
S T A R T E R S  
 
 
 
 
 
 
 
 

  
 
 

  

Tataki marinated tuna 
Litchi mousse 

 
Smoked Blue Marlin 

Beetroot cream 
 

Mauritian fish cake 
Capsicum rémoulade 

 
Ceviche of Sacrechien 

Avocado mousse 
 

Seared beef carpaccio 
Pickled Vegetables  

 
Roasted butternut and garlic soup 

Mushroom roulade 
 

Seasonal vegetable tart 
Extra virgin olive oil 

 
Warm cabécou goat cheese 
Rodrigues honey, mache salad 

 
Eggplant Gaspacho 

Tomato sorbet 

 
Caesar salad 

Parmesan shavings 

 
Seared foie-gras   300 
Apple compote, brioche 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

M A I N S  
 
 

LAND 
 

 
Braised lamb shank 
Garlic mash potatoes 

 
Roasted duck breast 
Slow cooked aubergine 

SEA 
 

 
Seafood pot au feu 

Vegetables and mushroom 
 

Grilled Babonne, green papaya chutney 
Lemongrass foam, roasted cherry tomato 

 
 
 
 



 
 
 

G R I L L S  
 
 
 
 
 
 
 
 
 
 
 
 

 

SEAFOOD & SHELLFISH 
 

Accompanied by your choice of sauce 
Lemon-butter, Vierge or Creole  

 
 Jumbo prawns 
 Babonne 
 Yellow fin tuna 
 Ombrine 
 Assorted grilled seafood 
 Rock lobster   1200 

 

STEAKS & CHOPS 
 

Accompanied by your choice of sauce 
Béarnaise, peppercorn or rosemary  

 
 Rib-eye 
 New York strip 
 Beef tenderloin 
 Rack of lamb 
 Lemon rosemary chicken 
 Assorted grilled meat 
 Wagyu beef   1600 

 
 

 
 
 
 

 

Enhancements 
  

Pan seared foie gras 300 
Grilled half lobster 700 
Grilled jumbo prawn 300 

 
ACCESSORIES 

Choice of two 
Battered onion rings 

Roasted vegetables 
Spinach cake 

Sautéed mushrooms 
Green beans and smoked bacon 

Blue cheese potato gratin 
Crispy polenta with black olives 
Baby potatoes roasted in duck fat 
Green pea puree  
Potato feuilleté 

 
 
 
 
 
 


