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STARTERS

Tropical salad with prawns 1,035
Prawns, palm heart, assorted lettuce, tomatoes, seasonal fruits, almonds, sweet & sour dressing

el Australian beef carpaccio 990
i Fine slices of Australian beef, fine herbs salad, capers and shaved Parmesan cheese

Salad Nicoise 705

Pan-fried Tuna, potato, green beans, capers, hard boiled eggs, olives, tomato and lettuce

Greek salad OO 705

Feta cheese, English cucumber, olives, tomatoes, red onions, green bell pepper, oregano red wine
vinegar and extra virgin olive oil

Chicken Caesar salad 990

Thyme-scented chicken breast, croutons, shaved Parmesan cheese and classic Caesar dressing

Caprese salad ©O 1,035

Poached tomatoes, fresh Mozzarella cheese, lettuce, olive oil, fresh basil from our garden
and balsamic vinegar

Octopus salad 660

Grilled octopus in lime dressing with sliced onions, tomato, green chili and fresh coriander

Stars salad ‘Millionaire’ ©® 990

Grilled lettuce heart with sliced palm heart, tomato and rum infused cocktail sauce

White fish & coconut ceviche OO 845

Fine slices of white fish, coconut milk, honey, lime, yuzu juice, dried chili flakes, fresh cilantro

SOUPS

Mauritian crab soup 660
Crab soup with fresh herbs

Tomato soup 425
Tomato soup with fresh basil from our own garden

Chicken minestrone soup 520
Diced chicken, onion, garlic, vegetables, tomato, pasta, shaved Parmesan cheese and herbs

“Créole” gazpacho 470

Chilled tomato soup with shrimps, fresh coriander and olive oil drizzles

CLASSIC BURGERS

Chicken burger (200g) 705

Minced chicken with onions, Cajun spices, gherkins, tomatoes, lettuce and served with French fries on the side i

Beef burger (200g) 845

Minced beef fillet with onions, Cajun spices, gherkins, tomatoes, lettuce and served with French fries on the side

V-Burger (Beyond Meat - 100% Vegetarian) (780g) 1,070

With cucumber, tomatoes, gherkins, cheese, caramelized onions, ketchup, mustard and served with spicy potato
wedges on the side
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SANDWICHES

Tuna sandwich 660
Smoked Tuna, sweet corn, onion, avocado, lettuce and tomato mayonnaise, French fries on the side

Chicken club sandwich 845

Chicken breast, turkey ham, fried egg, lettuce, tomato and mustard sauce, French fries on the side

Shanti Signature wrap 705

Palm heart, avocado, tomato, sprouts, spring onions, coriander, cumin seeds, watercress and yogurt spread
wrapped in a quinoa roti with mixed salad

Italian grilled chicken Panini 750

Grilled chicken with tomato, Mozzarella cheese & basil pesto, onion rings, mixed salad served with
French fries on the side

Tomato and Mozzarella Panini 705

Tomato, Mozzarella cheese, basil pesto spread, onion rings, mixed salad, served with French fries on the side

PIZZA

Hawaiian 660

Turkey ham, pineapple and Mozzarella cheese

Margarita @ 610

Tomato sauce with buffalo, Mozzarella cheese and fresh basil

Chicken Caesar and mayonnaise 660
Chicken, tomato, onion, eggs, Mozzarella cheese and mayonnaise

Smoked Marlin 705

Smoked Marlin slices, tomato, onion, capers and Mozzarella cheese i

Tandoori paneer 750
Tandoori paneer, onion, bell pepper, tomato sauce and Mozzarella cheese

PASTA

Pasta selections: Tagliatelle | Penne | Spaghetti
(Please select any of your favourite pasta)

Gluten free pasta 700

(Please select from the following choices: spaghetti or penne)

PASTA SAUCES

(Please select any of your favourite sauce)

Aglio Olio Q06 705

Fresh gatrlic, red chili, white wine, parsley

Arabiata OO 730

Tomato, chili, oregano

Carbonara @0 850

Bacon, onion, white wine, farm eggs, cream

Bolognaise ® 895

Minced beef, carrots, onions, leek, celery, tomato puree, red wine

Prawn and lime ©®© 895

Prawn, garlic, chili, cherry tomato, white wine, oregano, combava lime zest
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MAIN COURSES

