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ENTREES / STARTERS

Carpaccio de langouste 47 000 Ar
Lobster carpaccio

Carpaccio de Poulpe 31000 Ar
Octopus carpaccio

Carpaccio de Poisson du Jour aux Baies Roses de Madagascar 31000 Ar
Fish of the day carpaccio with pink pepper from Madagascar

Tartare Royal de Poisson au Citron 31000 Ar
Royal fish tartare with Lemon

Crevettes Panées 31000 Ar
Breaded shrimp

Cocktail de Crevettes 32000 Ar
Prawn cocktail

Tempura de Crevettes et Légumes Croustillants 32000 Ar
Shrimp Tempura with crispy vegetables

Carpaccio de Zébu 33000 Ar
Zebu carpaccio

Poélée de Foie Gras aux Epices Douces 39000 Ar
Pan-fried foie gras with mild spices
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SALADES / SALADS

Baobab (Poisson fumé, Olives noires, Concombre, 29 000 Ar

Tomate, Oignon, Poivron)
(Smoked fish, Olives, cucumber, Tomato, Onion, Bell pepper)

Nicoise (Thon, anchois, ceufs, tomate, salade, 28 000 Ar
pomme de terre, poivron, radls olives, haricots verts)

Nicoise (Tuna, anchovy, eggs, tomato, salad, potato,

bell pepper, radish, olive, green been)

Crudités (Carotte, Chou blanc, Poivrons, CEufs durs, 25000 Ar
Sauce vinaigrette, Oignon, Tomate)

Raw vegetables (Carrot, White cabbage, Peppers, hard-boiled eggs,

Vinegar sauce, Onion, Tomato)

BRUSCHETTAS

Bruschetta Classic 22 000 Ar

Tomate cube, huile d'olive, basilic
Cubic tomato, olive oil, basil

Bruschetta a la Caprese 28 000 Ar

Tomate, mozzarella importé, huile d'olive, basilic
Tomato, imported mozzarella, olive oil, basil

Bruschetta au Brie 29 000 Ar

Tomate cube, brie, huile d'olive
Cubic tomato, brie, olive oil

A emporter:
Barquette 2 500 Ar
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PATES / PASTA

Spaghetti Tomate Basilic 29 000 Ar

Spaghetti, ail, tomate, basilic
Spaghetti, garlic, tomato, basil

Tagliatelle Bolognaise 33000 Ar

Tagliatelle, ail, oignon, tomate, zébu hachée, carotte, poireau
Tagliatelle, garlic, onion, tomato, minced zebu, carrot, leek

Spaghetti a la Carbonara 39000 Ar

Spaghetti, ail, oignon, ciboulette, jambon de volaille, jaune d’ceuf, creme
Spaghetti, garlic, onion, poultry ham, egqg yolk, cream

Penne a la Carbonara de Magret de Canard 49 000 Ar
Penne, gravlax de magret de canard, ceuf, parmesan, poivre noir
Penne, egg, gravlax duck breast, parmesan cheese, black pepper

Penne Arrabiata (Pily Pily) 31000 Ar

Penne, sauce tomate, piment, ail
Penne, tomato sauce, hot pepper, garlic

Penne a la Boscaiola 31000 Ar

Penne, jambon de volaille, creme, ail, oignon, champignon,
sauce tomate, poireau

Penne, poultry ham, cream, garlic, onion, mushroom, tomato sauce, leek

Photo non contractuelle
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RAVIOLIS FRAIS

Raviolis Fromage Epinard
Epinard, fromage, creme, ail
Spinach, cheese, cream, garlic

Raviolis aux 4 Fromages

Bleu, mozzarella, parmesan, fromage Yaja
Blue, mozzarella, parmesan, Yaja cheese

Raviolis aux Crevettes
Crevette, ail, oignon, tomate
Shrimp, garlic, onion, tomato

Gnocchi de Pomme de Terre
Farine, pomme de terre
Flour, Potato

SAUCES AUX CHOIX

Sauce Blanche au Champigon
Ail, oignon, créme, champignon
Garlic, onion, cream, mushroom

Sauce Tomate & Basilic
Sauce tomate, ail, oignon, basilic
Tomato sauce, garlic, onion, basil

Sauce Bolognaise

Sauce tomate, viande hache de zébu,
mozzarella, ail, oignon

Tomato sauce, minced zebu meat,
mozzarella, garlic, onion

Sauce Piquante
Sauce tomate, ail, oignon, piment, basilic, beurre
Tomato sauce, garlic, onion, pepper, basil, butter

Sauce Ragolt de Poisson
Bouillon de poisson mérou, beurre, fromage, creme
Grouper fish broth, butter, cheese, cream

39 000 Ar

39 000 Ar

39 000 Ar

39 000 Ar

Sauce aux Crevettes
Bouillon de crevettes, beurre, tomate, creme
Shrimp broth, butter, tomato, cream

