“T/le Chef... 3

Rakesh Munoruth
Chef of the Chateau Mon Désir

Rakesh Munoruth has been working since two decades at the 5-star
Maritim Resort & Spa Mauritius to reach the rank of Chef of the
gourmet restaurant Chdteau Mon Désir. With more than 23 years
at the Maritim Resort & Spa, this enthusiast has gained, throughout
the years, an extensive experience starting from Kitchen Steward to
Commis chef, Chef de Partie, Sous Chef and then Chef.

His passion, motivation and will to learn have allowed him to reach
this level and to become the Chef of the Chdteau Mon Désir fine
dining restaurant which is one of the best culinary addresses of the
island.

He had the chance to follow many trainings at the hotel and in
Germany in various hotels of the Maritim Hotels group under the
guidance of prestigious Chefs as well as in Mauritius with 3-Star
Michelin Chef Harald Wohlfahrt, 1-Star Michelin Chef Lutz Niemann
and the French Chef Frank Mischler, “Maitre Cuisinier de France’.
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(yﬁeeios, golcjen ][ZG[CQS, @OCO CVZ/H/LCZl, (yﬁeei‘aéix, Q/Muesli ancZ g%ice

[Wispies with malk or yogurt

%ennozseme— @VOISSCM’L% au éeumfe, QI’LW au CZLOCOZCI%

%ssoﬁec] éV@CLCZS, «ggui‘iev; jams, ggome—macle ][Vuiz'f compote, ggoney,
Q/ZuieZZa, %aﬁ[@ syrup

=859 O
@Vy ][Vuiis and nuts
C=859 O
gfele ][Vuii @as/cei
C=859 O
gfenclL @Zwese selection with grissini ][VOVVL our ZVOZZeg
C=859 O

@O[CZ culs (Je[icaiessen) wiilt assoriecz musiaVcZ se[eciion
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g/’iecz eggs, poacltecl eqgys, 699 @eneclici, 699 g%oya[, 6gg cocotte with
fVujg[Ze oil

=59 D
d;ramwecl egygs wiilt
C=8,9 D

,green asparagus / Q/nuslwooms /dmoéec] maVZin /Jmoéecl sa[mon /
@Zzampagne /gfele ZLQVAS’

8,9

dmo[eecz maVZin / ggam / @ZL@@S@ / @nion /g)maio / @Zﬂ[’i /(@eﬁ
peppeV/ Q/nuslwoom /gfesll lleVéS

Chocse youside dish
@Iausage / @Vispy éacon /gmﬁ tomatoes /@fauiéecj potatoes
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Srtors
Sreshly sliced Serrano ham served with condiments
-
oked e Mastin canpaccio € seafood croustillant with ginger confit € thai magyonnaise
- X

Ouured sabmon and dill cream & cucumber bites
=9 O
Ooaster chicken ballotine with cranberry cream
o859 O
Giant shrimps with grilled pineapple & cockiail dip
=89 O
Roast beef and egq crostini with horseradish eveam
89 O
~Ooaster egg mimosa perfumed with truffle oil
B9 O
Oreme DBrulée of foie gras topped with blueherry compote
9 O

@avame[isec] enc]ive anCZ goal clLeese CVuméZes Zoppea] wiilL sweel anc] sour sauce
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S
Loobster bisque with brandy espuma
Meire Cowrse
Oaster roasted Lamb leg with mustard E garlic glaze, thyme jus (live carving)
=80 O
Stufled chicken supreme with duck liver mousse and chilli —chocolate

sauce (Zu)e CGV’I)U/Lg)

Co=80 O
Medallion of Sacréchion with zucchini spagheiti and sauce Cardinal
=850 O
Deef Goulash
=0 O
Sittata of spinach and feta cheese
=0 O
Oven roasted potatoes with bell peppers
=0 O
Pilaf vice with green peas
)
Gratinated green asparagus with chopped eggs
D)
Serambled egg, Doiled eggs, Tried eggs, Omlette with selected garnishes
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Dessert
Shropical fruit salad flavorred with Green Fsland Spiced Rum'
C=850 O
Dhocolate fountain with fresh fruits and marshmallows
=m0 O
Orepes Suzette with vanilla or choclate ice cream
=9 O
Selection of chocolates and pralines
=850 O
Do of white and davk chocolate mousse in shot glass
=859 O
Home made Caster eggs
C==8859 O
Assorted Oaster cup cakes
Co=859 O
Dhocolate cake with vanilla cream
C=850 O
Sistachio & chocolate sponge cake
=m0 O
Mudri-colowred macarons



