
Our logos indicate the most common allergenic food items. The labeling does not guarantee complete absence of these ingredients and is only indicative. All listed prices are in Rupees and are inclusive of Government tax 

如有任何特殊的饮食要求以及过敏食物，请提前告知我们的服务人员。建议在食用不同的菜肴时更换盘子，避免食物的交叉感染 

 (√) Chef Signature (V)Vegetarian (VG) Vegan (A) Alcohol (SP) Spicy (P) Pork (N) Nuts (G) Gluten 

 

 

 

 

 
STARTERS         MUR 

 

Exotic smoked chicken salad (P) (N)      650 

Roman salad, pineapple, smoked chicken, 

cashew nuts, red pepper, coconut milk, 

spring onion. 
Wine suggestion: Scrucap Sauvignon blanc 

 

 

 

Niçoise salad                                      730 

Mixed salad, fresh tuna, quail egg, tomato, 

marinated anchovy, pepper, onion, 

Taggiasca olive, green bean, fennel, basil, 

balsamic vinaigrette. 
Wine suggestion: Scrucap Sauvignon blanc 

 

 

 

Caesar Salad revisited (P) (G)           730 

Romaine lettuce, chicken satay, smoked 

bacon, parmesan cheese, eggs, parsley 

croutons, Caesar * dressing (anchovy). 
Wine suggestion: Scrucap Rosé 

 

 

 

Fresh «Carrelet» crab salad           800 

Chicory, young lamb lettuce, avocado, green 

apple, crab, citrus dressing. 
Wine suggestion: Scrucap Chenin Blanc 

 

 

 

Greek Salad (V)             690 

Mixed salad, cucumber, tomato, kalamata 

olive, feta cheese, red pepper, red onion, 

fresh parsley and lemon vinaigrette. 
Wine suggestion: Scrucap Rosé 

 

 

 

Crunchy palm heart salad with herb.(V) 750 
Wine suggestion: Scrucap Chenin Blanc 

 

 

Asian style tuna tartar (G) (N)            650 

Vegetable maki, wasabi vinaigrette, ginger 

pickles, peanuts, shrimp chips. 
Wine suggestion: Scrucap Sauvignon Blanc 

 

 
 

 

 

 

 

 

 

 

SANDWICHES         MUR 
 

LUX Burger * (G)            900 

Australian beef, tomato, lettuce, onion, 

gherkins, cheese, sauce and homemade 

bread. 
Wine suggestion: Scrucap Merlot 
 

The Club (G) (P)            750 

Toasted white bread, lettuce, tomato, fried 

egg chicken breast, bacon and mayonnaise. 
Wine suggestion: Scrucap Pinot Noir 
 

Club Marlin (G) (N)             780 

Cereal toasted bread, smoked marlin, tartar 

sauce, lettuce and fresh tomato. 
Wine suggestion: Scrucap Shiraz 
 

Panini Roma (G) (P) (N)            680 

Tomato, Parma ham and pesto sauce. 
 

The Vegan Club (G) (VG)           750 

Toasted white bread, lettuce, tomato and 

grilled vegetables. 
 

Vegetarian Panini (G) (N)           610 

Tomato, zucchini, mozzarella cheese and 

pesto sauce. 
Wine suggestion: Scrucap Rose 
 

Crispy chicken burger (G) (√)           800 

Crispy chicken fillet, pineapple, tomato 

lemon mayonnaise and homemade bread. 
Wine suggestion: Scrucap Chenin Blanc 
 

Pretzel bread with cooked ham (G) (P) 820 

Emmental cheese, cooked ham and sucrine 

salad. 
Wine suggestion: Scrucap Rosé 
 

 (All our sandwiches, are served with French 

fries or mixed salad) 
 

MAURITIAN DISHES 
 

Mauritian style Octopus salad            780 

Tomato, onion, coriander and chilli. 
 

Chicken curry (G) 

A specialty of Mauritius             710 
 

Giant prawns rougaille (√)         1200 

Giant prawns, tomato, ginger, garlic, onion 

and curry leaf.  

