
We believe that every meal is an opportunity to enjoy the finest

ingredients in a relaxed and vibrant setting. Our lunch menu features a

variety of dishes, crafted with care and passion, using fresh, locally

sourced products. Whether you’re looking for a light bite or a hearty

meal, our selection is designed to nourish both body and soul. Enjoy a

leisurely lunch with friends, family, or colleagues – the perfect way to

recharge and indulge.

Böma Beach daytime offers.

vegan  gluten free lactose free



 All our products are homemade, which sometimes means that items may be out of stock or subject to

change. Prices include tax in euros / Service included / Excludes drinks.

Our allergen glossary is available on the last page of this menu. 

BREAKFAST 

Banana Bread toast with almond butter

Our Fresh Fruits Plate

- From 8am to 10:30 am

Our Bakery :

-BIG Croissant

-BIG Chocolate bread

-BIG Croissant with ham & cheese

-Sliced bread selection : Nut bread & poppy bread (2.50€) 

You can ask to have your bread toasted – just let us know!

2 slices of specialty bread of your choice, bread, butter
(unsalted or lightly salted), homemade jam or local honey,
hot drink (coffee or tea), freshly pressed juice (20cl)

15 €

15 €

5 €

5 €

8 €

9,50 €

14.5 €

 9,50 €

9,00 € / 15,00 €

White Chocolate Carrot Cake 

 
Don’t forget to check out our display of treats.

The Chia Pudding Bowl 
Coconut cream, chia seeds, Bourbon vanilla, red fruit,
speculoos, grated coconut

The Boma Bowl  
Dakatine butter, bananas, almond milk, cinnamon, coconut oil,
banana slice, crunchy choco, dark chocolate chips, grated
coconut

Our bowls

 Continental Breakfast

Ice scream scoop supplement 3 € / Honey supplement, agave syrup, maple syrup 3 € 
Homemade melted chocolate supplement / Homemade salted caramel supplement 3€

Homemade jam supplement / Peanut Butter / Almond butter 4 € 
Chia pudding supplement 4€/ Homemade whipped cream 3€

(7)

(7)

(3/7/1)

(1/7/11)

(3/7/1)

(7)

(1/8)

(1/5/7/8)

(1/7/3)

(7)



All our products are homemade, which sometimes means that items may be out of stock or subject to

change. Our list of allergens is available on request. Prices include tax in Euros / Service included / Drinks

not included.

Eggs

Plate of 2 fried eggs

Soft-Boiled Organic Egg, with
Himalayan Truffle salt and toasted
soldiers (per piece)

Shakshuka – Eggs in a cumin-spiced
tomato sauce, grilled vegetables, Feta,
coriander & young shoots

(1/3/7)

Multigrain toast with herbed cream
cheese, roasted squash, honey, nuts &
young shoots (1/7/8)

Dark rye bread toast with avocado and
our gravelax salmon, combava zest,
tobiko, seeds & young shoots (1/4/8)

Huevos Rancheros – Tortilla, fried eggs,
chipotle sauce, pico de gallo, avocado
cream & sprouted seeds

Vegan Shakshuka – Eggs in a cumin-
spiced tomato sauce, grilled vegetables,
Feta, coriander & young shoots (1/3/7)

Scambled Eggs

Add a side dish : 

Eggs Benedict : 2 poached eggs,
English muffin, Hollandaise sauce 

13 €

17 €

13 €

15 € 

7 €

4 €

14 €

- Gravelax Salmon

- Pancetta 

- Side Greens

12€ 

6 €

5 €

3 €

 2,5 €

12 € 

Savoury Breakfast 

Sweet breakfast

Gourmet Pancakes : Pancakes,
caramelized bananas, vanilla ice
cream,speculoos and whipped cream
 

(1/8/3/7/)

(1/3/7)

(1/3/5)

(3/7)

(1/8/3/7)

Truffle supplement 15€

(4)



All our products are homemade, which sometimes means that items may be out of stock or subject to

change. Our list of allergens is available on request. Prices include tax in Euros / Service included / Drinks

not included.

Eggs 

Plate of 2 fried eggs

Soft-Boiled Organic Egg, with
Himalayan Truffle salt and toasted
soldiers (per piece) 

Multigrain toast with herbed cream
cheese, roasted squash, honey, nuts &
young shoots (1/7/8)

Dark rye bread toast with avocado and
our gravelax salmon, combava zest,
tobiko, seeds & young shoots (1/4/8)

Shakshuka – Eggs in a cumin-spiced
tomato sauce, grilled vegetables, Feta,
coriander & young shoots (1/3/7)

Huevos Rancheros – Tortilla, fried eggs,
chipotle sauce, pico de gallo, avocado
cream & sprouted seeds

Vegan Shashuka – cumin-spiced tomato
sauce, grilled vegetables, tofu, coriander
& young shoots (1/6/5)

