
MENU ST TROPEZ 
$60++ per person 

 
20% service charge will be added to your final bill and will be distributed to LPM team.  
A 22% service charge will be added for parties of 6 or more. 
Please inform us of any food allergies at the time of order. Our dishes may contain traces of nuts.  
* The Florida Department of Health advises that consuming raw or undercooked meats, poultry, seafood,  
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 
HOR S D’O EUVRES  (choice of) 
 
S A L A D E  D E  M A Ï S  E T  P O M M E  G R E N A D E  
Sweet Corn Salad with Pomegranate and Herbs 
 

R A T A T O U IL L E  A V E C  F É T A  
Ratatouille with Feta Cheese 
 

C R O Q U E T T E S  D E  B A R  D U  C H I L I  
Salted Chilean Seabass Croquettes with Roasted Pepper Relish 

 
LES  PLATS (choice of) 
 
A R R A B B IA T A  
Homemade Rigatoni Pasta with Tomato and Chilli  
 

R I S O T T O  A U X  C H A M P I G N O N S  E T  C R È M E  F R A Î C H E  
Risotto with Seasonal Mushrooms and Parmesan 
 

P O IS S ON  E N  C R O Û T E  D E  S E L  D E  G U É R A N D E  
Salt Baked Snapper with Artichokes and Tomatoes 
 

C O Q U E L E T  A U  C I T R O N  C O N F I T   
Marinated Baby Chicken 

 
LES  DES SERTS (choice of) 
 
G Â T E A U  A U  F R OM A GE  F R A I S  
Vanilla Cheesecake with Berry Compote 
 

P A I N  P E R D U  F A Ç O N  ‘ C Y R U S ’  
French Toast with Spiced Ice Cream 
 

S E L E C T I O N  D E  S OR B E T S  
Selection of Homemade Sorbets 

 
LES  ACCO MPAGNEM ENTS (additional $9) 
 
B R O C C O L IN I   
Broccolini with Chilli and Ginger 
 

H A R I C O T S  V E R T S   
Green Beans with Garlic Oil 
 

G R A T I N  D A U P H I N O IS   
Potato Gratin 
 

S A L A D E  V E R T E   
Mixed Leaf Salad 
 

P O M M E S  F R IT E S   
French Fries with Garlic and Rosemary 



MENU MONTE CARLO 
$90++ per person 

 
20% service charge will be added to your final bill and will be distributed to LPM team.  
A 22% service charge will be added for parties of 6 or more. 
Please inform us of any food allergies at the time of order. Our dishes may contain traces of nuts.  
* The Florida Department of Health advises that consuming raw or undercooked meats, poultry, seafood,  
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 
HOR S D ’OEUVRES (choice of) 
 
BU RRA TA E T TOMA TES   
Burrata with Cherry Tomatoes and Basil 
 

CA RPA CCIO D E S ÉR IOL E  D U JA PON*  
Yellowtail Carpaccio with Guacamole and Citrus Dressing 
 

CR EVE TTE S  TIÈ DE S  À  L ’HU IL E  D ’OL IVE  
Warm Prawns with Olive Oil and Lemon Juice 
 

E SC ARGOTS  D E BOU RGOGNE  
Snails with Garlic Butter and Parsley 
 
LES  PLATS (choice of) 
 
GNOC CHI  À  L A TOMA TE  F RAÎC HE  
Homemade Gnocchi with Cherry Tomatoes  
 

BA R D U  CHIL I  GRIL LÉ  
Grilled Chilean Bass with Chilli and Lemon Confit 
 

FILET DE BŒUF GRIL LÉ ,  HARIS S A E T CHIMIC HUR RI  S AU CE  
Grilled Filet Mignon with Sweet Harissa and Chimichurri 
 

CA NAR D À L 'ORAN GE 
Duck Confit with Orange and Endive 
 
LES  DES SERTS  (choice of) 
 
GÂTEAU AU FROMAGE FRAIS 
Vanilla Cheesecake with Berry Compote 
 

PAIN PERDU FAÇON ‘CYRUS’ 
French Toast with Spiced Ice Cream 
 

SÉLECTION DE SORBETS 
Selection of Homemade Sorbets 
 
LES  ACCO MPAGNEM ENTS (additional $9) 
 
BROC COL INI   
Broccolini with Chilli and Ginger 
 

HARIC OTS  VER TS   
Green Beans with Garlic Oil 
 

GRAT IN D AU PHINOIS   
Potato Gratin 
 

S AL AD E VER TE  
Mixed Leaf Salad 
 

POMME S  F RITE S   
French Fries with Garlic and Rosemary 


