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Marguerita:  Temots, Mozzarello.
Tomotoes, Marorelio,
Maovriclenne: Tormate, morzorelio, jamben, B0
ananas, plmants, elgnons.
Tomatoes, mozzarella, ham, chilll, pnfons, plnsapple.
Bougainviile: Tomate, moxzarelln, then, slgnsns seul, 300
Tomafoot, morrorella, funa, onions. egg.

Hopaltiaine: Tomate, mozzorello, ail, slive, 3040
onchols, cBpres.

Tomotess, morxorelia, gorlic, oltves, anchovies, copers.

Origntale: Tomate, mozzorella, ail, mergues, 300
clgnans, plmeants, chpres.

Tomatoss, morzorsila, garlic, mergues, onlong, chilll, Capers.

Ramanar Tomote, mozzerella, jombon, chomplgnens. 300
Tomeatoss, moszarella, ham, mughrocm.

Tropleana: Temate, mozrorella, lardens, onanas. 300
Tomotoes, morxarells, bacon, plnsopple,

Wégetarienne: Tomale fraithe, mozzorello, el
tourgettes, olgnons all, mols, pelvren, champigneon,
Fresh tomabost, mazrorella, courgeties onlons, garlic,
mals, green papper, mushroom.

Indlenne: Tomate, mozzarella, paulst, crevetias,
poivrons, olgnons; afl.

Tomatoes, morzorella, chicken, sheimps, green peppet
onlond, garlic,

Fruif de mer: Tormole, morzarella, creveties,

calomar, morlin, signons,clpres.

Tamodoes, moerzarella, shrimps, colamar,

marlin, onfons, copers.

Royol-polm: Tomote, mozzarella, jambon,

cravetes, polmiste, ceuf,

Tomatoes, mazzarello, hom, shrimps, palm, egg.

4 Fremages: Créma froiche, mezzarello, feta,
requelort, cheddar.

Frezh cream, mazersila, feta, roquefort. cheddar.

Bolognoise: Temate, mezzarelio, viande hachéa,
clgnona, muf, polvrans,

Tomatoss, morzorelle, minced bred, onlony, #gg
Fizza ow choix: 2 e
Guotre Ingrédients ou thol.

Fowr Ingredients on choloe.

“lombon de Porc :

Car smanarde: Créme frolche, Larden, Oeuf,
potmmns da terre, Mezzorello

Fresh eseom, Gocon, Eggs, Potatoss, Mororelio
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Mine Frit (Poulst, Osul , Cravette)
Fried Noodies [ Chicken , Egg. Shrimpa)
Riz Frit (Poulet, Geuf , Crevetia)

Fried Rice { Chicken , Bgg, Shrimps)

Bal Rervarsd (Poulsd, Oeul , Crevetia)
Magle Bawl (Chicken , Egg. Shrimps)
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Curry Légumas
Vegetables Curry
Spaghetti Veg
Vag Spoghedt
Ming frit

Fried noodies
Riz frit

Friwd Rice

Pizza Vegetarienns
Vg Pizza
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Minl Plzza

Minl Plzxa

Soucisies grillées of Frites
Grill sovsaged and Chips

- Paylet Crousilllant at Frites

Chickwn Fried and Chips

Spaghett Poulel
Chicken Spoghent

Minl Plzza + ingradients

RESTAURANT

Spécialités Mauriciennes = Crécles »
Chinoises * Fruils de Mer » Pizzos

Maurition = Crecles
Chinese Cuisinge » Seofood » Pizras

Tel : 453 59 5% - Mob : 52 55 79 80
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Solode de polmiste frols et sen martin fumé 340
Fresh palm beart salod with smoked morlin

Reuleou de printemps (cravettes, poulats) . -0 & 150
Epring roll (sheimps, chicken) . Frital
Cravaties sovides & Fall ot ou gingembre & la créma freiche 240
Shrimps souted with parlic end glnger with gravy sauce
Cravetts ot calamar frit o) sa souce tartare 260

Dwap fried shrimps ond colamar served
with foriare souce

Poulet croustiflant / Deep Fried chicken .~ 230

Solade da morlin fumé r' " o 260
Smoked Moriin Salad = s
Lattve, temate; olgnons, lordon, wuf dur,

cralions, iromage.

