
All prices are in Seychelles currency, inclusive of 15% VAT & 10% service charge 
 

Dishes may contain allergens; if you have any dietary requirements please speak to our servers. 

 

 

 

 

 

 

Starter 
 
Black beans & corn  salad (V), (D) 
Feta cheese, garlic & parmesan  
dressing  
 
Eggplant 3 ways (V), (G) 
Homemade zaatar bread  
 
Vitello tonnato (SF) 
Rare roasted beef, fresh tuna & caper 
mayo, handcrafted chef style garlic  
croutons  
 
Marinated grilled  vegetables  &  
halloumi  cheese (V), (D) 
Chimichurri sauce & tomato  salsa   
 
Grilled chicken breast  salad  (G) 
Homemade focaccia  bread, grilled  
radicchio  
 
Shrimps & popcorn (SF) 
Aioli, brown bread crostini  
 
 
 

SOUP  
 
Chicken & vegetable  
Garlic croutons  
 
 
 
 

BAR BITES 
 
Breaded chicken  lollipop  
Chef’s BBQ sauce 
 
Homemade nachos  (D), (G) 
Chili con carne, jalapeños,  cilantro,  
creamy, cheese sauce  
 
Smoked marlin bruschetta  (D), (G),
(SF) 
Cream cheese, capers, herbs, 
lemon zest, tomato  
 
 
 
 

 
 
 
 
 
 
 
 
 
 
SCR 225 
 
 
 
SCR 290 
 
 
 
SCR 300 
 
 
 
SCR 300 
 
 
 
SCR 300 
 
 
 
SCR  300 
 
 
 
 
 
 
SCR  160 
 
 
 
 
 
 
 
 
SCR 190 
 
 
SCR 190 
 
 
 
 
SCR 200 

 

 

 
 

 

 

 

MAIN COURSE 
 
 Yellow  fin tuna (SF) 
Stuffed bell pepper, mixed green salad  
 
Red snapper (D), (SF) 
Garlic mashed potatoes, sautéed local  
spinach  
 
Beef tenderloin steak  (D) 
Creamy mashed potatoes, sautéed vegetables,  
veal jus  
 
Lamb shish kebab (D) 
Australian lamb,  arabic spices, mixed green  
Sumac, crispy pita bread, tahini & yogurt  
sauce  
 
Jumbo prawns  (SF) 
Vegetable tempura, wasabi mayonnaise  
 
 
 

 

 

PASTA 
Served with garlic croutons 
 
Maltagligati chicken & mushroom (D),(G) 
Garlic & parmesan  crostini  
 
Tagliatelle  prawns  & zucchini  (A), (SF),
(G),(D) 
White wine, rocket leaves & parmesan crostini 
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PIZZA’s 
 
Margherita  (D), (G) 
Tomato sauce, mozzarella cheese,  
basil & olive oil 
 
Diavola (D), (P), (G) 
Tomato sauce, basil, spicy salami,  
mozzarella cheese, olive oil 
 
Gecko special  (D), (SF), (G) 
Seared tuna, smoked marlin, calamari,  
shrimps, capers, mozzarella cheese, tomato  
Sauce, basil, olive oil 
 
 

SANDWICHES ,WRAPS 

& BURGERS 
Served with French fries or 
potato wedges or 
mixed green salad 
 
Grilled vegetable & pesto panini  (V), (D), 
(G) 
Mozzarella, sundried tomato, grilled  
vegetables, pesto, Dijon mayo  
 
Cajun  vegetable wrap (V)  
Cream cheese, tomato, cajun spice vegetable  
ragu, guacamole   
 
Grilled chicken wrap( D) 
Cajun chicken, lettuce, water cress, 
 red onion, tomatoes, garlic mayo 
 
Chicken burger  (D) 
Chicken fillet, edam cheese, fried garlic,  
cucumber, tomato, lettuce, Dijon mayo 
 
Savoy burger  (D), (P) 
200 gr angus beef patty, cheddar, gherkins,  
bacon, tomato, lettuce, garlic mayo  
 
Craft Black  bun burger  (D) 
200 gr Angus patty, brie cheese, tomato, rocket 
leaves, jalapeños, red onion confit, garlic          
butter &  Mayo  
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Creole corner 
 
 
Praslin sweet potato wedges  (V) 
Fresh aromatic herbs, local sweet  
potatoes  & homemade local avocado  
dip  
 
Mahé corn fritters  (V), (G) 
Sweet corn, local curry powder,  
lemon & creole curry dip  
 
Tape ale calamari   (SF), (A) 
Papaya chutney, local  curry powder,   
citrus & white wine  
 
Seychellois chicken curry    
Coconut  milk, flavoured cinnamon rice 
& papaya chutney  
 
Creole seafood soup  (SF) 
Shrimps, calamari, mussel, octopus  
& local reef fish  
 
St. anne grilled mini fish (SF) 
Cabbage, watercress salad, spicy  
local  fruit  salsa &  fresh parsley rice 
 
 
Island cinnamon braised octopus  
(SF) 
Bilimbi fruit, sweet potato confit,   
mixed green, pumpkin micro sponge, 
Cinnamon rice & homemade mango             
chutney  
 
 

DESSERT  
 
 
Assorted ice cream  
Caramelized nuts 
choice of flavors: 
vanilla, strawberry, chocolate 
  
Ovaltine kulfi chocolate  (N), (D),(G) 
Mixed fruit coulis  
 
Savoy  sticky nutty cake  (N), (D),(G) 
Caramelized papaya  
 
 
Fresh seasonal fruit  platter  
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                 Contain allergens: (D) Dairy , (A) Alcohol , (P) Pork , (SF) Seafood,  (N) Nut   (G) Gluten  