‘Catch of the day’ 1,270

Pan=seared fish fillet marinated in herbs and garlic served with seasonal grilled vegetables and mashed potato

Madagascar style tuna fillet ‘mi-cuit’ 1,080
Pink seared Tuna fillet with shrimps, spinach, quinoa rice and Vanilla-green peppercorn sauce
Cocochurry crusted Seabass fish fillet 1,175

Seabass fish fillet baked with acidic coconut, herb crust, sautéed vegetables, chickpeas, bell pepper and mixed
green salad

Grilled baby chicken @ 1,300

Baby chicken marinated with garlic, lemon and thyme with onion, tomato, cucumber salad and served with
homemade French fries

Malagasy chicken curry 990

Tender chicken thighs in coconut and lemon gravy served with steamed rice and cucumber salad

Braised New Zealand lamb shank 1,11

Slow braised lamb shank with buttered potato mash, garlic vegetable & onion gravy

Shanti Signature “Surf and Turf”’ 1,315
Beef tournedos and grilled scampi with sautéed baby spinach and seasonal vegetables

Stuffed bell pepper O 1,080
Served with Provencale vegetables, green asparagus and tomato sauce

DESSERTS

Selection of classic ice-creams & sorbets (per scoop) 120

Ice Cream: Vanilla | Chocolate | Strawberry | Coconut | @ Green Pistachio
Sorbets: Mango | Pineapple | Lime | Passion Fruit @

Baked mango yogurt 425
Served with lime sorbet, mango coulis, Greek yogurt

Coconut and pineapple tart ® 470
Served with coconut sorbet

Banana créme briilée with cardamom ice cream 520
Mauritian seasonal fruit platter @ 610
New York - Style cheesecake with caramel sauce 750

A creamy New York-style cheesecake infused with salted caramel sauce

Opera cake 800

Blueberry compote and coconut ice cream

Chocolate fondant 610

Chocolate fondant with Chamarel coffee ganache and butter scotch ice cream

Moist red velvet cake 610
Moist red velvet cake served with raspberry coulis and chocolate ice cream
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wlal SALADS

vas> ¢ WHiall Cold mezza 1,125
@5 coyamacdiddeOg)e Hummus, olives, labneh, muhammara, moutabel
O3l deiae Yalanji @

Uhgid Fattuosh 550
Yl U=deybscoy9u Tomato, cucumber, red radish,

o9l ¢ a3 uadl spring onion, parsley leaves

i Tabouleh 300
Cuy ¢ Jean ¢ oy 0an o Je yy Fresh Parsley, tomato, onion,

Gl spas € 530 Bulgur, mint, olive oil, lemon

Ul Shanklish Salad 405
a9 0y90
Lebanese shanklish
O3l . -
Tomato, Parsley, onion & olive oil
od9Aadl
4)94 SOUPS i
s &yg& Chicken sheraya soup 540 [
opy>l duygie Harira soup 540 t
Vegetables, lentil, chickpeas, fava beans
ol oy Lentil, yellow Arabic soup 350

a5l 5jle HOT MEZZA

daxby yae> Hummus Bil lahme 630

Purée of Chickpeas, diced beef, Olive Oil

G ) Mezza bites 630 j

Cheese Rakakat

sty
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MAIN COURSES

Ll (3

&

ik Arabic Mixed Grill Meat

gl o LRI Gl Shish Tawook, Marinated Lamb Chops, b

Lamb Kofta, Beef Kebab, Grilled Vegetable

Uiyl Lyglss s Chicken shawarma wrap 700

L) Mo Marinated chicken, pickles,

4dis by French fries

gl (Sewe opo i5W) Chicken Musakhan Rolls 810

Onion sumac, cucumber yogurt sauce

oyl> WbUas Batata harra © 675
Red peppers, coriander,
chilli & garlic
clow wilus Fish Sayadieh 1,010

Fried fish, Sayadia rice, parsley, tahina sauce

wlgl> DESSERTS

4ulge Muhalabia 270

Je ol Umm Ali 275
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