
MENU “Bon Vivant” Sharing Platter — RS 3500
Planche du Bon Vivant
Cold cuts, cheeses, roast beef, venison rillette, duck terrine,
croutons, candied vegetables, wine jelly, dried fruit chutney, fresh grapes, Granny 
Smith apples.

Charcuteries, fromages, rosbeef, rillette de cerf, terrine de canard, croûtons, 
légumes confits, gelée de vin, chutney de fruits secs,
raisins frais, pomme Granny Smith.
Allergens: dairy, gluten, nuts, sulphites

MAIN COURSES / PLATS
Butter-Roasted Red Drum Filet, Green Papaya with mustard
and river shrimp in  tomato sauce — RS 1050
Filet de bar tropical rôti, papaye verte à la moutarde, rougail de
tomates aux chevrettes Allergens: fish, crustaceans, mustard

CLASSICS PIZZA/ LES CLASSIQUES PIZZA

BURGERS

N’Joy Truffle Pizza & Fontina Cheese (V) — RS 600
Pizza à la truffe et fontina (V)
Allergens: gluten, dairy

N’Joy Chicken Pizza — RS 550
N’joy Pizza au poulet
Allergens: gluten, dairy

N’Joy Burgers (Beef, Lamb, Chicken, Fish, Veg) — RS 650
N’joy Burgers (Boeuf, agneau, poulet,poisson, veg)
Served with wedges/ Servis avec des Wedges
Allergens: gluten, dairy

N’Joy Wagyu Beef Burger with Foie Gras — RS 1300
Allergens: gluten, dairy

Fish & Chips — RS 650
Allergens: fish, gluten

Extra toppings: bacon, fried egg,
cheese – RS 100 per item
Suppléments : bacon, œuf au plat,
fromage – Rs 100 par supplément

Seafood Platter — RS 2500
Shrimp, mussels, whole fish, prawns, squid, lobster
Gambas, moules, poisson entier, crevettes, calamars, langouste
Served with rice, butter & salad/ Servis avec du riz,du
beurre et de la salades Allergens: fish, crustaceans, molluscs, dairy

Creamy Tagliatelle with Olives & Dried Cherry Tomatoes (V) — RS 700
Tagliatelle crémeuses, olives, tomates cerises séchées(V)
Allergens: gluten, dairy 

Butcher’s Cut — RS 1850
Pièce du boucher
Served with dauphinois potatoes and salad/ Servis avec gratin
dauphinois et salade Allergens: dairy

Braised Lamb Shank, Herb Couscous & Roasted Vegetables— RS 1350
Souris d’agneau braisée façon tajine et légumes rôtis. 
Allergens: gluten

Chicken & Shrimp Curry — RS 750
Curry de poulet et crevettes
Served with rice and lentils/ Servis avec du riz et lentilles
Allergens: crustaceans

Beef Burgundy, Mashed Potatoes & Glazed Vegetables — RS 1150
Bœuf bourguignon, purée de pomme de terre et légumes glacés
Allergens: dairy, sulphites

COLD TAPAS / TAPAS FROIDS

LOCAL GAJACKS / GAJACKS LOCAUX

SALADS / SALADES

HOT TAPAS / TAPAS CHAUDS

Venison Rillette — RS 590
Rillette de cerf
Allergens: gluten (croûtons), sulphites

Mauritian Mezze with Crispy Flatbread (V) — RS 550
Mezze mauricienne, pain local croustillant
(V) – Allergens: gluten, sesame

Pickled Artichoke Bruschetta & Eggplant Caviar (V) — RS 500
Bruschetta d’artichaut confit et caviar d’aubergine
(V) – Allergens: gluten

Italian Cold Cut Platter & Condiments  150g / 300g— RS 750 / RS 1350
Planche de charcuteries italiennes et condiments
Allergens: sulphites

