SALADS AND APPETIZERS RS on O

Half portion
Caesar salad 400 650
Crispy bacon, shaved
“Parmigiano”, char-grilled chicken
skewers
Rocket leaves 500 650
Roasted bell peppers, palm heart,
olives and Parma Ham
Nigoise salad O 500 700
Fresh seared tuna with pepper crust
Seasonal garden greens O 350 450
Taggiasche olives, sun dried tomatoes
Bell pepper & balsamic
Grilled vegetable gaspacho O 350
Served with tapenade bruschetta
Greek salad O 400 500

Tomato, onion, cucumber
kalamata olives, basil and feta cheese

Vietnamese rice wrap O 400 550
Chicken and rice noodle spring rolls,
Sweet chilli dip

Marinated shrimps “satay” 450 650
Grilled pineapple, soya ginger

and tamarind dressing

Beef carpaccio 500 650

Oyster mushrooms and Italian parsley
salad, shaved Parmesan cheese and citronette

SANDWICHES

French baguette with roasted beef 650
Grain mustard mayonnaise and local rocket

“Piadina” Toasted flat bread with 600
bresaola, buffalo Mozzarella, tomato
and rocket leaves

Chicken baguette, 600
Chinese sautéed chicken, vegetables & chilli

Polar bread with grilled oyster mushroom O 550
bell peppers, pesto and goat cheese

Club sandwich 600
Chicken, bacon, egg, tomato and lettuce

BURGERS

Beef House made ground 650
Australian beef with herbs

Chicken House made minced 600
chicken breast with herbs

Vegetarian A composition of grilled O 500

vegetables with polenta

Served with French fries or salad

Rs

Half portion

PASTA, NOODLES & RICE

Penne O 300
Arabiata with shaved Parmesan flakes

Fettuccine with Bolognese sauce 400

Gnocchi © 350
With tomato, basil and Mozzarella cheese

Spaghetti 550
With seafood, asparagus,
plum, tomato and basil

Wok fried Chinese egg noodles 450
Chicken, prawns, bok choy
chilisauce and “satays”

Mauritian wok fried rice 400
Shrimps, chicken and eggs

THIN CRUST PIZZA

“Margherita” O
Tomato, Mozzarella and basil leaves

“Bianca al Prosciutto” With rocket leaves
Mozzarella cheese and Parma ham

“Gorgonzola” Tomato, Mozzarella cheese O
grilled aubergine and baisil

“Tonno” Tomato, Mozzarella cheese, tuna
onions and taggiasche olives

Tomato, Mozzarella cheese, olives, ©
grilled vegetables and pesto

“Chicken curry” Mauritian curry, tomato sauce
Mozzarella cheese, fresh tomato and coriander

DESSERTS

Ginjeli banana and cinnamon créme brilée
muscovado sugar tuile

Rodrigues lime panna cotta,
blackberry jelly and crushed meringue

Composition of fresh fruits O

Ginger chocolate tart
with papaya caramel sauce

Seasonal fresh fruit tart

Homemade Ice cream 3 scoops
Chocolate, pure Mauritian vanilla

Coconut and coffee

Homemade Sorbets 3 scoops

Pineapple, passion fruit, mango
and Rodrigues lime

0 Healthy option

All prices are quoted in Mauritian Rupees and include VAT
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