


M E N U

S O U P  O F  T H E  D AY
Smoked cashew cheese tortellini, extra virgin olive oil (G)(N)(PB) 

B E A U  C H A M P  H E A R  T  O F  PA L M  S A L A D
Pomegranate, tomato, passion fruit vinaigrette (PB) 

B L A C K  R I V E R  S M O K E D  M A R L I N
Eggplant, coriander, roasted bell pepper, smoked yoghurt (G)(D) 

M A D A G A S C A N  P R  A W N  S A L A D
Avocado, pickled pineapple, orange, bell pepper, tomato 

M A I N  C O U R S E S

R O A S T E D  C  A U L I F L O W E R  C U R R Y
Chickpeas, peanut & mint kachumber, basmati rice, farata (N)(PB) 

C AT C H  O F  T H E  D AY
 Local vegetables, chive butter sauce (D) 

G R I L L E D  M A D A G A S C A N  L O B S T E R
Vadouvan glazed corn, curry leaf beurre blanc (D) 

G R A N D M A ’ S  C H I C K E N  &  P R  A W N  C U R R Y
Ground island spices, basmati rice, farata (G) 

D E S S E R  T S  

M AU R I T I A N  R  A S G O O L A
Milk fudge, cinnamon syrup, kulfi ice cream (D)(G)(N)

V I C  TO R I A  P I N E A P P L E
Caramel, pink pepper, Mauritian vanilla ice cream (D)

R AW  CO COA  M O U S S E
Dwarf banana, muscovado sugar, passion fruit sorbet (N)(PB)

Selection of ice creams & sorbets (D)(N)  per scoop

D - Dairy          G - Gluten          N - Nuts          P - Pork          A - Alcohol          PB - Plant-based 

Please notify our service colleagues if you have any known food allergies or intolerance.  
Our food is prepared in an environment where peanuts / nuts and other allergens are 

handled.

D - Dairy          G - Gluten          N - Nuts          P - Pork          A - Alcohol          PB - Plant-based

Please notify our service colleagues if you have any known food allergies or intolerance.  
Our food is prepared in an environment where peanuts / nuts and other allergens are handled.



B A R

“ T H E R E  A R E  O N LY  T H R E E  S P O R T S ,  
M O U N TA I N  C L I M B I N G ,  B U L L  F I G H T I N G  A N D  M O T O R  R A C I N G . 

A L L  T H E  R E S T  A R E  M E R E LY  G A M E S .” 

E R N E S T  H E M I N G WAY



D R I N K S  M E N U

Prices are stated in Mauritian rupees inclusive of all taxes

Please be advised that some of our products may ccontain allergens. 
Feel free to contact our beverage team for any dietary requirements.

S N AC K S

Heirloom tomato bruschetta (G)(PB)   

Riviera charcuterie board, piparra pickles, grissini (P)(G)(D)  

Fine de Claire oysters, mignonette & lemon

Fritto misto & saffron rouille (G)

Iberian ham & Manchego croquetas (P)(G)(D)         

Truffle fries, parmesan, parsley, Créole spices (D)  

D - Dairy          G - Gluten          N - Nuts          P - Pork          A - Alcohol          PB - Plant-base 

Prices are stated in Mauritian rupees inclusive of all taxes 

Please notify our service colleagues if you have any known food allergies or intolerance.  
Our food is prepared in an environment where peanuts / nuts and other allergens are handled.

S I G N AT U R E  C O C K  TA I L S

T H E  R  A V A N N E  
Chamarel premium rum, orange, lime, passion fruit, grenadine

T I P S Y  T H Y M E  
New Grove rum, lemon, spicy syrup & orange bitters

C  A I P I R O S H K A  
Vodka, lime juice, brown sugar

PA S S I O N  C O O L E R  
Belvedere vodka, melon liqueur, passion fruit, apple, sugar & fresh mint

E X P R E S S O  M A R  T I N I  
Belvedere Vodka, coffee liqueur & expresso

N E G R O N I  B A L E S T R I N I  O N  H O L I D AY S  
Principe De Los Apostoles gin, New Grove 8 years old rum, Amaro Averna, 