Add a side dish : 

Scrambled Eggs 

Eggs Benedict : 2 poached eggs,
English muffin, Hollandaise sauce

Gourmet Pancakes : Pancake
caramelized bananas, vanilla ice cream,
speculoos and whipped cream

13 €

17 €

13 €

15 € 

7 €

4 €

14 €

- Gravelax Salmon

- Pancetta 

- Side Greens

11 € 

6 €

5 €

3 €

 2,5 €

12 € 

Savoury Breakfast 

Sweet breakfast 

(1/3/7)

(1/3/5)

(3/7)

(1/3/7)

Truffe supplement 15€

(1/8/3/7)

(4)



All our products are homemade, which sometimes means that items may be out of stock or subject to change. 

Our allergen glossary is available on the last page.

Prices include VAT in euros / Service included / Excludes drinks.

 from 8am to 10pm 

Sharing Boards 

A Long Day  

15 €Our Fresh Fruit Plate

Our Oysters
                           

(14)Fine de Claire oysters N°3

22 €
     39 €

6 huitres 

12 huitres

/ oysters 

/ oysters

Sweet Treats

 Fine Charcuterie Board 

Aged Cheese Board and local fruit chutneys

(7) 26 € 

26 €

Assortment of fine charcuterie and aged
cheeses and local fruit chutneys (1/7)

28 €

Foie gras terrine with Gewurztraminer,
seasonal fruit chutney, bun bread        22 € 

9,50 €

      9,50 €

9,00 € / 15,00 €

Banana bread

Our Fresh Fruits Plate

White Chocolate Carrot Cake (3/7/1)

(3/7/1)

Ice cream scoop supplement 3€ / Honey, agave syrup, maple syrup supplement 3 €

Supplement for homemade jam / peanut butter / almond butter 4 €
Homemade melted chocolate supplement / Homemade salted butter caramel supplement 3€

Extra chia pudding €4/Homemade whipped cream 3€

(7)

(7) (7)

(7)

Don’t forget to check out display of treats



Sherazade 
Black tea,diced dates, almonds, figs,
vanilla pods. 

Earl Grey Superieur 

Chinese black tea, bergamot,
cornflower blossom 
Augustus and Camilla

 

 
La Tierra Organic Pure Arabica Coffee 

Espresso / Decaf

Noisette

Double coffee / Cream coffee

Vanilla coffee

Cappuccino - Latte macchiato

Matcha latte

Ube latte

Hot chocolate

Coffee or tea chai latte

Pistachio Cappuccino

Iced coffee

Choice of: plain / syrup: orgeat / vanilla /
hazelnut 

6 €

The Blue Men
 

2,80 €

3 €

4 €

3 €

4,50€

7,50 €

7,50 €

5 €

5 €

8 €

6 €

 
Laos 
Adelicately acidic coffee with a rich body and delicious
fruity notes. An invitation to travel. 
 
Blue Mountain from Jamaica (8,00€)

Cuba 
Full-bodied, delicately acidic, and long on the palate.
Produced in the mountains of southern Cuba, this coffee
reveals beautiful aromatic notes combining cocoa,
caramel, raisin, and tobacco. 
 
Ethiopian Mocha 
Aracy, sparkling coffee with rare distinction and fruity,
apricot, and wild notes. 

 6,5 €

 

Exotic Mirabelle
 

 

Geinmacha Premium Organic 
Japanese Genmaicha Green
Tea 
Saigon, My Love
Vietnamese green tea, Bai Mutan
white tea, Lemongrass, Lychee,

Hot Drinks

Organic teas and herbal teas 

Coffeeshops/Fairtrade/Latté Exceptional coffees

Black tea, blackberries,redcurrants,
rose petals, marigold petals,
strawberry pieces
 

Chinesegreentea, Nanah mint,
Peppermint 

Tcha Tcha Tcha rooibos tea
 Green rooibos, ginger, lemon peel,
roasted apple, cocoa bean,  fennel,
cinnamon, cardamom, red pepper

Crown fragrance infusion
Peppermint, Lapacho, Fig leaves,
Orange peel, Eucalyptus

Supplement (Cow’s milk, Almond milk, Soy, Oat) 1 €/Homemade Chantilly Cream 2€

Green tea,driedmango slices,
flower petals 

Passionfruit, Lime

Discoveralegendary coffee,perfectlybalanced with a
refined taste. Very full-bodied with a long finish, it has
subtle aromatic notes of flowers, honey, and wood.
Produced in the Blue Mountains in the heart of Jamaica, it
has earned a reputation among connoisseurs as the best
coffee in the world.

All our products are homemade, which sometimes means that items may be out of stock or subject to

change. Our list of allergens is available on request. Prices include tax in Euros / Service included /

Drinks not included.



