
 



 

 

 

STARTER 

 

Palmheart and smoked Marlin salad with citrus 
[FSH] 

Rs 400 

 

Red Tuna Ceviche with ginger 
[FSH, MTD, SSE]  

Rs 300 

 

Beef Carpaccio, Parmesan flakes, Mixed salad 
[BEF, MLK]  

Rs 600 

 

Semi-cooked Salmon, Potato and avocado salad 
[FSH, MTD, SSE] 

Rs 650 

 

Beetroot and goat cheese mille-feuille, Raspberry dressing 
[VEG, MLK, MTD] 

Rs 400 

 

Stuffed eggplant, Tamarind sauce 
[VEG ; SSE] 

Rs 300 

 

 

SOUPE 

 

Minted pea soup, poached egg and croutons 
[EGG, MLK, GLU]  

Rs 200 

 



 

 

 

 

Fish bouillabaisse, rouille and croutons 
[FSH, GLU]  

Rs 400 

 

Cauliflower velouté enhanced with cumin and turmeric 
[VEG, MLK] 

Rs 200 

 

MAIN COURSE 

 

Herb-crusted rack of Lamb, Ratatouille and grilled artichokes, 

Minted sauce 
[GLU, MTD] 

Rs 1295 

 

Seafood risotto, Parmesan tuile 
[CRU, FSH, MLS, ALC]  

Rs 450 

 

Grilled Babonne fish fillet, Dauphinois potato, Passion fruit and 

butter sauce 
[FSH, MLK, PRK, ALC] 

Rs 600 

 

Crab and palmheart gratin 
[GLU, CRU, MLK]  

Rs 500 

 

Grilled Beef fillet, Cauliflower puree, Olive Gnocchi, Black pepper 

sauce 
[BEF, GLU, ALC, MLK]  

Rs 995 



 

 

 

Grilled whole fish (Capitaine-500 gm), Plain white rice, Mixed 

salad, Garlic butter sauce 
[FSH, MLK]  

Rs 600 

 

Thermidor lobster (750 gm), Sauteed local vegetables 
[CRU, MLK, ALC, MTD] 

Rs 1900 

 

Soba noodles stir-fried with grapefruit, sundried tomatoes, tofu 

and toasted sesame seeds 
[VEG, GLU, SSE, SOY] 

Rs 500 

 

Roasted cauliflower, Couscous with raisins, Garlic and herb sauce 
[VEG, MLK, GLU] 

Rs 650 

 

DESSERT 
 

Caramelized pineapple served with sorbet of the day 

Rs 250 

 

Almond Panna cotta 
[MLK, NUT] 

Rs 200 
 

Tiramisu  
[EGG, GLU, MLK, ALC]  

Rs 250 
 

Cheesecake  
[EGG; MLK, GLU] 

Rs 300 



  
 

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 (LACTOSE) [ MLK ] 

EGG  [ EGG ] 

CRUSTACEAN  [ CRU ] 

FISH  [ FSH ] 

MOLLUSK  [ MLS ] 

ALCOHOL  [ ALC ] 

VEGETARIAN  [ VEG ] 

PORK  [ PRK ] 

BEEF  [ BEF ] 

 

 
 
 


