Grill & plancha

Whole lagoon fish
Poisson entier du lagon

1,800
forl

Fresh water prawns (3pcs)
Camaron de riviéres

Giant tiger prawns (2pcs)
Crevettes tigre géantes

Madagascar spiny lobster
Langouste de Madagascar

Lagoon spiny lobster
Langouste du lagon

100gr

Le Morne Plage parillada
Half Madagascar lobster,
fresh water prawn,
cuttlefish, tuna and octopus
Demi langouste de
Madagascar, camaron, seiche,
thon et poulpe

Berri fish filet (Al) e
Filet de poisson berri

Octopus / Poulpe (Al) e

Curttlefish / Seiche (Al) e

3,600

for 2

2,150

2,700

3,450

950

3,300

1,600

1,600

1,600

Yellow fin tuna steak (Al) € 1,700
Steak de thon albacore

Australian Angus rib eye steak 2,700
Entrecéte de boeuf Angus

d’Australie

BBQ Pork ribs (Al) e 1,700
Travers de porc BBQ

New Zealand lamb chops 2,300

Cotes d’agneau de N.Zeland

Choice of sauces / Choix de sauces :

Madagascar green pepper, lemongrass
beurre blanc, tomato-basil salsa,
coriander chimichurri
Poivre vert de Madagascar,
beurre blanc citronnelle, salsa tomate-
basilic, chimichurri coriandre

Choice of 2 side dishes / Choix de2
garnitures:

Creol rice, seasonal vegetables,
1,58¢hch fries, sweet potato fries,
raw vegetables salad
Rj50060l, Iégumes de saison, frites de
pomme de terre, frites de patates douces,
salade de crudités

Quick & tasty /Rapide & gouteux

Spaghetti, penne or (Al) €
gluten-free pasta
Spaghetti, penne ou pate sans gluten

Choice of sauces: Tomato-basil,
aglio e olio, pesto, '\’
Bolognese, carbonara

Choix de sauces : Tomate-basilic,
aglio e olio, pesto,

Bolognaise, carbonara

Madagascar lobster rigatoni

Cherry tomatoes, crustacean sauce,
basil

Rigatoni a la langouste de Madagascar
Tomates cerises, sauce crustacé, basilic

1,400

2,150

*Panini: Tartufo cream, (Al)
Parma ham, arugula, slow roastec
tomato, mozzarella

Panini : créeme de tartufo, jambon
de Parme, roquette, tomate

confite, mozzarella

1,600

*Panini : Tartufo cream,@ (Al) €
mushrooms, arugula, slow roastec
tomato, mozzarella

Panini : Creme de tartufo,
roquette, tomate confite,
mozzarella

1,350

V' Vegan

Fresh & light / Le coin fraicheur

Small Large

Yellow fin tuna ceviche (Al) 1,300 1,600
Coconut milk, tomato,

cucumber, red onion, lime juice

Ceviche de thon albacore

Lait de coco, tomate, concombre,

oignon rouge, jus de citron vert

Burrata (@ (Al) e 950 1,250
“ foccacia perdu style*
pesto, heirloom tomatoes,
balsamic reduction, pine nuts
pesto, tomate anciennes,
réduction balsamique, pignon
de pins

Grilled octopus salad (Al) 1,000 1,300
Pomme d’amour, green

papaya, chili bites, coriander

Salade de poulpe grillé

Pomme d’amour, papaye verte,

gateaux piment, coriandre

Lobster and crab salad
Avocado, mango, coconut
heart, mesclun, extra virgin
olive oil

Salade de langouste et crabe

1,600 1,900

Avocat, mangue, coeur de

cocotier, mesclun, huile d’olive
extra vierge

Poke bowl Y (Al) @ 900 1,200
Crunchy vegetables, tofu and

nori tempura, Japanese rice,

edamame beans ponzu sauce

Supplement : Yakitori chicken, 200 400
prawns, tuna tataki

Poke bol

Légumes croquants, tempura de

tofu et nori, riz japonais,

haricot edamame, sauce ponzu

Supplément : Poulet yakitori,

crevettes, tataki de thon

| e Morne

@ Vegetarian

For your safety, please be informed:

Our meals and drinks served may contain food allergens. For all restriction and/or allergies
and/or intolerances, you are kindly required to contact the restaurant manager.

