
	 Starters 	 720 MUR

With the sauce of your choice: 
Cesar vinaigrette  

Balsamique vinaigrette 
Virgin olive oil and lemon 

Fresh yoghurt dressing and aromatic herbs

Bruschetta & fresh goat cheese, Provençal vegetables 
Toast bread - goat cheese - tomato  - Taggiasce olives - basil -  

sundried tomato - grilled vegetables

Mixed salad with crispy tomatoes & Féta cheese
Mixed green and aromatic leaves - tomato - Taggiasce olive -  

confit garlic - Feta cheese - cucumber

Fresh goat cheese salad with orchard nuts
Mixed green and aromatic leaves - fresh goat cheese - chicory - bacon - 

walnut - hazelnut - pine nut almond  - potato crisps - sesame seeds

Chicken salad with matured Parmesan
Mixed green and aromatic leaves - roasted chicken - matured parmesan -  

bacon - bread crumbs - egg - fresh tomato - roasted asparagus - baby corn

Tropical salad, fresh palm heart and lemon
Mixed green and aromatic leaves - green fresh papaya - Mauritian palm heart - 

fresh pineapple - fresh tomato - orange - lemon - mint leaves

Tuna fish salad
Mixed green and aromatic leaves - green bean - boiled egg and potato -  

tomato - tuna - olive - anchovy - onion

Vegetarian salad with Italian savours
Mixed green and aromatic leaves - tomato - sweet pepper -  

dried tomato -Taggiasce olive - parmesan - zucchini - eggplant -  
squash - fennel - basil 

Scandinavian salad
Mixed green and aromatic leaves - smoked salmon, marlin and swordfish -  

egg - onion and root chips - caper - dill - lemon -  
cereal bread - poppy seeds

Traditional “Lyonnaise” salad
Mixed green and aromatic leaves - boiled egg - bacon - crumb -  

onion - parsley - Emmental cheese - tomato 

Mauritian style salad with fish & shrimp
Mixed green and aromatic leaves - tomato - onion -  boiled egg -  

basil - fish &  shrimp panfried with garlic & soy sauce 

Tomato, basilico and mozzarella di Buffala
Tomato - basil - Buffala cheese - arragula salad - virgin olive oil - olives

Fresh fish carpaccio of the day
Soya, passion fruit marinade and lemon juice, olive oil.

Traditionnal Italian cold cuts
Parma ham - smoked Speck - Bresaola - Coppa - Chorrizzo -  

Taggiasce olive - dried tomato - gherkin - caper - country bread

Main courses
	 Fish skewer with lemon and herb pistou	 800 MUR

Fricassée of shrimp tails & bok choy  
	 with garlic butter 	 900 MUR

Grilled lamb chops with thyme  
	 & roasted garlic jus	 1 050 MUR

	 Grilled squid steak with tomato Samba sauce	 800 MUR

Panfried Australian beef steak 
	 with green peppercorn sauce	 850 MUR

And accompaniments of your choice
Creamy polenta  
Flavoured rice 

 Mixed salad  and herbs  
  French fries 

Warm vegetables salad

	 Flavoured pasta 	 750 MUR

Penne 
Tortellini di Ricotta & Basil 

Gnocchi di Patate 
Tagliatelles 
Spaghetti

With the sauce of your choice
4 cheeses sauce  

Arabiatta sauce 
Tomato and basil sauce 

Primavera vegetables and olive oil  
American sauce & seafoods 

	 Desserts 	 350 MUR

Banana milkshake and chocolate macaroon
Fresh fruit salad, watermelon coulis and mint

Classical “profiteroles” with chocolate ice cream & sauce
Caramelised apple tart & “Bourbon” vanilla ice cream

Mini chocolate, praline & coffee ice creams
Pineapple carpaccio, lemon juice & fresh mint

Liegeois chocolate ice cream 
Split banana and pistacchio ice cream

Selection of sherbet or ice cream
Lemon 

Passion fruit
Pineapple

Mango
Raspberry

Lemongrass 
Vanilla - chocolate -coffee

Coco -pistacchio 
Strawberry

	 Sandwiches 	 675 MUR

 Chicken Club sandwich & Bacon

Shrimps & Pineapple Club sandwich

Croque-monsieur

Toasted baguette with tuna

4 Cheeses Panini

Panini di Parma

Vegetarian Panini with grilled vegetables

Norwegian Roll with smoked salmon & marlin

Italian Roll with Parma ham

Smoked fish Bruschetta & grilled vegetables

Burger or cheese burger - 100% pure beef patty

	 Pizzas	 770 MUR

Marguerita Pizza
Tomato - mozzarella cheese - basil - olive

4 Cheeses pizza
Tomato - mozzarella - Roquefort - Reblochon - goat cheeses -  

basil - olive

Seafood pizza
Tomato - mozzarella - squid - shrimp - fish - cream - parsley -  

garlic - basil - olive

Provençale pizza
Fresh tomato - mozzarella - zucchini & eggplant - sweet pepper -  

chorrizzo - olive - basil

Tropicana pizza
Tomato - mozzarella - chicken - baby corn - pineapple -  

sweet pepper - olive- basil

4 Seasons pizza
Tomato - mozzarella - sweet pepper - artichoke - 

fresh mushroom - olive - basil

Bianca pizza (without tomato)
Mascarpone - mozzarella - fresh mushroom - onion - parsley -  

garlic - asparagus - olive - basil

“French Country style” cheese pizza
Tomato - mozzarella - hard rippened cheese - sliced oignon -  

sundried tomato - crispy bacon - arragula salad - olive - basil

“Mauritian style” pizza
Tomato - mozzarella - chicken curry - sweet corn -  

pineapple - olive - basil

The Verandah


