“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 CVMVLCZL, Weei‘aéix, Q/MuesZi anc] 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, (M/ZapZe syrup

=89 O
Dy fruits and nuts
9 O
resh fruit Dashet
9 O
Srench Oheese selection with grissing from our trolley
89 O
Oold cuts (delicatessen) with assovied mustard selection
89 O
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Sresh Salad Dar with vinaigretie and dressings
=m0 O

Smoked salmon with cucumber € dill cream on blinis (live preparation)
=l O
Loemon and garlic infused praon with grilled grapefrut and kasundi dressing

=m0 O

Snowpeas and mint panacotta with crab taviar
=0 O

Soie gras creme brulse topped with blueberry compote
=830 O
‘Salade Nicoise with smolked chicken

Co=80 O

Roast bif with beetroot gel and balsamico caviar
=m0 O

DBaked mozarella with chevry tomato compote and pesto

=2

gw’iav o][ almheart and mango clluiney
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S
Loobster mulligatawny soup topped with lemon grass and rum espuma
Meire Cowrse
Hlow roasted Lamb leg with garlic and vosemary jus (live carving)
Co=80 O
HHame grilled Rri-Roi” chicken
=850 O
Medallion of Sacréchien, spinach and curry sauce
=0 O
Gratin of prawns and palmheart
=m0 O
Veal ragout perfumed with white truffle oil
D)
Hasselback potatoes with cheese
)
Medley of vegetables with green asparagus
D)
Oreamy penné with  Ohanterelle” mushroom
=m0 O
Serambled egg, Doiled eggs, ried eggs, Omlette with selected garnishes



F I N E DI NI N G

Mothoni @% Bruurnch 98,6577

e Dhistien
dglusages, bacon and gmﬁea] tomaloes

Dhessert
=859 O
Medley of fresh fruit cockiail
859 O

@ltoco[aie ][ouniain with ][VGSZL ][Vuii skewers and mashmallows
C=85:,9 D

"Orepes Suzettes
B9 O

DBlack forest cake
=89 O

Selection of assorted chocolate and pralines

o9 O

DBanana tarilette
=9 O

SPrinacolada mousse shots

o9 O

(napoZiiaine
C85,9 O

@Véme caramez