Campari, Indian Ocean sea water, smoked

L AT I N O A M E R I C A N O  
Principe De Los Apostoles gin, mezcal, sweet vermouth, Mountain Spring tonic water 

G & G   
Principe De Los Apostoles gin, ginger beer, strawberry, cucumber, mint, orange

M O C K TA I L S 

M A N G O  M E D L E Y  
Fresh mango, lemon juice & lemonade

G I N G E R  L E M O N A D E  
Ginger, lemon juice, sugar & lemonade

LY C H E E  F I Z Z  
Lychee juice, cinnamon syrup & tonic water 

G R E E N  G I A N T  
Lyre’s London Dry, celery, apple & lime juice



V O D K A Shot 50ml	

Belvedere

Belvedere Smogory	

Belvedere Lake Bartezek	

Absolut Pepper

Absolut Vanilia	

Beluga Noble	

Kauffman Luxury	

Ciroc

Grey Goose	

V E R M O U T H 	

Lillet Rouge	

Dubonnet

Martini Bianco, Rosso, Dry	

A P E R I T I F 	

Campari

Aperol

Pimm’s No.1	

Pastis 51	

Ricard

Pernod

L I Q U E U R 	

Amaretto Disaronno	

Cointreau

Grand Marnier	

Bailey’s

Jägermeister

Limoncello

Kahlua

Amaro Ramazzotti	

Tia Maria	

Chambord

Galliano

Sambuca 	

M I N E R A L  WAT E R 	

Acqua Panna 750ml	

San Pellegrino 750ml	

Evian 750ml	

S O F T  D R I N K 	

Sodas

Mountain Spring	

J U I C E 	

Fresh Juices

Coconut Water	

I L LY  CO F F E E 	

Cappuccino

Espresso

Macchiato

Caffe Latte	

Decaffeinated coffee	

BLENDED SCOTCH WHISKY     Shot 50ml

Chivas Regal 12 Years	

Chivas Regal 18 Years	

Royal Salute 21 Years	

Ballantine’s 12 Years

Johnnie Walker Black Label	

Johnnie Walker Gold Label	

Johnnie Walker Blue Label  	

A M E R I C A N  W H I S K E Y 
I R I S H  W H I S K E Y 	

Jack Daniel’s Old No.7	

Wild Turkey Bourbon

Woodford Reserve

Knob Creek Rye

Jameson

G I N 	

Monkey 47	

Normindia

Mombasa Club	

Bombay Sapphire	

Beefeater

Tanqueray London Dry	

Tanqueray No. Ten	

Hendrick’s

Barrister Blue	

Barrister Pink	

Junipero

Antidote				

Principe De Los Apostoles 			

N O N - A LCO H O L I C  S P I R I T 	

Lyre’s London Dry	

T E Q U I L A 			     Shot 50ml

Tapatio Familia

Don Fulano Anejo 3 Years

Gran Patron Platinum

Gran Patron Extra Anejo

Del Maguey Crema De Mezcal

Volcan Anejo Cristalino

Volcan Blanco

P O R T 	

Cockburn’s Fine Tawny	

Port 10 Years Tawny	

CO G N AC 	

Remy Martin Louis XIII	

Remy Martin XO	

Remy Martin VSOP	

Hennessy XO	

Leopold Gourmel Age De Fleur	

A R M AG N AC 	

Castarede VSOP 10 Years	

Castarede 20 Years	

Cles des Ducs XO	

C A LVA D O S 	

Calvados Pere Magloire VSOP	

Calvados Pere Magloire XO	

Prices are in Mauritian rupees inclusive of all taxes Prices are in Mauritian rupees inclusive of all taxes



LO C A L  B E E R 	

Phoenix

Blue Marlin 	

Guinness

Thirsty Fox Amber Ale	

Thirsty Fox Pale Ale	

Manawa Golden Ale	

Manawa Indian Pale Ale	

Manawa Pale Ale	

I M P O R T E D  B E E R 	

Heineken

Corona

LO C A L  R U M 	 Shot  50ml

New Grove Old Tradition 8 Years	

New Grove Old Tradition 5 Years	

New Grove Silver	

New Grove Bon Espoir	

Penny Blue XO	

Labourdonnais Gentleman	

Labourdonnais ‘Amelia’	