Pour votre sécurité, veuillez noter:

Nos repas et boissons peuvent contenir des allergénes. Pour toutes vos restrictions et/ou allergies et/ou intolérances
alimentaires, nous vous recommandons de le notifier au responsable de salle.

Small Large
Fried calamari, tartar 1,000 1,300
sauce (Al) e
Calamars frits, sauce tartare
Heart of palm salad, \/(Al) 1,300 1,600

passion fruit dressing

Supplement: Smoked marlin, 200 400
prawns, tuna tataki, yakitori
chicken

Salade de caeur de palmiste,
vinaigrette passion

Supplément : Marlin fumé,

crevettes, tataki de thon, poulet
yakikori

Tex Mex salad @ (Al) e 900 1,200
Black beans, red cabbage,

tomato, avocado, tortilla chips,

corn, chipotle dressing

Supplement : Prawns, tuna 200 400
tartar, yakitori chicken

Salad Tex Mex

Haricots noirs, Chou rouge,

tomates, avocat, chips de

tortilla, mais, vinaigrette

chipotlé

Supplément : Crevettes,

tatrtare de thon, poulet

yakikori

Caesar salad @@ (Al) e 950 1,250

Romaine lettuce, parmesan

shavings, garlic parsley

croutons, cherry tomatoes

Supplement: Grilled chicken, 200 400
prawns, smoked marlin

Salade Caesar

Romaine, copeaux de

parmesan, croutons en

persillade, tomates cerises

Supplément : Poulet grillé,
crevettes, marlin fumé

Mauritian gajacks @(ane 700 1,000

Vegetable samosas, spring
roll, chili bites, pomme
d’amour and coriander-
mint chatinis

Gajacks mauricien
Samoussa de légumes,
springs roll, gateaux piment,
chatinis pomme d’amour et
coriandre-menthe

All prices are inclusive of taxes / Les prix incluent les taxes

€ - Included in ESCAPE package / Inclus dans le forfait ESCAPE
(Al) - Included in All Inclusive package / Inclus dans le forfait All Inclusive

Must Try

*Tartine Maurice (Al)

Smoked marlin, capers, dill cream, avocado,
yuzu pearl, pink pepper

Marlin fumé, cdpres, créeme d’aneth, avocat,
perles de yuzu, poivrer rose

Le Morne Plage crab linguine

Soft shell crab, garlic, chili, tomato
Le Morne Plage linguini au crabe
Crabe mollet, ail, piment, tomate

Mauritius island chicken curry (Al) €
Basmati rice, leafy greens, achards and
chutneys

Curry de poulet de I’lle Maurice

Riz basmati, bréde, achards et chatinis
Supplement : Prawns /Crevettes

*Le Morne Plage “Fish and Chips” (Al) €
Berri fish filet, served with a choice of French
fries or sweet potato fries

Filet de berri servi avec un choix de frites de
pommes de terre ou frites de patates douces

*Le Morne plage cheese burger (Al)
Wagyu beef burger, cheddar, 1000 island
sauce

Hamburger de boeuf Wagyu, cheddar, sauce
1000 islands

*Yellow fin tuna Burger (Al) €

Bok choy, shiitake, pickled ginger, wasabi
mayonnaise

Burger de thon Albacore

Bok choy, shiitake, gingembre confit,
mayonnaise wasabi

Chef Sen's (Al) e
Mauritian specialty of the day
Spécialité Mauricienne du jour

Vegetables and coconut milk curry
Basmati rice, leafy greens, achards and
chutneys 'Y (Al) e

Curry de légumes au lait de coco

Riz basmati, bréde, achards et chatinis

1,250

1,950

1,200

400

1,450

1,600

1,600

1,400

1,200

*Choice of side dishes / Choix de garnitures:

French fries, sweet potato fries,
raw vegetables salad

Frites de pommes de terre, frites de patates douces,

salade de crudités




