
STARTERS
 Truffle Mac & Cheese

Korean Stir Fried Paneer 

Mauritian Gato Dholl w/ tomato coriander dip

Halloumi & Avocado Bruschetta w/ Balsamic Glaze 

Baked Camembert w/ crispy bread

Meze Board – hummus, spice olives, artichokes, sundried tomatoes & capers

Crispy Rosemary Garlic Focaccia w/ sundried tomato and basil pesto

Vegetarian Set Menu

Rs 900 per person

MAINS
Typical Mauritian Thali served with rice and condiments

Choose any 3:

Halloumi Fajitas w/ salsa, guacamole, sour cream and tortillas

Vegetable Stir Fry Noodles tossed in an oriental sauce

Beetroot Risotto topped w/ toasted walnuts and goats cheese

Spicy Chilli Paneer w/ rice 

Linguini alla norma – tossed in a rich spicy tomato & basil sauce, roasted

aubergines & garlic. 

Halloumi Burger – Golden slices of halloumi cheese, glazed with/ mango chutney. 

Margherita Pizza w/ a choice of 2 toppings:

Red Onions, Chilli, Mushrooms, Black Olives, Mixed Peppers, Cherry Tomatoes & Truffle Oil

Pumpkin Stew 

Black Lentil dholl

Aubergine dholl 

Soya & Tomato Stew

Bittergourd Salad

Chickpea & Vegetable Curry


