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Restaurant
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Entrée’s

Refresh Gajack

With Crispy Calamari

-Or-

With Potato Samoosas & Cheese Balls

Green House Salad
Salad Verte Maison
Lettuce, Tomatoes, Onion, Corn, Olives

Creamy Chicken Salad

Salade de Voilaile a la Créme

Roasted Chicken, Cream, Lettuce, Onion,
Pineapple (Ananas), Cheese

Smoked Marlin Salad
Salade de Marlin Fumée
Smoked Marlin, Lettuce, Onion, Olive, Tomato

Tuna Mayonnaise Salad
Salade de Thon aux Mayonnaise
Tuna, Mayonnaise, Lettuce, Onion, Tomato

Octopus Salad
Salade de Poulpe
Octopus, Bell Pepper, Olive Oil, Onion

Light Meals

Lunch Only/Pour Dejeuner Seulment

Lunch Meals served with Chips

Chicken Tandoori Wrap
Poulet Tandoori Wrap

Chicken Baguette Mayo Sandwich
Poulet Baguette Mayo Sandwich

Grilled Chicken Sausage
Saucisse Poulet Grille

Tuna Baguette Mayo Sandwich

Potato Chips

Rs 380

Rs 325

Rs 300

Rs 350

{ Rs 435

Rs 300

Rs 525

Rs 350

Rs 350

Rs 350

| Rs 350

Rs 250




Pizza Size
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Build Your Own Pizza
Créer Votre Pizza

Step 1:

Pizza Base

Home Made Tomato Sauce
Salad Verte Maison

Fresh Mozarella Cheese
Mozarella Fraiche

Olive Oil & Parsley Sauce

Step 2: Select your Toppings
Please note price is charged per topping

Veuillez noter que le prix est facturé par
garniture

% Chicken | Poulet

% Mixed Seafood | Fruits de Mer

% Chicken Sausage | Saucisse Poulet
+» Bacon | Lardon

% Anchovy | Anchois

% Chorizo

% Goat Cheese | Fromage de Chévre
+ Feta

% Pineapple | Ananas

% Onion | Oignon

% Olives

% Bell Pepper | Poivron

% Corn | Mais

% Mushroom | Champignons

% Caper | Capre

Please note take aways includes a fee of
Rs 25

Veuillez noter que les plats a emporter incluent
des frais de Rs 25

L T T TS

Rs 450

Rs 50




Plats Principale/Main’s

Fresh From the Ocean

Grilled Fresh Dorade in Lemon Garlic
Butter Sauce
Dorade Frais avec Sauce Citron et Beurre a lAil

Rs 525
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Grilled Escalope Squid in Creamy Sauce
with Fresh Herbs

Escalope de Calamar Grillé a la Créme avec
Herbe Fraiche

Rs 495
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Grilled Prawns in Garlic Butter Sauce Rs 510
Crevette Grillé eu Beurre d’Ail

Grilled Mussels in Refresh Sauce Rs 750
Moule Grillé au Sauce Refresh

Grilled King Prawn in Lemon Butter &
White Wine Sauce

Gambas Grillée avec Sauce Citron, Beurre et Vin
Blanc

Rs 875

Grilled Lobster in Garlic & Parsley Sauce | Rs 3400

750g

Langouste Grillé a la Sauce d’Ail (750g)

Refresh Basket (2 pax)
Panier du Refresh

Dorade | Poisson Dorade
Octopus | Calamar

King Prawns | Gambas
Mussels | Moule

Prawns | Crevettes

Selected Meals accompanied with Rice/ Chips/
Spaghetti with Pesto and a side salad




Plats Principale/Main’s

Selected Meals accompanied with Rice/ Chips/ Spaghetti
with Pesto and a side salad

Mauritian Specialities (Creole)

Island Curry in Coconut Sauce Rs 475

Curry des lles a lasauce Noix Coco

Options:

+* Chicken | Poulet
** Fish | Poisson

«* Prawn | Crevette
+»» Squid | Calamar

Creole Style Dorade
Poisson Dorade a la Creole

Vindaye of Octopus
Vindaye Ourite
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Vinday of Fish Rs 495
Vindaye Poisson

Meat Lovers

Grilled Chicken with Sate Coconut Sauce Rs 495
Poulet Grillé Saté a la Creme Coco

Grilled Lamb Steak in Black Pepper Sauce Rs 675
Steak de Agneau Grillé a la sauce poivre noir

