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ENTREES / STARTERS

Carpaccio de langouste
Lobster carpaccio

Carpaccio de Poulpe
Octopus carpaccio

Carpaccio de Poisson du Jour aux Baies Roses de Madagascar
Fish of the day carpaccio with pink pepper from Madagascar
Tartare Royal de Poisson aux Fruits de la Passion

Royal fish tartare with passion fruit

Eventail de Poisson Fumé
Smoked Fish Fan

Crevettes Panées
Breaded shrimp

Cocktail de Crevettes
Prawn cocktail

Tempura de Crevettes et Légumes Croustillants
Shrimp Tempura with crispy vegetables

Roulés a ’Espadon Fumé et Citron
Smoked swordfish and lemon wraps
Carpaccio de Zébu

Zebu carpaccio

Poélée de Foie Gras aux Epices Douces
Pan-fried foie gras with mild spices

SALADES / SALADS
Baobab (Poisson fumé, olives, poivrons, concombre)
(Smoked fish, olives, peppers, cucumber)

Crudités (Carotte, chou blanc, poivrons, ceufs durs, sauce vinaigrette)
Raw vegetables (Carrot, White cabbage, Peppers, hard-boiled eggs, Vinegar sauce)

Nicoise (Poulet, mais, champignons, croiitons)
Nicoise (Chicken, corn, mushrooms, croutons)

Salade de Tomates et Thon aux CEufs Durs
Tomato and tuna salad with hard-boiled eggs
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Potage de Légumes
Vegetable soup

Soupe de Poisson du Jour
Fish of the day’s soup

Soupe Epicée aux Crevettes
Spicy soup with shrimp

Soupe de Légumes au Poulet
Chicken Vegetable Soup

Spaghetti Tomate Basilic
Spagheti tomato basil

Pennette Arrabiata (Pily Pily)

Tagliatelle Bolognaise
Tagliatelle Bolognese

Lasagnes a la Bolognaise
Lasagna Bolognese

Spaghetti aux Cigales de Mer
Spaghetti with sea cicadas

Spaghetti a la Langouste
Lobster spaghetti

Spaghetti aux Crevettes
Shrimp spaghetti

Penne au poisson fumé
Penne with smoked fish

Médaillons de Filet de Zébu Grillés

Grilled zebu fillet medallions

SOUPES / SOUPS

PATES / PASTA

VIANDES / MEAT

Pavé de Zébu a la Sauce Champignons Noirs

Zebu steak with Black Mushrooms

Brochette de Zébu au Fromage

Zebu skewer with Cheese

Mouton Confit au Thym
Mutton confit with thyme
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FRUITS DE MER / SEA FOOD

Calamars Frits
Fried squid

Calamars Grillés a la Plancha
Grilled squid on plancha

Poulpe Sauce Piquante
Octopus with hot sauce

Wok de Crevettes Wong Bok
Prawns wok with wong bok

Crevettes Sautées a I’Ail
Fried shrimp with garlic

Poisson a la Méditerranéenne
Mediterranean fish

Poisson Entier du Jour Grillé
Grilled fish of the day

Filet de Poisson Grillé
Grilled fish filet

Pavé de Thon Grillé au Sésame
Grilled Tuna Pave with Sesame

Assiette de Mer (Camaron d’eau douce, calamar, crevettes Grillés)
Sea food plate (Grilled freshwater camaron, squid, shrimp)

Camarons d’Eau Douce Grillés (500g)
Grilled Freshwater shrimp (500g)

Gambas de mer Grillées (500g)
Grilled Sea prawns (500g)

Queue de Langouste Grillée (500g)
Grilled Lobster tail (500g)

VOLAILLES / POULTRY

Cuisse de Poulet Marinée et Grillée
Marinated and grilled chicken thigh

Poulet Tandoori
Chicken Tandoori

Magret de Canard Grillé
Grilled duck breast
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PLATS VEGETARIENS / VEGETARIAN DISHES

Lasagne Végétarienne aux Petits Légumes et salade 28 000 Ar
Vegetarian lasagna with small vegetables and salad

Carry de Légumes 26 000 Ar
Vegetable Carry

Parmigiana d’Aubergines 29 000 Ar

Eggplant, Parmesan, Fromage yaja, Mozzarella, Tomate sauce

Parmigiana de Courgettes 28 000 Ar
Zucchini, Parmesan, Fromage Yaja, Mozzarella, Tomate sauce

ENFANT / KID

Steak Haché (140g) 18 000 Ar
Chopped steak

Poisson Pané 18 000 Ar
Breaded fish

Poulet Pané 25 000 Ar
Breaded chicken

Nuggets de poulet X 8 25 000 Ar

Chicken nuggets



PLATS MALAGASY / LOCAL DISHES

Hen’Omby Ritra Sakamalao
Zebu - tomate - ail
Zebu - tomato - garlic

Tatao
Hen’Omby ritra-akohoritra - crevette carry au coco
Hen’Omby Ritra - akohoritra - shrimp curry with coconut)

Akoho Ritra & Sakamalao

Plat Malagasy a base de poulet « bicyclette »,
gingembre, riz blanc, rougail, achard
Malagasy dish made with «bicycle»

chicken, ginger, white rice, rougail, achard

Canard a la Facon Malagasy
Malagasy-style duck

Romazava Royal

Mijoté de viande de zébu, poulet, crevettes,

brédes, riz, rougail, achards

Zebu meat stew, chicken, vegetables, rice, rougail, pickles

PLATS ASIATIQUES / ASIAN DISHES

Mi-Sao Special Baobab
Zebu - poulet - crevettes - oeuf - champignons noirs - bredes - spaghetti
Zebu - chicken - shrimp - eqgg - black mushroom - brede - spaghetti

Mi-Sao Fruits de Mer
Poisson - poulpe - crevettes - calamar - Iégumes - spaghetti
Fish - octopus - shrimps - squid - vegetables - spaghetti

Mi-Sao Crevettes
Crevettes - oignon - poivron-tomate - ail - spaghetti
Shrimps - onion - pepper - tomato - garlic - spaghetti

Mi-Sao Viande
Zebu - oignon - poivron - tomate - ail - spaghetti
Zebu - onion - pepper - tomato - garlic - spaghetti

Soupe Chinoise
Poulet - viande hachée zebu - omelette - champignons noirs
Chicken - Zebu - frittata - black mushroom
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Plateau de Fromages
Cheese plate

Créme Caramel
Caramel cream

Eclair Vanille / Café / Chocolat
Vanilla / Coffee / Chocolate eclair cake

Fondant au Chocolat
Chocolate fondant

ile Flottante
Floating Island

Meringues Glacées
Frozen meringues

Mille-feuille

Mousse au Chocolat
Chocolate mousse

Mousse aux Fruits
Fruit mousse

Parfait Glacé a la Nougatine
Perfect iced with nougatine

Savarin a ’Ananas
Pineapple savarin

Tiramisu

Tarte Coco
Coconut pie

Coulant au Chocolat
Flowing Chocolate

Coupe de Fruits et Son Sorbet
Fruit bowl and sorbet

Assiette de Fruits de Saison
Seasonal fruits plate

Glace (Vanille, chocolat, coco, café, caramel au beurre salé)
Ice cream (Vanilla, chocolate, coconut, coffee,salted butter caramel)

Sorbet (Fruits de saison)
(Seasonal fruit sorbet)

DESSERTS
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