Sauce aux Fruits de Mer
Sauce tomate, crevettes, calamar, mérou, oignon, ail
Tomato sauce, shrimps, squid, grouper, onion, garlic

Sauce Pesto Genovese
Basilic, huile d’olive, ail, parmesan, cacahuete
Basil, olive oil, garlic, parmesan, peanut

Sauce Créme & Jambon Volaille
Jambon de volaille, créeme, ail, oignon, poireau
Poultry ham, cream, garlic, onion, leek

SUPPLEMENT

Huile de Truffe 7 000 Ar
Truffle Oil

Photo non contractuelle
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SOUPES / SOUPS

Potage de Légumes 28 000 Ar
Vegetable soup

Soupe de Poisson du Jour 29 000 Ar
Fish of the day’s soup

Soupe Epicée aux Crevettes 29 000 Ar
Spicy soup with shrimp

Soupe de Légumes au Poulet 29 000 Ar

Chicken Vegetable Soup

VIANDES / MEAT

Médaillons de Filet de Zébu Grillés 41000 Ar
Grilled zebu fillet medallions

Pavé de Zébu Grillé 41000 Ar
Zebu steak

Mouton Confit au Thym 39 000 Ar
Mutton confit with thyme

Sauce poivre Vert 8 000 Ar
Green Peppercorn Sauce

Sauce champignon Noir 8 000 Ar
Black Mushroom Sauce

Sauce Rossini 12 000 Ar
Rossini Sauce

Sauce au Roquefort 15 000 Ar

Roquefort Cheese Sauce

VOLAILLES / POULTRY

Cuisse de Poulet Marinée et Grillée 35000 Ar
Marinated and grilled chicken thigh

Blanc de Poulet Grillée 34 000 Ar
Grilled chicken breast

Magret de Canard Grillé 59 000 Ar

Grilled duck breast
Garniture supplementaire 9 000 Ar
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FRUITS DE MER / SEA FOOD

Calamars Frits (Panés) 38 000 Ar
Fried squid
Friture de Mer 42 000 Ar

Calamars-Crevettes-Poulpe-Poisson
Squid-Shrimp-Octopus-Fish

Poulpe Sauce Piquante 35000 Ar
Octopus with hot sauce

Wok de Crevettes Wong Bok 38 000 Ar
Prawns wok with wong bok

Crevettes Sautées a l'Ail 38 000 Ar
Fried shrimp with garlic

Poisson Entier du Jour Grillée 300/400g 36 000 Ar
Grilled Whole Fish of the Day (300 - 400gr)

Poisson Entier du Jour Grillée 400/500g 46 000 Ar
Grilled Whole Fish of the Day (400 - 500gr)

Poisson Entier du Jour Grillée 500/600g 56 000 Ar
Grilled Whole Fish of the Day (500 - 600gr)

Filet de Poisson du Jour Grillée 38 000 Ar
Grilled Fish Fillet of the Day

Assiette de Mer (Camaron d’eau douce, calamar, crevettes Grillés) 55000 Ar
Sea food plate (Grilled freshwater camaron, squid, shrimp)

Camarons d’Eau Douce Grillés (400g) 55000 Ar
Grilled Freshwater shrimp (400gr)

Queue de Langouste Grillée (400g) 115 000 Ar
Grilled Lobster tail (400gr)
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PLATS VEGETARIENS / VEGETARIAN DISHES

Carry de Légumes 32000 Ar
Vegetable Carry

Parmigiana d’Aubergines 32000 Ar
Eggplant, Parmesan, Fromage yaja, Mozzarella, Tomate sauce

ENFANT / KID

Steak Haché (100gr) 24000 Ar
Chopped steak

Poisson Pané (100gr) 25000 Ar
Breaded fish

Poulet Pané (100gr) 28 000 Ar
Breaded chicken

Nuggets de Poulet 29 000 Ar
Chicken nuggets



PLATS MALAGASY / LOCAL DISHES

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,

bredes, 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 - brédes - nouilles
Zebu - chicken - shrimp - egg - black mushroom - brede - noodles

Mi-Sao Fruits de Mer
Poisson - poulpe - crevettes - calamar - [égumes - nouilles
Fish - octopus - shrimps - squid - vegetables - noodles

Soupe Chinoise
Poulet - viande hachée zebu - omelette - champignons noirs
Chicken - Zebu - frittata - black mushroom

A emporter:
Barquette

2 500 Ar
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DESSERTS
Plateau de Fromages 40 000 Ar
Cheese plate
Creme Caramel 21000 Ar
Caramel cream
Creme de Citron au Crumble aux Cacahuetes 20 000 Ar
Lemon cream with peanut crumble
Fondant au Chocolat 26 000 Ar
Chocolate fondant
ile Flottante 23 000 Ar
Floating Island
Mousse au Chocolat 19 000 Ar
Chocolate mousse
Parfait Glacé a la Nougatine 20 000 Ar
Perfect iced with nougatine
Tiramisu 28 000 Ar
Coulant au Chocolat 27 000 Ar
Flowing Chocolate
Coupe de Fruits et Son Sorbet 20 000 Ar
Fruit bowl! and sorbet
Assiette de Fruits de Saison 16 000 Ar
Seasonal fruits plate
Glace (Vanille, chocolat, coco, café, caramel au beurre salé) 8 000 Ar

