
 

 
  

A different way of interpreting Mauritian food 

 



 
 
 
 
 
 

 
 
 
 

 
Kot Nou embraces the Mauritian tradition with 

emphasis on creativity and playfulness.  

 

Here, prepare for a culinary voyage through the 

diversity of Mauritian flavours. 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 

 

APPETIZERS & STARTERS 



APPETIZERS 
 

Satini brinzel, Satini kotomili ek pipangay, Satini dal 
Eggplant chutney, Coriander and sponge gourd 

chutney, Dholl chutney 
[VEGAN] 

 
The appetizers are served with local chips: Taro, cassava, bread fruit 

and sweet potato. 

 

 

STARTERS 
 

Lasoup pomdeter ek kreson 

Watercress and potato velouté 
[VEGAN] 

Rs 150 
 

Or 

Nou lamer trio 

Fish vindaloo 
 [FSH, MTD] 

Octopus salad 
 [MLS] 

Smoked Marlin roulade filled  
with bitter gourd vindaloo  

[FSH, MTD]  
Rs 350 

 
Or 

POZ salad 
Lentil and pickled chayote, grilled eggplant, roasted 

sweet potato wedges, carrot, green pawpaw, tomato 
and onion chutney, watercress  

Tamarind vinaigrette 
[VEGAN] 

Rs 300 
 

The starters are served with ‘pain maison’ & butter.

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

MAIN COURSE 



MAURITIAN SPECIALITIES TRIO 
The specialities trio is served with steamed rice, pulses, local 

greens, vegetable fricassee, and a coconut chutney. 
 

Choose your 3 Mauritian specialities from the list below 
 

Rs 480 
 

  

NOU TERWAR 
Kari bef sek 

Dry Beef curry with raisins, toasted almonds and fried onions 
 [BEF, NUT] 

 
Or 

Kalia Poul 
Chicken and potato curry in a spiced yoghurt sauce  

[MLK] 

 
Or 

Rougay pwason 
Fish simmered in a creole tomato sauce 

[FSH]  

 
 

NOU LAKOUR 
Rougay soza 

Soja pieces stir-fried in a creole tomato sauce 
[VEGAN, SOY] 

 
Or 

Kari gato pima 
Chilli bite dumpling simmered in a curry sauce 

[VEGAN] 

 
Or 

Vinday banann 
Green banana stir-fried in a saffron and mustard seed sauce 

[VEGAN, MTD] 

 

 

 



 

 

 

 

 
 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

DESSERTS 



 
 
 
 
 
 

Lasiet frwi fre sezon 
Seasonal fruit platter, local tropical sorbet  

Rs 225 
 
 

Fer labous dou duo 
Passion fruit flan 

 [VEGAN, SOY] 

Chocolate sweet potato fondant and coconut cream 
[VEGAN, GLU] 

Rs 240 
 

 

Feyte banann 
Caramelized banana mille-feuille  

[ EGG, MLK, GLU] 

Rs 225 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

LEXIQUE 



 



 



Prices are in Mauritian rupees. 
 
All prices are inclusive of 15% government tax and exclusive of 10% 
discretionary service tips. 
 
Please note that allergen abbreviations do not include trace 
amounts of allergens that dishes may contain. 
Please notify the restaurant manager should you have 
any food allergies. 
 
 
SOYA  [ SOY ] 

CELERY  [ CEL ] 

NUTS   [ NUT ] 

PEANUTS   [ PNT ] 

MUSTARD   [ MTD ] 

LUPINS   [ LUP ] 

SULPHATES   [ SUL ] 

SESAME   [ SSE ] 

GLUTEN   [ GLU ] 

MILK   [ MLK ] 

EGG   [ EGG ] 

CRUSTACEAN   [ CRU ] 

FISH   [ FSH ] 

MOLLUSK   [ MLS ] 

ALCOHOL   [ ALC ] 

VEGETARIAN   [ VEG ] 

PORK   [ PRK ] 

BEEF   [ BEF ] 

 
 
 
 
 



 
 
 


