A LA CARTE BREAKFAST

Filter coffee 100
Expresso [ Lungo [ Deca 165
Double expresso 250
Cappuccino [ Café Latte 220
Hot chocolate 110
Tea earl grey, vanilla, black, green tea 100
Infusion verbena, jasmine, linden, mint, lemongrass, chamomil 100
Juice of the day from Labourdonnais orchard 150
Fresh fruit juice of the day 320
Croissant 60
Your bread selection, local honey & homemade marmelade 150
baguette, toasted bread and/or croissant

Eggs your way, pork or chicken saussage, bacon, baked beans, grilled tomato & toast 350
poached, sunny side up, fried, scrambled or omelette

Smoked ham & gouda plate 250
Smoked marlin & buttery scrambled eggs, grilled tomato and toast 350
Scrambled tofu, spinach, grilled tomato, beans, roasted potato & toast 250
Seasonal fruit selection 250
Yogurt & homemade granola 160
French pancakes or French toasts 200

served with chocolate sauce or homemade marmelade

Management advises that some items on this menu may contain or come
in contact with allergens. If you have any allergy, please inform our team.

PRICES IN MUR & VAT INCL.



BREAKFAST PACKAGE

Included in B&B and half-board room packages
Enjoy all you fancy but only order what you’ll eat. You are always welcome to ask for an
additional item. Thank you for joining our efforts for a more sustainable future.

@7 VEGETARIAN

Choose your favorites

Bottomless filter coffee, tea, infusion or hot chocolate

Juice of the day from Labourdonnais orchard

Your bread selection, local honey & homemade marmelade

baguette, toasted bread and/or croissant

Yogurt & homemade granola

Seasonal fruit selection

Eggs your way, pork or chicken saussage, bacon, baked beans, grilled tomato & toast
poached, sunny side up, fried, scrambled or omelette

Smoked ham & gouda plate

Smoked marlin & buttery scrambled eggs, grilled tomato and toast
Scrambled tofu, spinach, grilled tomato, beans, roasted potato & toast 7
French pancakes or French toasts

served with a chocolate sauce or homemade marmelade

Management advises that some items on this menu may contain or come

MUR 850

in contact with allergens. If you have any allergy, please inform our team. PRICES IN MUR & VAT INCL.



DAILY SUGGESTIONS # VEGETARIAN

AVAILABLE ON THE BLACKBOARD

TAPAS (6PC/SERVE)

Chilli bites & tomato chutney

Vietnamese rolls with veggies & sweet chilli sauce
Falafel & raita

Warm goat's cheese croutons & roasted pineapple salsa
Cheese and maize samosas & tomato chutney

Sweet potato and salted fish croquettes & tomato salsa
Chicken samosas & tomato chutney

Chicken tandoori skewer & raita

Crispy calamari & tartar sauce

Prawn & guacamole croutons

Prawn and boucané skewers & tomato salsa

STARTERS

Tuna gravlax - palm heart salad & passion fruit dressing

Marinated prawns - quinod, sundried tomatoes & citrus salsa

Thai beef skewer - green papaya salad, red chili & peanuts

Chicken and shrimp wonton soup - bok choy, mushrooms, nori, boiled egg, fried garlic & vermicelli
Fish carpaccio - citrus fruit, onion, parsley & lemon vinaigrette

WRAPS & FRIES

Falafel - cucumber, grilled vegetables, hummus, cheese, bulgur & raita sauce
Grilled octopus - roasted bell pepper, onion, pickled lemon, parsley & tartare sauce
Cajun chicken - avocado, jalapeno, bell pepper, coriander, tomato, cheese & cocktail sauce

Black Angus pulled beef - onion compote, cheese, arugula & honey mustard sauce

Management advises that some items on this menu may contain or come
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in contact with allergens. If you have any allergy, please inform our team. PRICES IN MUR & VAT INCL.



BURGERS & FRIES

7 VEGETARIAN

Seared tuna - cucumber, wakame, sesame & wasabi mayo 680
Breaded chicken thigh - tomato, cucumber, cheese, bacon & cocktail sauce 650
Black Angus beef - caramelised onion, cheese, bacon, gherkins & tartar sauce 820
TOASTIES & FRIES

Smoked marlin — goat cheese, grilled eggplant, cucumber, orange, mint & coriander mayo 640
Ham - mozzarella, tomato, onion, basil & rucola pesto mayonnaise 590
SALADS

Mezze platter - hummus, baba ganoush, tomato salad, grilled vegetables, tabouleh & pita bread 7 640
Warm goat’s cheese with honey - mixed salad, cashew nuts, cucumber, tomato, pineapple & croutons 7 550
Feta - mixed salad, grilled vegetables, sundried tomato & pesto sauce 7 550
Eggplant and goat cheese mille-feuille - mixed salad, tomato compote & croutons 7 520
Veg poke bowl - avocado, butternut, chickpeas, edamame, grilled vegetables & sushi rice 7 480
Seafood poke bowl - prawns, tuna, octopus, avocado, sushi rice & kikkoman 580
The Bay Caesar with prawns - bacon, anchovy, cherry tomato, parmesan & croutons 600
Creole style octopus - tomato, onion, lemon, coriander & chilli 560
Smoked marlin and palm heart - onions, parsley, tomatoes & lime 570
Classic chicken Caesar - bacon, boiled egg, anchovy, parmesan & croutons 660
CREOLE CORNER

*Served with rice or farata and dried beans, chutneys or pickles of the day

Fish & coconut milk curry 650
Octopus vindaye 750
Butter chicken curry 560
Boucané and sausage rougaille 580
Chicken & prawn curry 600

Management advises that some items on this menu may contain or come
in contact with allergens. If you have any allergy, please inform our team.

PRICES IN MUR & VAT INCL.



FROM THE GRILL # VEGETARIAN

Seared tuna - pickled radish, wakame, Nishiki fried rice & sweet soy sauce 750

Oven-baked pork spareribs - sweet corn, mixed salad, Cajun potato wedges & barbecue sauce 970
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Fish fillet of the day 900
Giant prawns 1550
Lobster 3800
Mixed seafood - % lobster, prawns, fish, calamari & octopus 3200

Choose your Sides:

- sauteed vegetables or mixed salad

- rice, fries or wedges

- crustacean emulsion, lemon butter, garlic butter or mayo
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DESSERTS

Ice cream or Sorbet duo 200
Banana chocolate crumble 340
Roasted pineapple - salt, chilli & combava sorbet 355
Chocolate lava cake - passion fruit coulis & vanilla ice cream 380
Cheesecake & tropical fruit coulis 390
Banana flambée créeme bralée 370
Coconut panna cotta - mango coulis 350
Fruit platter - pineapple sorbet 300

Management advises that some items on this menu may contain or come
in contact with allergens. If you have any allergy, please inform our team. PRICES IN MUR & VAT INCL.
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RESTAURANT HOURS

Please book to avoid disappointment

Breakfast: 7:30 AM - 10:00 AM
Lunch: 12:00 PM - 3:00 PM
Dinner: 6:30 PM - 10:00 PM
Tapas: 11:30 AM - 9:00 PM