Whole Fried Fish, Bullet Chilli & Lemon — RS 775
Poisson entier frit, piment cari et citron
Allergens: fish

Roasted Tiger Prawns, Mixed Greens & Tamarind Dressing — RS 1350
Gambas rôties, salade, vinaigrette au tamarin
Allergens: crustaceans

Marinated Fresh Fish Fillet, Green Papaya Pickle &Micro 
Herbs — RS 675
Filet de poisson mariné, papaye verte confite, micro-pousses
Allergens: fish

Classic Burrata di Bufala & Rainbow Cherry Tomatoes (V) — RS 800
Burrata di bufala, tomates cerises colorées
(V) – Allergens: dairy
Baby Gem & Chicken Salad with Parmesan Dressing — RS 625
Salade de sucrine au poulet, vinaigrette parmesan
Allergens: dairy

Turmeric Octopus – served with bread — RS 775
Ourite safranée - servis avce  du pain
Allergens: molluscs, gluten

Mauritian Fritters Basket (V) – 15 pcs — RS 500
Panier de gajacks locales
(V) – Allergens: gluten
Taro Root Croquettes (V) – 10 pcs — RS 600
Croquettes d’arouille
(V) – Allergens: gluten

Calamari Fritters & Tartar Sauce — RS 550
Beignets de calamar, sauce tartare
Allergens: seafood, gluten, egg

Chicken Pocket — RS 450 
Aumoniere de poulet
Allergens: gluten

Crispy Chicken & Honey Mustard Sauce — RS 550
Poulet croustillant, sauce miel-moutarde
Allergens: gluten, mustard

Lamb Short Ribs with Bullet Chilli — RS 1050
Short ribs d’agneau au piment cari

SUSHI CORNER / COIN SUSHI
Over the Rainbow Roll – 6 pcs — RS 500
Rouleau arc en ciel
Allergens: fish, seafood, sesame

Shrimp Tempura “Godzilla Roll” – 6 pcs — RS 650
Tempura de crevette- Godzilla Roll
Allergens: crustaceans, gluten

Sushi & Sashimi Platter – 15 pcs — RS 1300
Plateau de sushi et sashimi
Allergens: fish, seafood

Japanese Shokado Bento Box – 25 pcs — RS 2100
Bento japonaise Shokado
Allergens: fish, seafood, gluten, sesame
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SANDWICHES – LUNCH ONLY / DÉJEUNER UNIQUEMENT
Chicken Club Sandwich — RS 650
Smoked chicken, egg, bacon and  curry mayonnaise
Poulet fumé, œuf, bacon, mayonnaise au curry
Served with fries/ servis avec des frites
Allergens: gluten, egg

Roast Beef Philly Cheese Steak Sandwich — RS 1050
Bœuf rôti, oignons, champignons, fromage
Served with fries/ servis avec des frites
Allergens: gluten, dairy

SIDES / ACCOMPAGNEMENTS

DESSERTS

Potato Dauphinois/ Gratin dauphinois(V) — RS 250 (dairy)
Rice Bowl (V)/ Bol de riz — RS 100
Spicy N’Joy Fries (V) — RS 300
Mixed Green Salad (V) / Salades mixtes— RS 350
Oven-Roasted Local Vegetables/
Légumes locaux rôtis au four (V) — RS 300

Home-Made Tiramisu — RS 350
Tiramisu fait maison
Allergens: gluten, egg, dairy

Infinity Chocolate Mousse & Golden Chocolate Nuggets — RS 450
Mousse au chocolat Infinity et pépites de chocolat dorées 
Allergens: dairy

Chocolate Moelleux - RS350
Moelleux au chocolat
Allergens: gluten, egg, dairy

Lemon-Lime, Cherry & Pistachio Cheesecake — RS 400
Succulent cheesecake au limon, cerise et pistache
Allergens: dairy, nuts

Sélection de glaces et sorbets (V) – Rs 350                
Ice creams and sorbets selection (V)
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