Cold Drinks

Fresh healthy juice
Immunity

Sodas
 

Refreshing drinks
Lemonade
Freshly squeezed lemon juice, honey,
ginger 

Seasonal
 

 

Bloom

 

Fresh juice of your choice: Orange / Pineapple /
Lemon

9€ 

7 € 

8,5 € 

Coca Cola

Coca Cola Zero

Sprite 33CL

Schweppes Tonic

Schweppes Agrumes 

Perrier 

Bottle Goldberg,
(your choice)
Eau tonique
Tonic japonais au yuzu
Tonic méditerranéen
Gingembre intense
Ginger Ale
Syrup supplement - 0,50€
Choice of: Grenadine, peach, lemon, passion fruit, mint, strawberry, orgeat

 

Softs
Water Syrup, 2CL Grenadine, peach, lemon,
passion fruit,
mint, strawberry, orgeat
Fruit Juice, 25CL Orange, pineapple, apple,
mango, passion fruit

The banks of the Mississippi

 

 

3,5 € 

4 € 

3,80 € 

3,80 € 

4 € 

3,80 € 

4,50 € 

6 € 

5,5 € 

2,5 € 

 5,5 €

 5,5 €

 5,5 €

 5,5 €

Fruitsofthe moment 

Orange,ginger, turmeric, black pepper,
and honey 

Pineapple, apple, cinnamon, blue spirulina

25CL

33CL

Glass bottle, 25CL

,33CL 

Glass bottle, 33CL

Love Etc
Imperial Earl Grey tea, Passion green tea,
Orange peel, Rose petals, Sencha,
Gunpowder

Agua de Jamaïca
A refreshing treat! Iced hibiscus tea, fresh
mint, cinnamon

Glass bottle, 30CL

33CL

20CL

25CL

 5,5 €

Filtered & purified water

 

Smoothies

75CL

Boma B
Bananas,almond milk, cinnamon, dakatine 

Ti-vert 
Mango, pear, spinach, orange, ginger, green
spirulina

Pink Flamingo

 

Pineapple,bananas, dragon fruit powder,
coconut milk, strawberries

All our products are homemade, which sometimes means that items may be out of stock or subject to

change. Our list of allergens is available on request. Prices include tax in Euros / Service included /

Drinks not included.

10 €

Still water 

sparkling water

3 € 

4 € 

Frozen Agua de Jamaïca 
Jamaica water granita, peach syrup, fresh
mint

Rooibos Prince of the Caribbean
Rooibos infusion, pineapple, mango, papaya,

raspberry, blackcurrant, rose petals

INFUSION GLACÉE

The banks of the Mississippi
Infusion of orange, mango, pineapple, 

mandarin orange, strawberry

 6 €



Sashimi (catch of the day) with
lemongrass, tangor, ginger, and
Timut pepper, french fries

 The Cretan : Cucumber, Lontan
tomatoes, Kalamata olives, PDO Feta,
mint, oregano, peppers, extra virgin
olive oil, cucumber vinegar (7/8)

The Dodo : Honey-marinated shrimp
with lemon and mild chili, palm heart,
papaya, soy sauce, sesame and mirin
vinaigrette

24 €

23 €

26 €

- from 12pm to 3pm

Tuscany : Creamy Burratina, Lontan
tomatoes in two ways, Kalamata olive
powder, pesto with pine nuts, extra

virgin olive oil
 

(5/7/8/)

 César Boma Beach : Mixed salad, free-
range local breaded chicken , Parmesan,
egg, Caesar dressing (1/3/5/7/8/10)

22 €

24 €

Asian-style Bluefin Tuna Tartare (180
gr) , avocado cream, seaweed salad,
edamame, tobiko, sesame, and soy
sauce, french fries

Pwason Board

 Hand-cut Angus Beef Tartare
served in its marrow bone (200g),
french fries

 

27 €

 45 €

28 €

29 €

Salmon Gravlax, tobiko and herb
cream, mixed salad and french
fries

Sashimi, Asian-Style Tuna Tartare,
Catch of the Day Ceviche, Coconut Fish
Rillettes, and Sardines Mauritian
Gadjak-Style 

Salads 

Tartares and raw Fish 

Lunch

 Pancetta supplement 3€

All our products are homemade, which sometimes means that items may be out of stock or subject to

change. Our list of allergens is available on request. Prices include tax in Euros / Service included /

Drinks not included.

(4/5/6/11)

(2/5/6/10/11)

(2/4/6/8/10/11/14)

(3/5/8/10)

(4/5/7/8/10/11)

(4/5/6/11/14)



A tribute to ancestral cuisine, comforting and
generous, where each rich and deep flavor
reconnects us to our roots.

