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Where shimmering waters meet the soft lull of the
island breeze, Pescado Seafood Restaurant welcomes

you to a refined retreat inspired by Seychelles’
vibrant coastal spirit.

Guided by a passion for local ingredients and
authentic flavours, our culinary artisans transform

the day’s freshest catch into beautifully composed
dishes that echo the richness of island life.

At Pescado, elegance feels natural, flavour feels alive,
and every moment unfolds with effortless charm.

Please inform your server of any allergies or dietary requirements before ordering.
While we take care in preparation, traces of allergens may be present.

Your safety is important to us, and our team will be happy to assist you.

G Gluten

V Vegetarian

SF Seafood

N Nuts

H Healthy Option

A Alcohol

SP Spicy

P Pork

MU Mushroom

AN Anchovies

PI Pineapple

D Dairy



01

Seared Scallop & Cauliflower Soup (SF) scr 250
Creamy roasted cauliflower soup, served with a pan-seared scallop

Roasted Tomato, Red Capsicum & Basil Velouté (D, G) scr 245
Slow-roasted vine tomatoes and red capsicum blended with fresh basil, 
finished with burrata cream and herb croutons

Beef Tataki, Truffle & Soy Caramel (MU) scr 245
Lightly seared beef tenderloin, truffle ponzu, pickled mushrooms

Green Lip Mussels (SF, D, G) scr 225
Gratinated mussels with garlic aioli and herb breadcrumbs

TO
BEGIN

Kale Harvest (D, N, H) scr 320
Kale, grilled chicken breast, braised red cabbage, grilled pears, pomegranate,
sunflower seeds and blue cheese, with balsamic maple dressing

Healthy Signature (SF, H) scr 320
Mixed fresh lettuce and tomatoes, boiled shrimp, grilled halloumi, red quinoa,
asparagus, orange segments, baby corn, julienne carrots and mango salsa

Burrata & Co. (D, N) scr 345
Fresh burrata, balsamic glaze, tomato chutney and rocket leaves with
caramelized walnuts, served with basil pesto

FARM &
GARDEN
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Margherita (G, D) scr 325
Tomato sauce, mozzarella, basil

Truffle Mushroom Pizza (G, D, MU) scr 340
Truffle béchamel sauce, wild mushrooms, mozzarella, parmesan

Burrata & Tomato Pizza (G, D) scr 345
Tomato sauce, burrata cheese, basil oil, mozzarella

Prosciutto & Rocket Pizza (G, D, P) scr 350
Prosciutto, mozzarella, rocket leaves, parmesan, tomato sauce

DOUGH & CO.
PIZZERIA 
ADD ON: smoked marlin or smoked salmon with cream cheese  + scr 60

Island Seafood Pizza (G, D, SF) scr 390
Prawns, calamari, mussels, local fish, garlic butter, tomato sauce, chili, mozzarella

Pollo Piccante Con Bacon (G, D, MU) scr 340
Seasoned chicken breast, crispy bacon, roasted red peppers, red chili, mushrooms,
spinach, rosemary and brie cheese, tomato sauce and mozzarella

Savoy Signature Beef Burger (G, D) scr 360
Juicy premium beef patty, aged provolone cheese, caramelized onion jam, BBQ
sauce, crisp lettuce, ripened tomato and garlic aioli, in a toasted bun
Served with fries and a side salad

Buttermilk Fried Chicken Burger (G, D) scr 340
Crispy chicken breast, burger sauce, sweet mango pickle, tomato, lettuce 
and coleslaw, in a bun
Served with fries and a side salad

IT'S BURGER
O'CLOCK
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Frutti di Mare Linguine (G, D, SF, A) scr 400
Linguine tossed with prawns, mussels, calamari, cherry tomatoes and sundried
tomatoes in a rich white wine tomato sauce, finished with fresh parsley and extra
virgin olive oil

PASTA &
GRAIN

Baked Seafood Penne (G, D, SF) scr 400
Penne with mixed seafood in parmesan cream sauce, sweet corn, black olives,
topped with mozzarella and baked until golden

Ricotta & Spinach Ravioli (G, D) scr 375
Penne with mixed seafood in tomato cream sauce, topped with mozzarella and
baked until golden

Tomato & Seafood Mozzarella Risotto (D, SF) scr 400
Creamy Arborio risotto in rich tomato sauce with mixed seafood and sundried
tomato, finished with fresh mozzarella and rocket leaves
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Local Red Snapper (D, A, SF) scr 385
Pan-roasted snapper, saffron beurre blanc, braised fennel, saffron potato purée

Grilled Lobster (SF, D) scr 500
Whole lobster, lemon butter, grilled asparagus, buttered new potatoes

Seared Yellowfin Tuna (SF) scr 375
Creole-spiced seared yellowfin tuna, sautéed garden vegetables with onion, curry
leaves and turmeric, coconut herb couscous, lemon and Creole spice oil

Pan Roasted Job Fish (SF) scr 360
Fresh job fish fillet, tomato basil sauce, capers, olives, roasted potatoes

FROM THE
IRON THRONE: 

