
 

 
 

All prices are in Mauritian Rupees, inclusive of 15% Value Added Tax and excluding service charge 

 
 
 
 
 
 

 

Dress code 
 
 

Dear guests, 
Smart casual evening dress code is applicable for dinner at 

Chateau Mon Désir restaurant. Sports shorts,  
sports t-shirts, miniskirts and sports clothes are not accepted. 

Trousers for men are compulsory. Closed shoes 
 and collared shirts are requested for gents  
 (jeans and sports shoes are not allowed). 

 
 



 

 
 

All prices are in Mauritian Rupees, inclusive of 15% Value Added Tax and excluding service charge 

 

Starter  
 

Salmon beet gravalax topped with caviar, apple and celery velouté 
 

Rs 890 

 
Pan seared scallops, celeriac, apple & ginger purée and moilee velouté 

 
Rs 1,100 

 
Seared quail egg with truffle, chicken croustillant rolled with kadaif and caviar 

 
Rs 890 

 
Homemade terrine of foie gras with fig chutney and spicy bread crumble   

 
Rs 1,290 

 
Classic Black Angus beef tartar with a modern twist and seared quail egg 

 
Rs 900 

 
 

Vegetarian Starter 
  

Gratinated goat cheese  
drizzle with rosemary honey, salted cheese & cake caramelised pear relish  

 
Rs 890  

 
Quinoa salad, avocado with marinated cucumber jelly & 

 lemon confit vinaigrette  
 

Rs 700 

 



 

 
 

All prices are in Mauritian Rupees, inclusive of 15% Value Added Tax and excluding service charge 

 

Soup 
 

Velvety of sweet potato & butternut with cheese emulsion  
 

Rs 600 

 
Consommé of chicken with fine vegetables, chicken dumpling and black truffle  

 
Rs 900 

 

Château Signature Soup 
 

Our famous lobster bisque gratinated with locale rum cream  
 

Rs 1,400 

 
Château Signature Dish  

 
Chateaubriand of Black Angus, creamy mushrooms, gratin of potato perfumed 

with truffle oil, glazed vegetable, morel sauce and Bernaise  

Prepared at your table for two persons 

Rs 7,000 
 

Our famous lobster curry with creamy spinach, curry leaf oil, creole rice, 
cucumber salad and tomato salsa  

 
Rs 5,000 



 

 
 

All prices are in Mauritian Rupees, inclusive of 15% Value Added Tax and excluding service charge 

 

Fish and Crustaceans  
 

Pan seared Salmon with spinach tomato anchovy purée, glazed asparagus, 
tomato pickle and paprika chutney 

 
Rs 1,700 

 
Pavé of seared Babonne, camaron croustillant rolled with kadaif, celery truffle 

purée and tartar beurre blanc 
 

Rs 1,700 

 
Luxurious trio seafood, basil risotto with glazed asparagus creamy saffron leek 

sauce (scallop, lobster, camaron) 
 

Rs 2,800 

 
Seared lobster tail with selected mushroom ravioli and emulsion of lobster 

 
Rs 3,200 

 

 

 

 

 

 

 

 



 

 
 

All prices are in Mauritian Rupees, inclusive of 15% Value Added Tax and excluding service charge 

 

Meat & Poultry  
 

Tournedos of Black Angus fillet with mint peas puree, cheese whipped potatoes, 
carrot confit, green asparagus & red wine sauce  

. 
Rs 2,900 

 
Crusted herb lamb loin with pearl couscous vegetables, red cabbage confit puree & 

rosemary sauce  
  

Rs 2,700 

  
Seared duck breast with braised orange fennel, sweet potato puree & 

 red current sauce 
 

Rs 2,800 

 
Chicken roulade with  butternut orange puree, broccolis florets, shaved black truffle 

,morel and apricot chutney  
 

Rs 1,800 



 

 
 

All prices are in Mauritian Rupees, inclusive of 15% Value Added Tax and excluding service charge 

 

Vegetarian Main Course  
 

Zesty orange polenta with black truffle, cherry tomato confit and selected creamy 
mushroom  

 
Rs 1,600 

 
Two way butternut with endive confit and glazed asparagus  

 
Rs 1,500 

 
Stuffed paprika with vegetable ragout gratinated with cheese,mushroom raviolis, 

smoked paprika coulis and fresh herb oil 
 

Rs 1,600 

 

 
From our Trolley  

 
Selection of finest cheese  

 seasonal fruit compote, grissini & roasted nuts 
 

Rs 1,590 



 

 
 

All prices are in Mauritian Rupees, inclusive of 15% Value Added Tax and excluding service charge 

 

Desserts 
 

Apple caramel mousse on a crumble hazelnut & confit orange zest 
 

Rs 650 

 
Revisited black forest cheese cake 

 
Rs 650 

 
Mango & passion delice on a coconut daquoise , coconut ice cream  

& red fruit compote  
 

Rs 750 

 
Chocolate soufflé with baileys shake & vanilla ice cream 

 
Rs 900 

 
Cream bruleé of coffee, cremeux of chocolate and vanilla pineapple chutney 

 
Rs 750 