FLAVOURED RUM & RUM LIQUEUR	

Chamarel Spices	

Chamarel Vanilla	

Chamarel Coconut Liqueur	

Chamarel Coffee Liqueur	

Chamarel Mandarine Liqueur	

Pink Pigeon Spiced	

Labourdonnais Fusion Ginger 	

Labourdonnais Fusion Lemongrass	

Labourdonnais Fusion Coffee & Vanilla	

Labourdonnais Fusion Spiced	

Labourdonnais Fusion Vanilla	

Labourdonnais Fusion Orange & Coffee	

I M P O R T E D  R U M 		   Shot  50ml

Ron Zacapa 23 Solera	

Diplomatico Reserva Exclusiva 12 Years   

Beija-Flor Reserva Especial 10 Years

Beja-Flor Velha 2 Years

Havana Club 7 Years

AGED Rum 

New Grove 1969

Chamarel Extra Rare	

Kuna Davidoff

Emperor Deep Blue Palo Cortado Finish

Chamarel XO Sauternes Cask Finish

SINGLE MALT WHISKY - HIGHLAND	

Glenmorangie 18 Years	

Glenmorangie Vintage Signet

Oban 14 Years	

Glengoyne 18 Years	

SINGLE MALT WHISKY - SPEYSIDE 
Glenfiddich 12 Years			

Glenfiddich Solera 15 Years 	

Glenfiddich Ancient 18 Years		

Dalwhinnie 15 Years			

The Glenlivet Founders			

The Macallan 18 Years			

The Macallan Reflexion			

SINGLE MALT WHISKY - ISLAY	
Lagavulin 16 Years			

Smokehead

SINGLE MALT WHISKY - LOWLAND	

Glenkinchie 12 Years

SINGLE MALT WHISKY - ISLANDS	

Highland Park 25 Years 

Talisker Port Ruighe 

LOOSE LEAF SELECTION

We invite you to enjoy our delicious, perfectly selected wild crafted and
 authentic teas and infusions hand picked to compliment the exquisite savory  

and sweet gastronomy at One&Only Le Saint Géran. We present you with a beautiful curation of sustainable,  
rare and ethical teas for a remarkably unique teatime experience. Whether you are looking for a juicy tea  

and meat pairing, a sharp and fresh tea and seafood duo or an adventurous indulgent tea and macaroon pairing,
 explore a marriage of flavors and stimulate your senses.

We are partnering with The Tea Group to deliver outstanding quality, exemplary
 taste and bespoke teas for each of our guests to savor. Respecting history and the 

traditions of tea and the role it plays in international culture, our teatime menu has been curated 
to offer a variety of tastes and authentic ceremonies, exclusively for your enjoyment.

Our pride is our unique and exclusive Le Saint Géran blend, rich and malty black tea and oolong tea 
with a hint of floral saffron and a long sweet fresh mango finish to invigorate the pallet.

Ask for our recommendation and we will be delighted 
to guide you to a perfect tea pairing.

A M B E R  R O S E  T E A  CO M PA N Y 

Red Fruit Infusion
Rich and juicy fruit with citrus notes 

Peppermint
Refreshing and elegant with a sweet, 
fresh finish and cooling sensation 

De-stress
Relaxing, soothing, floral with naturally 
sweet flavor 

Catherine
Described as a dessert in a cup, the rich,  
chocolatey and sweet berry tones make for  
an invigorating cup. Blended with Oolong  
and black tea, raspberry and crème caramel. 

N A Z A N I  T E A 

Lemon Verbena
Vibrant, herbal and refreshingly crisp 
lemon notes

C H I L L  T E A  TO K YO 

Sakura Green Tea
Vibrant and creamy Sencha tea 
with a juicy and sweet berry finish 

Hojicha Chestnut tea
Nutty, bold and smokey yet subtle 
with a light caramel finish

N E W  W O R L D  T E A 

Le Saint Géran blend
Rich black tea and creamy oolong tea with a
hint of floral saffron and a sweet fresh mango finish

Prices are stated in Mauritian rupees inclusive of all taxes

Our tea providers ensure a high level of sustainability practices for a greener global footprint. Prices are stated in Mauritian rupees inclusive of all taxes