Lewce, fomiioss, onlons, booon, bolled #pg. crowvions, cheese,

Salade bougalnviile 230
Laoitee, tomote, olgnons, thon, pommae de terre, roddons,

Salade médierronnde

Loktue, tomote, crodtons, concombre, albves,

hulle dolive, [us citron, suriml soveur crobae.

LeHuce, lomatoss, crowtons cucumber olfve, olitve ol lemon
Julcw, seofood sticks.

Salade de poulps / Octapus solods 250

Windaye fruits de mer / Seofecd vindaye 380

Spaghetts | Fagliatele | Poprters.

Spoghetii ou toghiotells ou martin furmd
MMWHWJJ-
Spogheti ou toghatetls ou poulet =
Chicken spoghet or taglictelle i
Spoghett ou fogliatelle bolognolse
Bolognalse spaghettl or fagliotelle
Spoghattl ou toglhatells frults de mer

Secfocd spaghet or toglatelle

Gordrwory Fraie | Fress T
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Poleson entler gritle au cliron.
Grilled Whole Fish with lemean,

Filet de Bar aves sauce polvre veri ou bavrra dall.

Grilled Bar Filler with gresn papper pouee
or biter ond garlic souce.

Pawvh de Saumon et soucs tartore
Folman steok with bartare savie

Filet de then grillé of 5o soucs ov bewrre doll
Grilfed tuno fillel served with a garile buiter

File? do dorade grillé af sa
s ou beurre d'oil
Grilled Dorade

served with o garlic buter

Tandos & Thlgill |

o Meae & Chicken
Curry de poulat / Chicken curry

Rougallie de boeui
Beaf cooked with lameooss

Rougailie de souclszes
Soviegel cooked with lomofoss

Poulet souhé cux patits piments de Redrigues
Stir firy chicken with Rodriguss chilll

Céte dlagneou grilles ave: so souce moularde
Grilled lomb loln served with o muitord saves

Curry dagneay / Lamb curry

450
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Filet mignon de porc ritl, souds foreallére & lo créme 430

Roosted pork fillet mignon with bocon with mushreom

rovy souce
Poulet grillé ave qualre dplces
Chicken grifled with four aplees

Brochattes de poulet grillie ovec sa sauce a Fall
Grilled chicken kebob served with a garlie sauce

Filet da bosud grillh evec sauce champlgnon ou
polvre vert
Grilled fillgt of beel with mushroom or green

Pepper soue

Sizzflmg Besul su Agneau su Poulel
[Mlagues choulfanias)
Sixzling Besf or Lomb or Chitken (Hof Plate)
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Flateou grillode do Boaul,
Paulel ol sovclsses
Grill Platter Beef, Chicken ond Saviopes

Sodrsorns

o

Plateou Frults De Mar (Langouste,
Gombas, Polisen, crevetta,

calamar et paulpe

Secfood Flatier [ Lobsfer,

Gambins, Flak, Shrimpa,
Calamar] and Ockepus

Curry frubts de maer o1 son riz sofroné
Seafeod cwrry served with sofran rice

Calamor sxuté o Fall e ou gingembre
Souted calomar] with gorfic and ginger

Filat de poliaon maunlbre

Pan fried fillef of fish with a lemon and Buther soude

Garmbes [comarans deou dwﬁ}pﬂlh &
Fall &t ou cltran

geriic and lemon
Longowste gritlés {300 g}
lobster
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Curry de creveties parfumibe ou loit de cote

&l o lo corlonde

Shrimpa curry flavowred with coconut mill
and fresh corlonder
Gourgeonatie da palison ol crevelie,

sepcs olgre-doun / Sweet & sour fish & shrimps
Daube de polssen & la mauricdienne

Fish stewr Movrition sfyle

Curry de poulpe / Decfopus curry




