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LIRMM 

 
Evening Boat Trip and Dinner 

 
AIGUES MORTES 

 
18th June 2013 – 100 people 
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Summary 
 

 

PROGRAM 3 

THE PESCALUNE BARGE AT AIGUES MORTES 4 

THE CAMARGUE RESTAURANT 5 
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Program 
 

 

05:30 pm 
Departure by bus to Aigues Mortes, 

near the CRDP Montpellier,  
1, rue de la Citadelle, 34000 Montpellier. 

 
 

06:30 pm 
Departure for a two-hour cruise  

with the aperitif served on board 
 
 

09:00 pm 
Dinner 
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The Pescalune Barge at Aigues Mortes 
 

From Aigues-Mortes, the new ‘Pescalune’, authentic barge of trade transformed for the 

fluvial tourism, offers you cruises on the water by canals, in the discovery of the wild, 

protected, stunning and fascinating Camargue. 

 

 

 

This beautiful 2-hour cruise will be commented by a true lover of the area. 

You will head to ‘Saint-Gilles’, you will sail through an art‘s work: the doors of Vidourle. 

Then, you will come back to ‘Aigues-Mortes’ by the Rhone Canal to ‘Sète’. On board, you 

will enjoy with your colleagues a nice aperitif. 

 

Your Aperitif 

Made-home Punch and Wine of Sand 

Sodas, Fruit juices, Coca, Water... 

Made-home hot Puff Pastry 

Mini pizza, Mini Quiche, 

Protective glass:  Mini Anchovy Cream, Avocado Cream and Beetroot 

 Goat’s Tiramisu, Aubergine‘s caviar, Gazpacho... 
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The Camargue Restaurant 
 

A place full of history.... “I was dreaming about peace. I have discovered the oasis of the 

friendship, paradise of light and shade. Here, time stops, we are always 20 years old….” 

 

These words, posted at the restaurant’s reception, are the ones of Jean-Claude Brialy. 

This historic place of the medieval city of Aigues-Mortes was inaugurated 48 years ago by 

the President of the period, Mister Georges Pompidou which stayed at that time in ‘La 

Grande-Motte’.   

 

Since then, this historic restaurant of the city had received the visit from prestigious hosts 

such as Romy  Schneider, Brigitte Bardot, Claude Brasseur, Alain Delon…Posters on the 

wall come to testify the visit of these famous names, which contributed to the fame of 

the establishment.  

 

 
 

The local fame ‘Manitas de Platas’ fired the patio during numerous parties, participating 

to the authentic charm of this unique place.  

 

 

On the Menu, Bul Meat Stew, ‘Rouille of Aigues-Mortes” (a kind of “bouillabaisse” with 

octopus), garlic mayonnaise and other local and Mediterranean specialties will bring you 

in a culinary trip in Occitan earth.  

 

 

 

Your evening at the restaurant “La Camargue” will be animated  

by Gypsies singers and musicians! 
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Menu 

 
Starters 

Provencal Anchovy Cream 

Or  

Eggplant, tomato and basil 

Or  

Pepper with olive oil 

 

Main courses 
“Rouille” of octopus  

Or  

Bull meat stew, Camargue Rice  

 

 

Cheese 

 

Desserts 
Home-made Dessert 

 

Wine: « Gris de gris » and Red wine from Aigues Mortes » 

 

Coffee 

 

   
 

 