Grilled Pork Steak with Creamy Garlic Rs 600
Sauce

Steak de Pork Grillé avec UAil a la Créme

I(ids Corner (Served with Chips/Pasta)

Paned Chicken
Poulet Pané

Rs 325

Grilled Chicken Sausage Rs 325

Saucisse Poulet Grille

Fish Fingers Rs 325

Batonnets De Poisson




Dessert
Rs 250

Banana Flambé with Local Rum
Banana Flambé aux Rum Local

Pineapple in Caramel Sauce with Rs 225
Ice Cream

Ananas aux Caramel avec Glace

Restaurant

Home-made Fresh Fruit Salad with Rs 200
Ilce Cream

Salade de Fruit Frais Maison avec Glace
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Ice Cream Rs 195
Glace

Options:

+¢ Vanilla | Vanille

¢ Chocolate | Chocolat

+¢ Fruit | Fraise

+¢ Passion Fruit | Fruit de la Passion

Desert of the Day (Chef Speciality) Rs 250
Desert du Jours par Chef

“Night Cap” (Hot Beverages)

Espresso Rs 95
Ristretto Rs 75
Lungo Rs 115
Cappucino Rs 125
Café Latté ' Rs 145
Hot Chocolate " Rs125
Tea Rs 85

¢ Black

+¢ Vanilla

¢ Lemon
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; ya Beverages
O Draft Beer Rs 150
m ; Phoenix Draft Beer
O
e o o
. v Spirits
| Sy
(a'e Rum - Green Island Rs 175
@ Rum - Spice Gold Rs 195
v Rum des lles (Dark) Rs 195
Craft Rum - Made by the Master Rs 175
Flavors:
Vanilla, Cinnamon, Lemon, Pineapple,
Cherries, Coconut, Coffee
Gin - Gilbeys Rs 250
Vodka - Red Smirnoff Rs 250
Johnnie Walker - Red Label Rs 275
Johnnie Walker - Black Label Rs 300
Jack Daniels Rs 250
Tequila Rs 250
Baileys Rs 115
Brandy Rs 125
Fresh Juice
Pineapple | Orange | Mixed Tropical | Rs 150

Lemonade

Soft Drinks

Coca Cola | Coke Light Rs 95
Sprite | Tonic | Fanta | Soda

Still Water Rs 85

Sparkling Water Rs 110




Cocktail Menu

Signature Cocktails

Sweetheart
Rum, Malibu, Curacao Blue, Ananas, Orange Juice,
Grenadine Syrup

Purple Lady
Vodka, Curacao Blue, Lemon Juice,
Grenadine Syrup

Barman Kiss
Gin, Elder Flower Syrup, Lime Juice, Grapes,
White Wine

Refresh Ice-Tea
Rum, Malibu, Curacao Blue, Peach Schnapps, Lemon
Juice, Lemonade

Bay Breeze
Rum, Curacao Blue, Peach Schnapps, Orange Juice,
Lime, Soda

Cocktails

Refresh Colada

Rum, Malibu, Ananas Juice, Coconut Cream

Mojito

Rum, Lime Juice, Lime Wedges, Sugar Syrup,

Mint Leaves, Soda

Daiquiri

Home-made Lemon Rum, Lemon Juice, Sugar Syrup

Sex on the Beach
Vodka, Peach Schnapps, Orange Juice, Lime Juice,
Grenadine Syrup

Margarita
Tequila, Triple Sec, Lime Juice

Cosmo
Vodka, Triple Sec, Cranberry Juice, Lime Juice, Orange
Juice

Rs 375

Rs 375

Rs 375

Rs 375

Rs 375

Rs 350

Rs 350

Rs 350

Rs 350

Rs 350

Rs 350




Aromo:
Sauvignon Blanc

Aromas of citrus fruit, slight
touches of white peach and a
highly intense tropical
character.

Palate:

A very fresh and young
mouthfeel with balanced
acidity. Extremely pleasant
and inviting.
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Les Vignerons:
Grenache Merlot

Intense aroma of grenadine
and fresh red berries.

Palate:

Lively and generous, this wine
offers a beautiful structure on
the palate.

Fox Grove:
Shiraz-Cabernet Sauvignon

Soft and juicy, a delicious mix of
blackcurrant and redcurrant
fruits with a hint of herb
combine on a medium bodied
palate with silky smooth tannins
and a good finish.

Enjoy with Beef, Lamb and
Poultry dishes.

Selected Wines Available
per Glass for Rs 325




Restaurant

Resresh

o5 Like us on
Facebook
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