tCHRISTMAS MENU ~

25 & 26 December 2025
ENTREES

Homard, supréme d’agrumes el pousses d’hibiscus Mela 49€
Lobster with citrus supremes and Mela hibiscus shools
Foie gras, chutney de mangue el pain d’épices 39€
Foie gras with mango chutney and gingerbread
Salade d’épinards, artichaut d’Albenga et parmesan 36 mois 28€
Spinach salad, Albenga artichoke and 36-month Parmesan

PLATS

Spaghetti de Gragnano alle vongole 39€
Gragnano spaghetti with clams
Ballotine de saumon sauvage, sauce poireaux 42€
Wild salmon hallotine with leek sauce
Filet mignon de veau francais, sauce forestiere 45€
French veal tenderloin with forest mushroom sauce
Risollo aux cepes et truffes 45€
Porcini and truffle risotto

Poisson enlier du jour (loup, dorade ou sole) 140 €
Whole fish of the day (sea bass, sea bream or sole)

Cote de beeuf Simmental 140€
Simmental rib-eye steak to share

DESSERTS

Tiramisu aux marrons 18€
Chestnut tiramisu
Panna cotta tropicale 18€
Tropical panna colla
Tarte aux figues 18€

Fig lart
Celebrate Christmas by the sea, surrounded by light and Riviera magic

+33 (0) 4 93 39 73 79 - booking@annexbeach.com
Boulevard de la Croiselte, Cannes
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MAGIC
SEASON
by the Sea

Step into the magic of the season at Annex

Celebrate the holidays by the sea, where lights meets Riviera elegance

+33 (0) 4 93 39 73 79 - booking@annexbeach.com - Boulevard de la Croisette, Cannes