Ice cream (Vanilla, chocolate, coconut, coffee,salted butter caramel)

Sorbet (Fruits de saison) 8 500 Ar
(Seasonal fruit sorbet)
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PIZZAS

Margherita 29 000 Ar
Sauce tomate, fromage
Tomato sauce, cheese

Provencale 34000 Ar

Sauce tomate, oignon, poivron, origan, mozzarella, pistou, olives
Tomato sauce, onion, pepper, oregano, mozzarella, pesto, olives

Végétarienne 35000 Ar

Sauce tomate, mozzarella, poivron, courgette, olives
Tomato sauce, mozzarella, pepper, zucchini, olives

Fruits de mer 42 000 Ar

Sauce tomate, Calamar, crevettes, poulpe, tomate, fromage, pistou
Tomato sauce, Calamar, shrimps, octopus, tomato, cheese, pesto

Bolognaise 37000 Ar

Sauce tomate, fromage, viande hachée
Tomato sauce, cheese, minced meat

Napolitaine 39000 Ar

Sauce tomate, mozzarella, anchois, capres, fromage, olives
Tomato sauce, mozzarella, anchovies, capers, cheese, olives

Royale 40000 Ar

Poulet, tomate, mozzarella, oignon, champignon, fromage, créme, olive
Chicken, tomato, mozzarella, onion, mushroom, cheese, cream, olive

4 fromages 43000 Ar

Sauce tomate, brie, fromage local, bleu, mozzarella
Tomato sauce, brie, local cheese, blue cheese, mozzarella

Nutella 27 000 Ar

Nutella a tartiner
Nutella spread

A emporter :

Boite a pizza 3500 Ar

Supplément garniture légumes 3000 Ar
Supplément charcuterie & viandes 7 000 Ar

Supplément ceufs 3500 Ar
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HAMBURGERS

Chicken Burger 35000 Ar
Blanc de poulet pané, tomate, salade, cheddar, ketchup

Breaded chicken breast, tomato, salad, cheddar, ketchup

Cheese Burger 39000 Ar
Steak haché de zébu, brie, tomate, salade, cornichons, ketchup

Ground steak, brie, tomato,salad, pickles, ketchup

Le Traditionnel 35000 Ar
Steak haché de zébu, salade, tomate, oignons, cheddar, cornichon

Ground steak, salad, tomato, onions, cheddar, pickles

Veggie Burger 32000 Ar

Courgettes et aubergines grillées, mozzarella, salade, tomate confite, pistou
Grilled zucchini and eggplant, mozzarella, salad, candied tomato, pesto

Double Hamburger 44000 Ar
Double steack haché de zébu, salade, tomate, oignons,

sauce tartare, cheddar
Double minced steak, salad, tomato, onions, tartar sauce, cheddar

Portion de Frites 8000 Ar
Portion of French fries

Supplément garniture légumes 3000 Ar
Supplément charcuterie & viandes 7 000 Ar
Supplément ceufs 3500 Ar

ENFANT / KID

Steak Haché (100gr) 24000 A
Chopped steak & d
Poisson Pané (100gr 25000 A
Breaded fish (100gr) ‘
Poulet Pané (100gr) 28 000 Ar
Breaded chicken

Nuggets de poulet 29 000 Ar

Chicken nuggets

Photo non contractuelle
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L’INSTANT GOURMAND

Crépe ou Gaufre
Crepe or waffle

Au sucre 9000 Ar
Sugar

Confiture 11000 Ar
Jam

Miel 13 000 Ar
Honey

Nutella 15 000 Ar
Nutella

Chocolat Liégeois 23000 Ar

Glace chocolat, glace vanille, chocolat chaud et chantilly
Chocolate ice cream, vanilla ice cream, hot chocolate and whipped
cream

Coupe « Dame blanche » 23000 Ar

2 boules de glace vanille, chocolat chaud et chantilly
2 scoops of vanilla ice cream, hot chocolate and whipped cream

Sorbet 8500 Ar / Scoop
Ice Cream

Notre snack est ouvert de : Our snack bar is open from:

10h00 - 12h00 70:00 AM to 12:00 PM

14h30 - 1830 2:30 PM to 6:30 PM

Room-service : H24 Room-service: H24

(10 000 Ar supplément) (10 000 Ar supplement)

Pizzeria : 11h00 a 22h00 Pizzeria: 11 a.m. to 10 p.m.

Piscine : 10h00 a 18h00 Swimming pool: 10 a.m. to 6 p.m.

A emporter :

Barquette 3500 Ar
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