30 €

24 €

26 € 

25 € 

Price per kg

Price of the day

Price of the dayButcher’s cut

Pasta of the moment

 Our selection of matured accompanied by new
potatoes ad grilled vegetables, sauce of your choice

Tacos with Beef Picanha (180g) slow-cooked in
banana leaves, Tatemada sauce, guacamole
and vinegar marinated onions 

Our crispy chicken burger, aged cheddar, pancetta
(Pork), pickled vegetables, chipotle mayonnaise, french
fries
Pancetta Supplement 3€

(1/3/5/7/10)

 Our Angus Beef Burger (180g), aged cheddar, pancetta
(Pork), pickled vegetables, chipotle mayonnaise, french
fries 

Duck Breast glazed with ginger and honey, vanilla sweet
potato mash (+/- 300g) (1/7)

From the earth 

(1/3/7/8/12)

(1/3/5/7/10)

(1/7)

(Ask the server)



 Catch of the Day

Seared Zourit (octopus), sweet potato
mash, smoked paprika oil, and kaffir lime

Shrimp Tacos, flambed with Tequila, pineapple
Pico de Gallo,guacamole, tamarind gel

Dive into the freshness and delicacy of marine flavors. Each
creation reflects the lightness and delicacy of the waves for a
seamless experience.

22 € 

27 €

Price of the day

 From the
Ocean 

(2/7/8/9/14)

(1/2/6/8/12)

(Ask the server)



 Vegetables Pad Thai with rice Noodles, Tamarind,
and Lime (1/3/5/6/8/11)

avour the essence of nature through vibrant, plant-based
creations full of freshness, color, and generosity. A living
cuisine designed to nourish the body and awaken the senses.

17 € 

Vegetable
Flavours

18 €La Hellen:                           Cucumber, Lontan tomatoes,
Kalamata olives, mint, oregano, peppers, extra
virgin olive oil, cucumber vinegar

Shrimp supplement 7 €

(5/8)

Quinoa tabbouleh with vegetables, mint and
coriander, tofu and grilled vegetables

17 € 



Simply to share 

To Mix and Match 

45€

 65 € 

8,50 € 

5 €

4 €

7,50 € 

 5 €

9€

4,5 €

8 €

7 €

Mixed Salad

Meat sauces 

 Sweet Potato Fries

Grilled Vegetables

 Garlic and Rosemary Baby Potatoes 

Pwason Board 
 

Homemade Fries

 Homemade Truffle and Parmesan Fries

 Truffle and Parmesan Sweet Potato Fries

Mezze Boma Beach (ideal for 2 to 4 people)
 

Truffle supplement 15€

Sashimi, Asian-Style Tuna Tartare, Swordfish Sashimi and ceviche,
Coconut Fish Rillettes

LambShishKebab(halal), tzatziki, falafels, smoked cod roe

tarama, chickpea hummus, beetroot hummus, grilled vegetables,

tomato tartare with fresh herbs, grilled Feta, and pita bread.

(1/7/12)

(7)

(2/4/5/6/8/10/11/14)

(1/4/5/7/8/11)

(3/7)

(3/7/8)

(10)

Poivre, gorgonzola
pepper, gorgonzola
A la Truffe
Truffle



1  Ball 

2 Balls

3 Balls 

Or

Grilled catch of the Day (120g). 4/7

Or

Mini crispy chicken Burger,
Homemade Fries (1/3/5/7/8)

Our Beef Meatballs «Grandmother’s Style,» Spaghetti
with tomato sauce 3/

3€

6€

9€

All children’s menus are served with a syrup or fruit juice and
an ice cream scoop (vanilla, strawberry, or chocolate).

Our homemade desserts change daily. Ask our team to discover
today’s sweet treats.

14 € 

Ice cream 

Delicacies 

Children’s Menu
minimum age of 12

Homemade melted chocolate supplement / Homemade salted butter caramel supplement €3
Red fruit coulis supplement €3 / Homemade whipped cream €3

Our selection of artisanal ice creams ‘L’Île en Glace’ specializing in the
manufacture and distribution of artisanal ice creams in Reunion Island
(Ask our team to show you the different flavors available)

(7)

(3/7)

(7)

(7)



(13)

 Cereals container of gluten /

 Crustaceans and crustacean products /

 Eggs and egg products /

 Fish and fish products /

Peanuts and groundnut products /

 
Soybean and soya products /

 

Milk and milk products /

 Nuts (almonds, hazelnuts, walnuts, cashews,
pecans, macadamia, Brazilian, Queensland,

pistachios) and products thereof / 

Celery and celery products /

Mustard and mustard products /

Seeds of sesame and products based on sesame
seeds /

Sulfur dioxide and sulphites in concentrations of
more than 10 mg/kg or 10 mg/l /

Lupin and lupin based products /

Molluscs and mollusk products /

( 1 )

(8)

(2)

(9)

(3)

(10)

(4)

(11)

(5)

(12)

(6)

(7)

(14)

Allergens Glossary


