
        DISPOSABLE MENU 

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

 

 

DINNER MENU 
(FROM 19:00 TO 21:30) 

 

                                                                       STARTERS 
 

             MEDITERINAIAN SALAD | 250 

     FETA, OLIVES, GREENS, PEPPERS, TOMATOES 
 

   BEAN AND MIXED NUTS SALAD| 220 

COCONUT, PINEAPPLE, RED KIDNEY BEANS, WHITE BEANS, CORN, CHILI  

                                                          CREOLE SMOKED MARLIN CARPACCIO| 280 

                                                                                    LOCAL GREENS, CHILI, LIME 

GRILLED EGGPLANT MOUSSAKA | 270 

CORN, EGGPLANT, NUTMEG YOGURT, RICE CREPE 

GARLIC CHILI PRAWNS| 350    AL  

                                                                                       BREAD CRISPS, COCONUT 

 

SOUPS 
 

  SEAFOOD BISQUE| 350   AL 
LOCAL FISH, SHRIMP, CREAM 

LENTIL SOUP| 220 
RED LENTIL, BROWN BUTTER, RYE BREAD CROUTONS 

SOUP OF THE DAY| 250 

 

               PASTA 
 

          CHICKEN PENNE PASTA | 350 

         CREAMY MUSHROOM SAUCE, GARLIC, WILD MUSHROOM  
 

          TAGLIATELLE A LA SEYCHELLOIS | 350 

TOMATO SAUCE, SMOKED MARLIN, CHILI, PUMPKIN, EGGPLANT 
 

           SEAFOOD LINGUINI | 450    AL 

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

            SPAGHETTI CARBONARA | 300 
                          BACON, GARLIC, RED CHILI FLAKES, CHEESE 

 

 



        DISPOSABLE MENU 

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

 

 

DINNER MENU 
 

MAIN COURSES 

ANGUS TENDERLOIN| 520      AL 
MASHED POTATO, MUSHROOM JUS, GRILLED VEGETABLE 

TERIYAKI LAMB RACK| 480   AL 
SAUTÉED VEGETABLE, PEPPER, BUTTERNUT CREAM 

KOOFTEH TABRIZI| 350 
TOMATO AND PEPPER SAUCE, HAZELNUT CRUST, PISTACHIO CREAM 

 

CATCH OF THE DAY| 420    AL 
SERVED WITH LEMON BUTTER SAUCE, MASHED POTATO  

VEG DUMPLINGS | 320 
 STIRRED VEG DUMPLINGS, THAI CHILI SAUCE, SHITAKE, GARLIC RICE 

CREOLE VEGETABLE OR CHICKEN OR FISH CURRY| 320 
CREOLE RICE, COCONUT MILK, HOMEMADE PICKLE 

CREOLE TUNA STEAK| 420 
GRILLED VEGETABLE, CREOL SAUCE 

 

             CHEF SPECIAL 
. 

                               SEAFOOD PLATTER FOR TWO |3000   AL 
WHOLE GRILLED LOBSTER, GRILLED QUEEN 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) 
 

                                            GRILLED CALAMARI AND GREEN PEAS RISOTTO| 500    AL 
                                    GRILLED CALAMARI, ARBORIO RICE, PARMESAN CHEESE, GREEN PEAS  

                                    (SUPPLEMENT APPLIES SCR 150 TO OUR MEAL PLAN 
 
 



        DISPOSABLE MENU 

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

 


