
DISPOSABLE MENU 

PRICES ARE IN SEYCHELLES RUPEES INCLUDING 15% V.A.T AND 10% SERVICE CHARGE 
 

 

LUNCH MENU 
(FROM 12:30 TO 16:00) 

 

                                                                TO START... 
 

ORGANIC SALAD | 220 
QUINOA, ROASTED BEETS, HONEY DRESSING, TZATZIKI DIP 

 

FALAFEL SALAD| 250 
EGG, CHICKPEA FRITTERS, GREENS, CHERRY TOMATO, GOAT CHEESE DRESSING 

FRITTO MISTO | 350 
FRESH CAUGHT FISH, SHRIMPS, SQUID, TAMARIND AIOLI, TARTER 

 

VEG SPRING ROLL | 220 
CREOL COLE SLAW, SPICY PLUM SAUCE 

 

 

SOUPS 
 

LENTIL  SOUP|  220 

RED  LENTIL,  BROWN  BUTTER,  BREAD  CRUTONS 

                                                                                     SOUP OF THE DAY |250 
 

                                                                               SEAFOOD BISQUE| 350     AL 
                                                                                                  SHRIMP, LOCAL FISH, CREAM 

 

        SANDWICH AND WRAPS 
 

CLASSIC CLUB SANDWICH | 320 
GRILLED CHICKEN, EGG, LETTUCE, TOMATO, BACON, TARTER SAUCE 

 

ANGUS BURGER | 420 
BEEF PATTY, SWISS CHEESE, BACON, CARAMELIZED ONION 

 

                   VEGETABLE DUO BURGER| 300 
                   MIX VEGETABLE, CHEESE, CHILLY PATTIE & FRIES 

 

     PIZZA 
 

             PIZZA MARINARA | 250 
             TOMATO, MARLIN, FRESH BASIL, CAPERS 

 

      DETROIT PIZZA | 350 
        PEPPERONI, MUSHROOM, CHEESE, BRESAOLA 

              

           MEDITERRANEAN   PIZZA | 220 
           PEPPERS, OREGANO, OLIVES, FETA 

 

 



DISPOSABLE MENU 

PRICES ARE IN SEYCHELLES RUPEES INCLUDING 15% V.A.T AND 10% SERVICE CHARGE 
 

 

LUNCH MENU 
 

PASTA 
 

CHICKEN PENNE PASTA | 350 
           CREAMY MUSHROOM SAUCE, GARLIC, WILD MUSHROOM 

 

  SEAFOOD LINGUINI | 450  AL 

LOCAL FISH, SHRIMPS, CALAMARI, OLIVES, CHILI, TOMATOES 
 

PUMPKIN AND SAGE RAVIOLI | 320 
SAGE, CREAM, WALNUT 

 

GARDEN GNOCCHI| 320 
PESTO, GREENS, BALSAMIC GLAZE, PARMESAN 

 
 

       SURF AND TURF 
 

                       STEAK AND MASH | 500     AL 
                 RIBEYE STEAK, MASHED POTATO, PEPPER JUS 

 

            FISH AND CHIPS| 300 
               CORAL FISH, SWEET POTATO CHIPS, TARTAR SAUCE 

 

                     FISH OF THE DAY| 420      AL 
            YOUR CHOICE CREOLE OR MEDITERRANEAN STYLE 

 
    CHEF SPECIAL 

. 

          SEAFOOD PLATTER FOR TWO |3000   AL 
WHOLE GRILLED LOBSTER, GRILLED PRAWNS, GARLIC SHRIMP, GRILLED/FRIED SQUIDS, LOCAL LINE CAUGHT FISH, 

MUSSELS, LEMON BUTTER SAUCE OR CREOL SAUCE, CHOOSE ANY FOUR SIDES. 

(SUPPLEMENT APPLIES SCR 1100 TO OUR MEAL PLAN) 
 

GRILLED WHOLE LOBSTER | 1400   AL 
GRILLED LOBSTER, BEURRE BLANC, CHOOSE ANY TWO SIDES  

(SUPPLEMENT APPLIES SCR 500 TO OUR MEAL PLAN) 
 

CHOICE OF SIDES| 100 

  MASHED POTATO, FRENCH FRIES, GRILLED/STEAMED /SAUTÉED VEGETABLE, CREOL RICE, STEAMED RICE,  

 

                                                                               LOBSTER LINGUINI | 750   AL 
GRILLED LOBSTER, BROWN BUTTER, CELERY, CHILI, TOMATOES 

(SUPPLEMENT APPLIES SCR 250 TO OUR MEAL PLAN) 
 

SHRIMP AND TOMATO RISOTTO| 500    AL 
            GRILLED SCALLOPS, ARBORIO RICE, PARMESAN CHEESE  

(SUPPLEMENT APPLIES SCR 150 TO OUR MEAL PLAN) 


