GARDEN RESTAURANT

La cuisine du partage | A sharing experience

A PARTAGER - TO SHARE
AVEC VOTRE CHOIX DE SAUCE | WITH YOUR CHOICE OF DRESSING

CHUTNEY DE TAMARIN, SAUCE AU PIMENT DOUX, TARTARE AU CITRON
TAMARIND CHUTNEY, SWEET CHILI SAUCE, LEMON TARTARE

SAMOUSSAS FARCIS AUX LEGUMES (@) (L)
Vegetable stuffed samoosas

BEIGNETS DE FROMAGE MOZZARELLA (Q) (9)
Breaded mozzarella cheese fritters

ROUELLES D’OIGNONS FRITS (Q )
Onion rings fritters

CALAMARS PANES A LA CHAPELURE DE COCO (9)
Coconut crusted calamari fritters

CREVETTES SESAME FRITES EN CROUTE DE SESAME
Sesame seeds crusted prawns’ fritters

AILERONS DE VOLAILLE CROUSTILLANTS
Crispy chicken wings

PLANCHE A PICORER POUR DEUX | GRAZING PLATTER FOR TWO
Jambon sec italien et charcuteries, pickles de légumes, dips de fromage blanc
et copeaux de pain campagne

Italian cured ham and cold cuts, vegetable pickles, cottage cheese dip and
country loaf crostini

Rs.175.00

Rs.345.00

Rs.150.00

Rs.375.00

Rs.395.00

Rs.345.00

Rs.630.00

() —Végétarien / vegetarian (9) — Coup de coeur/ signature dish (L) — Plat local/ local speciality

Nos prix incluent 15% de TVA / Our prices include 15% VAT




GARDEN RESTAURANT

La cuisine du partage | A sharing experience

NOS SANDWICHES A PLANCHA —SANDWICHES FROM OUR PLANCHA

SERVI AVEC DES FRITES OU PETITE SALADE — SERVED WITH FRENCH FRIES OR SALAD

BURGER AU CHOIX - YOUR CHOICE OF BURGER

BCEUF BLACK ANGUS | BLACK ANGUS BEEF (9)
OuU/OR
POULET | CHICKEN

Servi dans un pain brioché garni d’un aioli maison, oignons glacés au
muscovado, bacon croustillant et cheddar

Served in a brioche bun, garnished with aioli sauce, muscovado glazed onions and
crispy bacon & cheddar cheese

PAILLARD DE VOLAILLE | PARMESAN COATED CHICKEN BREAST (99)
Servi dans un pain a I'ancienne, sauce relevée au capres et ceufs durs

Served in a sourdough bread with a tangy egg and capers sauce

BAGEL DE LEGUMES GRILLES | VEGETABLE BAGEL (Q)
Au paprika fumé, hummus maison et copeaux de fromage

With smoked paprika grilled vegetables, homemade hummus, and cheese shaving

LE TRADITIONNEL CLUB SANDWICH | TRADITIONAL CLUB SANDW!ICH
Poulet roti, jambon, fromage, tomate, bacon et ceuf, superposé entre des
tranches de pain grillé

Roasted chicken, ham, cheese, tomato, bacon & egg, layered between lightly
toasted bread

Rs.575.00

Rs.515.00

Rs.450.00

Rs.370.00

Rs.490.00

() — Végétarien / vegetarian (9) — Coup de coeur/ signature dish (L) — Plat local/ local speciality

Nos prix incluent 15% de TVA / Our prices include 15% VAT
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BOL FRAICHEUR - FRESHNESS BOWL

AVEC VOTRE CHOIX DE SAUCE | WITH YOUR CHOICE OF DRESSING

MIEL-SOJA, DIJON OU BALSAMIQUE / HONEY-SOY, DIJON OR BALSAMIC

BCEUF FACON THAIE | THAI STYLE BEEF
A la citronnelle, sauce soja, citron vert, sucre de palme et coriandre

With lemongrass, soy sauce, lime, palm sugar and coriander

VOLAILLE POCHEE ‘WALDORF’ | POACHED CHICKEN “WALDORF STYLE’ ()
Avec pommes granny, céleri branche, noix et raisins

With granny smith apple, celery, nut, and grapes

TRIO DE HARICOTS | BEANS TRIO (Q)
Haricots rouges, verts et blancs, olives, tomates séchées et parmesan

Beans trio; red, green, and white beans, marinated olives, sundried tomatoes, and
parmesan cheese

POISSON SNACKE | SEARED FISH STRIPS (99)
Au miso, sésames torréfiés, pickles et croustillants de nori

With miso glaze, roasted sesame seeds, pickles, and crispy nori leaves

Rs.525.00

Rs.525.00

Rs.525.00

Rs.525.00

() — Végétarien / vegetarian (9) — Coup de coeur/ signature dish (L) — Plat local/ local speciality

Nos prix incluent 15% de TVA / Our prices include 15% VAT
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COUPES GLACEES — SPECIALITY ICE CREAM

BERRIFIC
Glace a la vanille, compotée de fruits rouges, meringues et granola

Vanilla ice cream, red berries compote, meringues and granola

FRAICHEUR
Sorbet ananas et passion, crumble a la noix de coco et salsa d’ananas
a la menthe

Pineapple & passion fruit sorbet, coconut crumble and minted pineapple salsa

COMME LA TARTE AU CITRON ()
Sorbet citron vert, sablée vanille, zestes d’agrumes confits, gel d’agrumes et
brisures de meringue

Lime sorbet, vanilla shortbread, candied peel, citrus gel, and meringue shards

CHOCO INTENSE
Glace chocolat, brisures de cookies, sauce chocolat et tuile cacao

Chocolate ice cream, cookie crumbs, dark chocolate sauce and cocoa wafer

Rs.290.00

Rs.220.00

Rs.220.00

Rs.290.00

Si vous avez certaines exigences ou allergies alimentaires, merci de nous en informer

avant de commander

If you have certain preferences or food intolerances, please advise our waiting staff

prior to ordering

() — Végétarien / vegetarian (9) — Coup de coeur/ signature dish (L) — Plat local/ local speciality

Nos prix incluent 15% de TVA / Our prices include 15% VAT