(Not included in the all-inclusive package and 

full board) 

 

 

 

 

 
 

 

 

CHINESE DISHES             MUR 
 

Fried noodles with shrimps and chicken.(G)750 

Chicken, shrimp, white cabbage,  

Udon noodles, oyster sauce. 
Wine suggestion: Scrucap Chardonnay  

 

Beef wok with black pepper. (G)               800 

Beef fillet, onion, pepper, leek, black pepper, 

oyster sauce. 
Wine suggestion: Scrucap Merlot 

 

Cantonese Dim Sum selection. (G)               680 

Chicken | Lamb | Prawn | Vegetable  
Wine suggestion: Scrucap Rosé 
 

 

Sweet and sour prawn. (G)               900 

Served with rice, prawn, tomato, pineapple 

cucumber and bell pepper. 
Wine suggestion: Scrucap Chenin Blanc 

 

Fish of the day with ginger. (G) (√)              800 

Served with rice. 
Wine suggestion: Scrucap Chardonnay  

 

 

Ramen Chicken Soup. (G)               550 

Marinated chicken served with noodles, 

vegetable and a poached egg in a duck broth. 
Wine suggestion: Scrucap Sauvignon blanc 

 

Spilled bowl with chicken and egg. (G)   700 

Chicken, shiitake mushroom, rice, egg, 

onion, oyster sauce, Chinese cabbage. 
Wine suggestion: Scrucap Pinot Noir 
 

 

 
 

 

SPECIALITY 

 

Fish and chips (G)                780 

Served with a tartar and lemon sauce, served 

with French fries. 

 

Ultimate Vegan Burger (VG)                     850 

Potatoes, sweet potatoes chips with Cajun 

spices, homemade mayonnaise with soya 

milk, ginger pickles and tomato ketchup, 

tomato chutney, red cabbage, spinach & 

arugula salad served in a spinach bun coated 

with pumpkin & sesame seeds. 

 

 

 

 

 

 

 

 

 

VEGGIE HEAVEN MENU                MUR 
 

STARTERS    
 

Fresh salad (V) (√)         580 

Chicory, corn salad, avocado, green 

apple, citrus vinaigrette. 
Wine suggestion: Scrucap Chardonnay 

 

 

Greek Salad (V)          690 

Mix green, cucumber, tomato, 

Kalamata olive, red bell peppered 

onion, feta cheese, fresh parsley and 

lemon dressing. 
Wine suggestion: Scrucap Chenin Blanc 

 

 

Crunchy palm heart salad, herb (V)      750 

Heart of fresh palm, tomato, onion tail, 

pomegranate, pink ginger, grenadine, 

olive oil, lime juice. 
Wine suggestion: Scrucap Chardonnay 
 
 
 
 

VEGETARIAN DISHES 
 

"Thali" around an Indian tasting (G)        650 

Palak paneer, dalfry, bhindi masala, aloo 

matur, paratha, rice, pickles. 
Wine suggestion: Scrucap Chardonnay 
 

 

 

Crunchy vegetables spring roll (V)           650 

Served with sweet chilli sauce, salad and 

mint 
Wine suggestion: Scrucap Chenin Blanc 
 

 

 

Fried noodles (G)             695 

Fried eggless noodles with vegetable. 
Wine suggestion: Scrucap Riesling 
 

 

 

Vegetable curry (V) (√)            575 

Served with steamed white rice and lentils 

stew. 
Wine suggestion: Scrucap Pinot Noir 
 
 

 
 
 
 
 
 
 
 
 

 

 

 

 

 
 

DESSERTS         MUR 

 
Chocolate cake (N)         450 

Cocoa sauce with spices and vanilla  

ice cream. 
Wine suggestion: Scrucap Rosé 

 

 

 

 

Pear clafoutis (G) (N) (√)         450 

Served with a bitter chocolate ice 

cream, sesame tile. 
Wine suggestion: Scrucap Chenin Blanc 

 

 

 

 

Passion fruit Panacotta (VG)        450 

Served with exotic fruit salsa. 
Wine suggestion: Scrucap Rosé 

 

 

 

 

Almond crème brûlée (N) (G)        430 

Shortbread with hazelnuts and red fruit 

compote. 
 

 

Fresh fruit platter  (VG)         430 

Tropical fresh fruit. 
 

 

Selection of Ice Cream                            210 

Choice of Chocolate | Vanilla 

Strawberry | Cinnamon | Lemon | 

Passion fruit. 
Wine suggestion: Scrucap Merlot 

 

 

 

Selection of  Sherbet (VG)                     210 

Choice of Strawberry | Cinnamon | 

Lemon | Passion fruit. 
 

 

Seasonal fruit soup with mint (VG)     430 

Passion fruit sorbet. 
Wine suggestion : Scrucap Sauvignon 
blanc 

 

THE KITCHEN 

LUNCH MENU 
 


