
Pool Restaurant



Salads
RAFFLES SEYCHELLES SALAD (V) - 17

Mixed Let tuce, Local Frui ts,  Vegetables 
and Passion Frui t  Dressing

CAPRESE SALAD (V)(L) - 19
Buf falo Mozzarel la, Tomato, Arugula, 

Olive Oil,  Balsamic Reduction

CLASSIC CAESAR SALAD (L)(G)
Plain - 19 | Chicken - 20 | Shrimps - 25 (S)
Local Let tuce, Anchovies, Baked Croutons, 

Shaved Parmesan, Caesar Dressing

ALASKAN KING CRAB SALAD (S) - 25
Crab Meat, Herb Mousse, 

Pickled Palm Heart,  Confit Bel l  Pepper

THAI BEEF SALAD (G) - 24
Gril led Beef, Fish Sauce, L ime Juice, Palm 

Sugar, Celery, Carrot and Onions

(A)Alcohol (G)Gluten (L)Lactose (N)Nuts (P)Pork (S)Shellfish (V)Vegetarian
All prices are in Euro (€) and includes 15% government Tax and 10% service charge

Lunch by the Pool



Sandwiches and Alike
CLASSIC CLUB SANDWICH (P)(G) - 24
White Toasted Bread, Mayonnaise, Gri l led 

Chicken, Bacon, Let tuce, Tomato & Egg, French 
Fr ies, Green Salad

CHEESE BURGER (P)(L)(G)(N) - 33
Gril led Wagyu Beef Pat ty, Cheddar, Let tuce, 

Tomato, Bacon, Mayonnaise, and Sesame Bun, 
French Fr ies, Green Salad

VEGETABLE QUESADILLAS (V)(G)(L) - 24
Wheat Tortol la Stuf fed with Onion, Bel l  Pepper, 
Black Beans, Jalapeno & Cheese, served with 
Guacamole, Sour Cream and Tomato Salsa, 

French Fr ies, Green Salad

CRAB ROLL (G)(L)(S) - 28
Crab Meat, Onion, Slaw, Local Let tuce, 

Brioche, Green Salad



Favourites
TUNA CARPACCIO - 23

Thin Sl iced Tuna. Pickled Shallot,  Okra Chips

CALAMARI FRITTI (S)(G) - 20
Bat ter -fr ied Calamari Served with 

Tartar Sauce and Slaw

SOUP OF THE DAY (L) - 17

TUNA RICE BOWL - 43
Tuna, Soy, Spring Onion, Sesame, Tobiko, 

Wakame, Salmon Roe with Wafu Sauce

SEAFOOD RICE BOWL - 47
Tuna, Jack Fish, Scallop, Sweet Shrimp, Tobiko, 

Wakame, Salmon Roe with Wafu Sauce



Main Course

BEEF SHISH KEBAB (L)(G)(N) - 30
Marinated Beef Skewers with Onion, Garl ic and Bell  

Pepper served with French Fr ies and Tahini Dip

FISH & CHIPS (G) - 30
Crisp Bat ter -fr ied Fish served with 

French Fr ies, Tartar Sauce

SEYCHELLOIS CHICKEN CURRY - 29
Chicken Cooked in Coconut Curry Gravy Served with 

Rice and Crushed Chil ies

PASTA
Spaghet t i ,  Penne or L inguini

Bolognaise - 25 | Aglio E Olio Shrimps (S)(L) - 29  
Carbonara (P)(L) - 25 | Pomodoro (V) - 22

CATCH OF THE DAY - 29
Fish Fi l let Served with Coconut Rice, Gri l led 

Vegetables, Papaya & Pumpkin Chutney 
and Creole Sauce

PROSCIUTTO PIZZA (P)(G)(L) - 22
Morzzarel la Cheese, Rocket Salad, Parmesan, Parma 

Ham, Tomato Sauce

FOUR CHEESE PIZZA (S)(G)(L) - 20
Mozzarel la, Blue Cheese, Parmesan, Cream Cheese, 

Tomato Sauce

VEGETARIAN (V)(G)(L) - 19
Mozzarel la, Tomato Sauce, Seasonal Vegetables



Desserts
DOUBLE CHOCOLATE (G)(L) - 13

Brownie, Mousse, Jel ly, Raspberry Sorbet

RAFFLES CHEESE CAKE (N)(G)(L) - 13
Coconut Cheese Cake with 
Victoria Pineapple Coulis

MAGNUM ICE CREAM - 17

TROPICAL FRUIT SALAD - 13
Fresh Frui t  Cubes, Mango Sauce with 

Lemongrass and Creamy Coconut Foam

ASSORTED FRUIT PLATTER -15

SELECTION OF ICE CREAMS - 12
Vanil la, Strawberry, Chocolate, 

Pis tachio, Coconut, Banana

(A)Alcohol (G)Gluten (L)Lactose (N)Nuts (P)Pork (S)Shellfish (V)Vegetarian
All prices are in Euro (€) and includes 15% government Tax and 10% service charge


