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PRESS RELEASE 

Monaco, June 16th 2023 
 

 
"Celebrate Life" 

Opening of Club La Vigie Monte-Carlo 
 
Since 7 June, an air of celebration has been blowing over Pointe de la Vigie, at the heat of Monte-Carlo Beach. The 

much-awaited Club La Vigie Monte-Carlo has just opened its season. A new festive and exclusive club to discover until 

3 September. In the spirit of a day club, the bungalows hidden amongst the pine trees are now "Love Nests", the site is 

buzzing with a musical programme hosted by a resident DJ, a creative cocktail bar and, at the helm of the restaurant, 

the two-Michelin-star chef, Marcel Ravin, delivers a menu with a holiday taste. In 2023, Monte-Carlo Société des Bains 

de Mer is reinventing the art of partying and celebration. See you at Club La Vigie Monte-Carlo. 

 
A festive, but also cosy atmosphere at Club La Vigie Monte-Carlo 
 
At the heart of Monte-Carlo Beach, in a lush setting on the sea, Club La Vigie Monte-Carlo opened on Wednesday 7 
June on Pointe de la Vigie. This little paradise where life and summer are celebrated is rediscovering its original DNA 
to become the essential venue for festive afternoons and sunsets on the Riviera.  
From 12 noon until 8pm, the lounge part of the club with "sunbeds" will be the ideal place for lounging and relaxing 
to music. Resident DJ, Supa Ju, and her vibrant House and Deep House set will liven up summer afternoons, along with 
guest DJs from Thursday to Sunday, such as Sacha Muki, Siryll, Selim Sivade, Vall, Gioé and Sylvain Armand. The latter 
will be in charge of the "Décadanse" concept in homage to the song by Serge Gainsbourg in 1971. 

 
Club La Vigie is also unveiling the best-kept secret in Monte-Carlo Beach since 1952: its bungalows nestled in the rock 
and pine forest, renamed "Love Nests", for cosy moments with loved ones or friends. These idyllic cliff side refuges, 
which can accommodate 4 to 6 people, offer an exceptional view of the Mediterranean and the Bay of Monaco, as 
well as the restaurant menu by Marcel Ravin, available all day in a protected and authentic setting. The Love Nests 
can be privatised for the day. 
 
 
 
 
The food offer at Club La Vigie Monte-Carlo by Marcel Ravin 
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To complete the festive experience and delight the heart and taste 
buds of its guests, Le Club La Vigie Monte-Carlo caters for 130 people 
in continuous service from 12 noon until 6pm in the Lounge and 
restaurant, with a summer menu signed by two-star-awarded chef, 
Marcel Ravin. The lively and generous cuisine is coloured with summer 
flavours, with a decidedly creative and upmarket, yet relaxed touch, 
with fresh and Mediterranean dishes to share. In keeping with the 
principle dear to Marcel Ravin, the products have a strong local 
emphasis, with seasonal fruits and vegetables.   
The menu includes finger food with a summer vibe, such as the typical 
dish of the Riviera "la bagna caude", or "olive and lobster salad". Dishes 
to share inspired by a variety of influences will fit perfectly into this 
setting, offering guests a lively and generous cuisine. A seafood fish 
tank is also proposed with fresh lobsters and fish of the day caught 
locally. 
 
"We worked with the teams of Monte-Carlo Beach, Pascal Garrigues 
and Julien Vadrot on a plural, non-personal identity. My idea for this 
place was to be able to receive customers as if welcoming them into 
your home, with friends, to come and share a moment around the 
table, either standing up or comfortably seated in the "sunbeds", and 
for each person to experience this freedom and lightness: to dance, 
sing, soak up this holiday atmosphere! " 

 
In terms of design, the Bohemian-inspired décor with contemporary lines and the sea as far as the eye can see has 
been magnified by one of the references in the interior design of clubs and festive restaurants, from Saint-Barth to 
Miami, including Courcheval: Samy Chams. A radiant universe where yellow pays homage to the sun and the colours 
of Monte-Carlo Beach, in a cool and refined dolce vita feel. 
 
Little extra: this day club, hidden from view, is easily accessed from the sea thanks to a private jetty for boats visiting 
the coast. There is also a shuttle to easily reach Maona Monte-Carlo to continue the evening under the stars. Ideal for 
customers on the move looking for new and exclusive events for the summer season. 
 

 

Practical information 
Open from 7 June 2023, from 12 noon until 8pm 
Information and bookings: +377 98 06 52 52 
https://www.montecarlosbm.com/en/restaurant-monaco/club-la-vigie 
 

Download high resolution pictures here 
 

About Monte-Carlo Société des Bains de Mer 

Monte-Carlo Société des Bains de Mer embodies a new Art de Vivre that is unique in the world with a taste for what is beautiful, 
fine and good. Its Resort offers Luxury Gaming in its casinos, “haute couture” experiences in its iconic palace hotels and their 

Diamond Suites and gourmet dining at the cutting edge of modernity, combining Michelin-starred restaurants, international 
concepts and our own creations, as well as a top flight artistic and cultural selection. The Resort also offers a fantastic range of 

sport and well-being activities, shopping and partying. And because the new Art de Vivre Monte-Carlo must evolve towards 
increasingly ethical and responsible luxury, Monte-Carlo Société des Bains de Mer has been committed since 2007 to a pro-active 

policy in terms of energy transition, consumption of resources and waste, local fine dining and preservation of the natural 
heritage. The number 1 private employer in the Principality of Monaco, in 2023 the Group launched its 4th ethics charter to uphold 
its values of integrity and responsibility in conducting its professional business. 
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