ASIAN & SUSHI LOUNGE MENU
Enjoy the culinary spirit of our Asian Chefs team
and discover fine selection of Sushi and a choice of Asian classic specialties

SUSHI LOUNGE OFFER
COLD STARTERS
OUR NEW AGE SASHIMI LOUNGE SELECTION
Seabass yuzu
Thin sliced seabass, baby radish & orange segment
with yuzu dressing

550

Tuna wasabi
Thin sliced Tuna with ginger pickle,
wakame salad & wasabi sauce

550

Salmon teriyaki
Thin sliced Salmon glazed with teriyaki sauce,
ginger & garlic crumbs

700

MAKI ROLLS

.

Vegetable maki
English cucumber, avocado, sesame

(6 pieces)

300

Spicy Salmon maki
Scallion, tobiko orange, sambal & sriracha sauce

(6 pieces)

600

Shrimp tempura maki
Asparagus, spicy mayonnaise, white sesame seeds

(6 pieces)

600

California maki
Crab claw, avocado, Japanese mayonnaise & orange tobiko

(6 pieces)

600

Soft shell crab maki
Spring onion, ginger & garlic crumbs

(6 pieces)

700

Dinner food credit of MUR 2,500 per person applicable for meal plan packages (Full Board, Half Board and All Inclusive)
All prices are in Mauritian Rupees (MUR) and include 15% VAT.

SASHIMI
Tuna sashimi

(4 pieces)

Seabass sashimi

(4 pieces)

Salmon sashimi

(4 pieces)

BBQ eel sashimi

(4 pieces)

500
500
550
650

Assorted vegetable nigiri & maki

(14 pieces)

600

Assorted nigiri

(14 pieces)

Assorted sashimi & sushi

(14 pieces)

CHEF SELECTION

1,000
1,400

COLD STARTERS

.

Vietnamese spring roll
Crunchy seasonal vegetables and peanut butter sauce

350

Salmon or Tuna tartar
Fork mashed avocado, baby radish, yuzu sauce

550

Pad Thai chicken salad
Rice noodle, chicken supreme, eggs, peanuts, vegetables and lime soya sauce

550

Duck wraps
Asian pancake, shredded crispy duck, cucumber and spring onions

550

Beef glass noodle salad Malaysian style
Beef tenderloin, glass noodles, bell peppers, onions and coconut milk dressing

600

Venison tataki
Venison fillet, watercress, radish, Maldon salt and honey soy sesame dressing

800

Marinated giant prawns with Acquacasia sauce and barley salad
Prawns, Acquacasia sauce and barley salad

1,200

Dinner food credit of MUR 2,500 per person applicable for meal plan packages (Full Board, Half Board and All Inclusive)
All prices are in Mauritian Rupees (MUR) and include 15% VAT.

WARM & HOT STARTERS
Chilli squid
Crispy fried squid dusted with shichimi served with chilli coriander dipping sauce

400

Edamame
Soya bean glazed with garlic chili sauce

450

Dynamite shrimp
Crispy shrimp coated with saikyo miso and mirin sauce

600

Indonesian style chicken satay skewer
Marinated chicken filet with a flavourful peanut sauce

600

Korean style grilled beef
Grilled beef cooked in shirasa sauce on a bed of lettuce, radish
and crunchy vegetables

800

SOUP
Galangal chicken soup
Coconut soup with chicken, kaffir lime, lemon grass, coriander,
shiitake mushroom & galangal

430

Fish miso soup
Clear fish soup with white miso paste, scallions & tofu

430

Thai style prawns Tom Yam soup
Prawns, kaffir lime, mushrooms & fresh coriander

450

MAIN COURSE SELECTION
FISH

.

Slow cooking Norwegian Salmon
Slow cooked Salmon oven baked with a butter soya sauce, potato puree & snow pea

900

Vietnamese style deep reef fried fish
Fried fish fillet, vegetables pickles, lemon grass chilli sauce and steamed rice

950

Indonesian style steam fish
Poached fish with garlic, lime, bok choy and chilli broth served with steamed rice

950

Japanese black cod
Prime fillet of black cod cured in salt and “Saikyo” miso paste, edamame
& steamed rice

1,450

Dinner food credit of MUR 2,500 per person applicable for meal plan packages (Full Board, Half Board and All Inclusive)
All prices are in Mauritian Rupees (MUR) and include 15% VAT.

RED MEAT
Spicy beef rendang
Beef slices, lemon grass, coconut milk, kaffir lime served with turmeric rice

1,000

Grilled Australian lamb rack
Lamb rack cooked pink, soya and garlic sauce, green asparagus & baby potato

1,050

Grilled Wagyu beef (180g) cube roll
Scotch fillet of Wagyu grade “4” grilled medium, baby spinach & mashed potato

1,350

Chilli beef
Beef cubes cooked medium, onion petals, chilli sauce, scallions & sticky rice

1,400

POULTRY
Peking duck
Duck, assorted pancakes & crunchy vegetables

890

Chicken thigh teriyaki
Boneless chicken thighs, bok choy, mashed potatoes

950

Japanese style chicken curry
Chicken, coconut milk, snow peas, chilli, coriander, fresh lime & sticky rice

950

Chicken chopsuey
Chicken, soya sauce and oyster sauce, steamed rice, bok choy & baby corn

950

PORK
Sticky pork belly
Deep fry pork belly, Asian sauce, steamed rice and green salad

950

Pork gyoza
Pulled pork (10 portions) and dipping sauce

950

SEAFOOD

.

Malaysian style sweet and sour giant prawns
Giant prawns, sweet and sour sauce, stir fry vegetables & steamed rice

1,200

Mixed seafood yakitori
Grilled seafood glazed in a teriyaki sauce

1,200

Prawn Surf & Turf
Giant prawns, beef tournedos, lemon flavoured mashed potato, wasabi béarnaise sauce

1,500

Dinner food credit of MUR 2,500 per person applicable for meal plan packages (Full Board, Half Board and All Inclusive)
All prices are in Mauritian Rupees (MUR) and include 15% VAT.

VEGETARIAN
Silky tofu
Steamed tofu, broccoli, bok choy, green bean, sprouts, lemongrass
& steamed rice

450

Mixed seasonal vegetables and tofu
Stir-fried mixed seasonal vegetables, tofu, soya sauce, steamed rice

450

NOODLES

.

Vegetarian stir fried noodles
Hakka noodles, seasonal vegetables, garlic sauce & kaffir lime

250

Stir fry Hakka noodles
Hakka noodles, chicken, prawns, fried eggs & vegetables

350

Ramen noodles
Ramen noodles with any one meat of your choice: Pork | Chicken | Duck | Beef

350

Bihun Goren Singaporean style
Rice noodle, chicken, vegetables & spring onion

550

Yaki soba noodles
Stir fried soba noodles, chicken, shrimp, spring onion, pickle ginger
& sesame seeds

550

Pad Thai
Rice noodles, prawns, eggs, peanuts, vegetables, soya sauce & lime

650

Dinner food credit of MUR 2,500 per person applicable for meal plan packages (Full Board, Half Board and All Inclusive)
All prices are in Mauritian Rupees (MUR) and include 15% VAT.