Sous Vide Octopus Tentacles (SF) scr 390
Sous vide octopus tentacles, sweet potato purée, aji verde sauce

Creole King Prawns (SF, D) scr 410
Charred prawns with island spices, garlic chili oil and lemon risotto

SEAFOOD

Poached Salmon (A, D, SF) scr 395
Saffron potato mousseline, grilled baby vegetables, salmon caviar, 
champagne beurre blanc

Mussels (SF, A, G, D) scr 380
Mussels cooked in white wine and garlic cream sauce with herbs, served with fries
and garlic bread
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Prime Ribeye Steak (D, MU, A) scr 495
Chargrilled ribeye, rosemary butter, potato gratin, sautéed morel mushrooms,
red wine jus

Beef Tenderloin (A) scr 495
Grilled beef tenderloin, peppercorn sauce, truffle potato purée, roasted asparagus,
shallot confit

Lamb Chops (A) scr 425
Grilled lamb chops, rosemary garlic jus, ratatouille vegetables, herb roasted
potatoes, mint gremolata

Chicken Roulade (D, G) scr 425
Stuffed with spinach and herbs, parmesan bread purée, saffron aioli, baby carrots

FROM THE
IRON THRONE: 
PRIME STEAKS

INDIAN OCEAN
SEAFOOD PLATTER 
FOR TWO (SF, D)
Lobster, tiger prawns, calamari, red snapper, mussels, baby octopus, tuna - a
lavish selection of the finest local catch, chargrilled and served with garlic butter,
citrus herb sauce, grilled vegetables and fries

scr 2,800
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Milky Hazelnut Dome (G, D, N) scr 235
Caramelized hazelnut, milk chocolate crémeux, chocolate sponge

JUST
DESSERTS

Raspberry Opera Élégance (G, D) scr 225
Almond dacquoise, raspberry crémeux, milk ganache, buttercream

Mango & Coconut Tres Leches (G, D) scr 235
Trio of milk, vanilla sponge with mango compote and coconut whipped cream

Warm Chocolate Fondant (G, D) scr 225
Baked chocolate with a molten, gooey centre, served warm with vanilla cream for 
a rich, indulgent finish

Tropical Fruits Platter (H) scr 225

Ice Creams (D) scr 165
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	SP
	SF
	MU
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	TO BEGIN
	Seared Scallop & Cauliflower Soup (SF)
	scr 250
	Roasted Tomato, Red Capsicum & Basil Velouté (D, G)

	scr 245
	Beef Tataki, Truffle & Soy Caramel (MU)

	scr 245
	Green Lip Mussels (SF, D, G)

	scr 225
	scr 320

	FARM & GARDEN
	Kale Harvest (D, N, H)
	Healthy Signature (SF, H)
	scr 320
	Burrata & Co. (D, N)

	scr 345

	DOUGH & CO. PIZZERIA
	Margherita (G, D)
	scr 325
	+ scr 60
	Truffle Mushroom Pizza (G, D, MU)

	scr 340
	Burrata & Tomato Pizza (G, D)

	scr 345
	Prosciutto & Rocket Pizza (G, D, P)

	scr 350
	scr 390
	scr 340
	Island Seafood Pizza (G, D, SF)
	Pollo Piccante Con Bacon (G, D, MU)


	IT'S BURGER O'CLOCK
	Savoy Signature Beef Burger (G, D)
	scr 360
	Buttermilk Fried Chicken Burger (G, D)

	scr 340

	PASTA & GRAIN
	Frutti di Mare Linguine (G, D, SF, A)
	scr 400
	Baked Seafood Penne (G, D, SF)

	scr 400
	Ricotta & Spinach Ravioli (G, D)

	scr 375
	scr 400
	Tomato & Seafood Mozzarella Risotto (D, SF)


	FROM THE IRON THRONE:
	SEAFOOD
	Local Red Snapper (D, A, SF)
	scr 385
	Grilled Lobster (SF, D)

	scr 500
	Seared Yellowfin Tuna (SF)

	scr 375
	scr 360
	scr 390
	scr 410
	scr 395
	Pan Roasted Job Fish (SF)
	Sous Vide Octopus Tentacles (SF)
	Creole King Prawns (SF, D)
	Poached Salmon (A, D, SF)
	Mussels (SF, A, G, D)

	scr 380


	FROM THE IRON THRONE:
	PRIME STEAKS
	Prime Ribeye Steak (D, MU, A)
	scr 495
	Beef Tenderloin (A)

	scr 495
	Lamb Chops (A)

	scr 425
	scr 425
	Chicken Roulade (D, G)


	INDIAN OCEAN SEAFOOD PLATTER
	FOR TWO (SF, D)
	scr 2,800



	JUST DESSERTS
	Milky Hazelnut Dome (G, D, N)
	scr 235
	Raspberry Opera Élégance (G, D)

	scr 225
	Mango & Coconut Tres Leches (G, D)

	scr 235
	Warm Chocolate Fondant (G, D)

	scr 225
	scr 225
	scr 165
	Tropical Fruits Platter (H)
	Ice Creams (D)



