T H A I  S E R V I  A V E C  D E S  N O U I L L E S  S A U T É E S
Slow cook marinated beef ribs thai style, served with sauted chinese pasta 

3 2 . 0 0 €

B R O C H E T T E  D E  P O U L E T  S A T E  S A U C E  C A C A H U È T E
S E R V I  A V E C  R I Z  E T  P U R É E  D E  P A T A T E  D O U C E  

 Sauted Chicken kebab , peanuts dressing served with rice and sweet mashed potatoes

2 6 . 0 0 €



menus sushi 
N I G I R I  2  P C S

(Rice with fish on top same fish)

C A L I F O R N I A  R O L L   1 0  P C S

7 . 0 0  €

Saumon - Salmon
Thon - Tuna 
Mahi - Mahi 
Vivaneau - Redsnapper 
Crevette - Shrimp 
Poulpe - Octopus 

C R U N C H Y  T U N A  R O L L 2 3 . 0 0 €
Thon cuit avec mayonnaise, , avocat, concombre, huile de sésame, recouvert de crispy oignion et
mayo épicé
Cooked tuna with mayo, avocado, cucumber, oil sesame, topping with crispy onion and spicy mayo

S U M M E R  P A S S I O N  R O L L 2 6 . 0 0 €
Saumon, mangue, philadelphia, cives recouvert de saumon caramelisé, fruit de la passion
et noix de macadamia
Salmon, mango, cream cheese philadelphia, chives topping with sweet salmon, passion
fruit and macadamia nuts

C A L I F O R N I A  C R A B E 2 0 . 0 0 €  
Chaire de crabe, avocat et concombre 
Crab meat, avocado and cucumber 

C A L I F O R N I A  V E G E T A R I E N 1 7 . 0 0 €  
Concombre, cive, avocat, mangue, carottes, top wakame 
Cucumber, chives, avocado, mango, carrots, seaweed topping 

C A L I F O R N I A  S A U M O N 1 8 . 0 0 €  
Saumon, avocat et concombre
Salmon, avocado and cucumber

C A L I F O R N I A  T H O N 1 8 . 0 0 €  
Thon, avocat et concombre
Tuna, avocado and cucumber

S A S H I M I  3 P C S

(Raw fish, same fish)

1 0 . 0 0  €

Saumon - Salmon
Thon - Tuna 
Mahi - Mahi 
Vivaneau - Redsnapper 
Crevette - Shrimp 
Poulpe - Octopus 

M A K I  6 P C S

(Roll with seaweed outside)

1 3 . 0 0  €

Saumon - Salmon
Thon - Tuna 
Mahi - Mahi 
Vivaneau - Redsnapper 
Crevette - Shrimp 
Poulpe - Octopus 

C A L I F O R N I A  E B I  1 8 . 0 0 €  
Crevette cuite, avocat et concombre 
coocked shrimp, avocado and cucumber 



F I R E  R O L L 2 5 . 0 0 €
Thon épicé, cives, concombre, poivron, recouvert de thon poivré
Spicy tuna, chives, cucumber, redpeppers, topping with marinated fresh ground pepper tuna

H A P P Y  R O L L 2 4 . 0 0 €
Tempura de crevette, mayo épicée, philadelphia recouvert de crevette ebi ( crevette
cuite), panko, et togarashi (epices) 
Shrimp tempura, spicy mayo, cream cheese philadelphia, topping with cooked shrimp,
panko and togarashi spices 

T E M P T A T I O N  R O L L 2 6 . 0 0 €
Mahi, asperges, salade, menthe, recouvert d’avocat, tobico et wasabi sauce
Mahi, asparragus, salad, mint topping with avocado, tobico ans wasabi sauce 

D R A G O N  R O L L 2 6 . 0 0 €
Tempura de crevette, mahi, philadelphia , recouvert d’avocat et tobico
Shrimp tempura, mahi, cream cheese philadelphia, topping with avocado and tobico

C R I S P Y  S P I C Y  S A U M O N 3 0 . 0 0 €
Tempura de maki de tartare de saumon épicée, recouvert de chair de crabe, cives, mayo
épicée et tobico
Spicy salmon tartar maki in tempura, topping with meat crab, chives, spicy mayo and tobico

C R I S P Y  S P I C Y  T H O N 3 0 . 0 0 €
Tempura de maki de tartare de thon épicée, recouvert de tartare de mahi, poivron et
mangue
Spicy tuna tartar maki in tempura, topping with mahi tartar, redppepers and mango

R O L L  R O Y C E 3 2 . 0 0 €
Tempura  de crevette, concombre, cives, asperges, mayo epicé recouvert de thon saumon mahi avocat
Shrimp tempura, cucumber, chives, asparagus, spicy mayo topping with tuna, salmon, mahi and avocado 

K A T S O  R O L L  2 4 . 0 0 €
Tempura de poulet, asperges, cives, Philadelphia, salade, mayo épicé recouvert d’avocat
Crispy chicken, asparragus, chives, cream cheese philadelphie, salad, spicy mayo topping with avocado

S A S H I M I  D E L U X E  (  2 0 P C S ) R A W  F I S H  P L A T E 3 8 . 0 0 €
5 thon, 5 saumon, 4 mahi, 4 vivaneau, 2 poulpe
5 tuna, 5 salmon, 4 mahi, 4 redsnapper, 2 octopus

L A  P L A Y A  P O U R  2  ( 4 4  P C S ) 7 5 . 0 0 €
10 Nigiri mixte, 12 pièces maki thon épicée, 12 sashimi mixte et 10 pièces hungry roll
10 mixed nigiri, 12 pcs spicy tuna roll, 12 mixed sashimi and 10 pcs hungry roll



desserts  

C R È M E  B R U L É E  P A S S I O N ,  V A N I L L E  B O U R B O N
Vanilla and passion crème brulée

1 2 . 0 0 €

C O U P E  T I N T A M A R R E  :  S O R B E T  M A N G U E ,  P A S S I O N
E T  C O C O ,  F R U I T S  E X O T I Q U E S ,  C O U L I S  M A N G U E ,
C H A N T I L L Y  
Tintamarre cup : Mango, passion fruit and coconut sorbet, exotic fruits, mango coulis,
whipped cream

1 4 . 0 0 €

C O O K I E  M A C A D A M I A  E T  D U L C E  D E  L E C H E ,  C U I T
M I N U T E ,  G L A C E  V A N I L L E

Macadamia and dulce de leche hot cookie, vanilla ice cream (10 min for cook)

1 4 . 0 0 €

A S S O R T I M E N T  D E  G L A C E / S O R B E T  

Scoop of ice cream 

4 . 0 0 €
L A  B O U L E  

(10 minutes de cuisson) 

F O N D A N T  A U  C H O C O L A T ,  G L A C E  V A N I L L E

Lave cake with vanilla ice cream

1 4 . 0 0 €
(10 minutes de cuisson) 



Thank's for your visit

@laplayabeachbarresto

laplayabeachbar.restaurant@gmail.com

FOLLOW US

+590 690 88 28 88

Pour toute réservation, événement, mariage...Merci de nous contacter par mail  

  For any reservation, wedding event ... please contact us by email 


