CURIEUSE



A gastronomic journey tracing through India, China & South
East Asia, presented with minimal interruption.



SOUPS

Chicken Wonton Soup / Chicken dumplings soup with vegetables & sesame oil
(s,8) * S

Sweet Corn Crab Soup / Traditional Chinese corn soup with crab meat (s)

Tom Yum Goong / Thai spicy sour shrimp soup with mushrooms, flavored with
lemongrass and kaffir lime (s) %

COLD APPETIZERS

Vietnamese Spring Rolls / Julienne of fresh vegetables wrapped in rice paper 260
and served with ‘Nuoc Cham’ sauce &

Baingan Chaat / Marinated crispy eggplant with chickpeas masala, yoghurt, 250
mint sauce and tamarind glaze (1)

Som Tam Salad / Traditional Thai papaya salad with dried shrimps, vegetables 240
and chili-lime dressing (n,s) 4

Thai Crab Salad / Crab meat with kaffir lime, lettuce, tomato, chili, avocado and 365
curry mayo dressing (s) « J

Mango Shrimp Salad / Grilled shrimps, mango, avocado, julienne vegetables, 395
chili and coriander with Nam Jim dressing (s) J

Thai Beef Salad / Grilled shredded beef in fish sauce, lime juice, palm sugar with 370
celery, carrot and onion (g) « J

HOT APPETIZERS

Chili Mushroom / Crispy mushrooms tossed with garlic, chili, bell pepper and 285
soy sauce () x* S O
Five Spiced Tofu / Crispy-fried tofu tossed in garlic, ginger, onion, bell pepper 295

and five-spices chili sauce (g) # @

Chicken Satay / Marinated boneless chicken thigh skewers served with rice 325
cake and peanuts sauce (n,1,g) %

Fish Koliwada / Deep-fried fish fillet, marinated with Indian spices and curry 360
leaf, served with mint yoghurt (1) %

Konjee Sesame Lamb / Crispy-fried lamb julienne tossed in garlic, onion, 360
sesame seeds, bell pepper and soy chili (g) #

Golden Fried Shrimp / Batter-fried shrimps with sweet chili sause (s,g) 490
Wasabi Shrimp / Batter-fried shrimps tossed with wasabi mayo and bell 490
pepper (s,g) %

Salt and Pepper Calamari / Batter-fried calamari ring tossed with onion, garlic, 365

ginger, salt and pepper (s,g) 4

Curieuse Sampler / Chicken satay, beef satay, som tom salad and Vietnamese 550
spring rolls (for two) (n,l,s,g) % J

% Chef Specialty @ Vegeterian 4 Spicy Food » Well-Balance
(a) Alcohol (n) Nuts (p) Pork (1) Lactose (s) Shellfish (g) Gluten



MEAT & POULTRY

Mongolian Chicken / Chicken tossed with butter, garlic and Mongolian 5635
spice, served with crispy noodles (s,g,1) % s

Butter Chicken / Chicken cooked in tomato, cashew nuts, cream, flavoured 565
with fenugreek, served with Bombay potato (n,]) %

Sweet & Sour Chicken / Deep -fried chicken tossed with sweet & sour 5635
sauce, cucumber and pineapple %

Nalli Gosht / Lamb shank cooked in onion, tomato, cream & cashew nuts, 665
served with Bombay potato (I1,n) %

Lamb Massaman / Braised lamb cooked with coconut, tamarind, potato 645
and red curry paste (n) 4

Taiwanase Beef Noodle Soup / Braised beef brisket with yellow noodles (g) 610
Black Pepper Beef / Stir-fried beef tossed in black pepper sauce, garlic,

onion and bell pepper (g) w4 610
Beef Krapow / Shredded beef cooked in onion, garlic, chili, kaffir lime.

mushrooms and basil oyster sauce (s,g) # 610
Thai Duck Curry / Roasted duck in red curry, coconut, lemongrass,

pineapple and basil # 665
SEAFOOD

Chili Prawns / Prawns tossed with garlic, chili, onion, bell pepper and 735
oyster sauce (s,8) % J

Sichuan Prawn / Fried prawns tossed with chili, garlic, soy, onion and 735
Sichuan pepper (n,s,g)

Steamed Catch of the Day / Steamed fish in spring onion, ginger, bok 565
choy and sesame oil with superior sauce (g)

Thai Fish Red Curry / Fish cooked with red curry, coconut, lemongrass, 565
eggplant and basil %/

Malabari Fish / Grilled fish marinated in curry leaf, mustard, served with 5635
malabari sauce and Bombay potato (1) s

Salmon Bulgogi / Salmon marinated in fruity bulgogi sauce, grilled and 660

served with mushrooms and boy choy (g) %

Main courses are served with your choice of steamed jasmine rice or basmati rice.

% Chef Specialty @ Vegeterian 4 Spicy Food » Well-Balance
(a) Alcohol (n) Nuts (p) Pork (1) Lactose (s) Shellfish (g) Gluten



VEGETARIAN

Sichuan Vegetables / Seasonal vegetables tossed with garlic, Sichuan 295
pepper and light soy sauce (g) % S &

Mapu Tofu / Firm tofu tossed in garlic, Sichuan pepper, mushrooms, bell 340
pepper and chili bean sauce (s,8) #®

Thai Green Curry / Vegetables cooked with green curry, coconut milk, 315
lemongrass, basil and kaffir lime 4

Subz Handi / Spring vegetables cooked in onion and cashew based gravy, 295
served with Bombay potato (n,])®

Paneer Makhani / Cottage cheese cooked in tomato, cream and cashew 340
based gravy, served with Bombay potato (n,1)®

Dal Tadka / Yellow lentils cooked with cumin, garllic, onion and tomato, 270
served with Bombay potato (1)®

Vegetable Fried Rice / Rice tossed with egg, mushrooms, corn, carrot, 260
green peas and sesame oil with soy sauce (g)®

Stir Fried Noodles / Noodles tossed with egg, garlic, onion, bok choy, bell 325
pepper and sesame oil with soy sauce (g)&®

Vegeterian dishes are served with your choice of steamed jasmine rice or basmati rice.
DESSERTS

Gula Jamun / Fried indian milk dumplings with cardamom flavored sugar 200
syrup, served with saffron ice cream and pistacchio(g,],n)

Coconut Cake / Saffron sauce, pistacchio, ice cream, coconut shaving (g,1,n) 200
Mango Sago / Sago pearls simmered with mango and coconut cream 200
Chocolate Mud Cake / Baked chocolate cake with raspberry sorbet and pas- 200
sion fruit sauce (g,1,n)

Coconut Creme Brulée / Coconut ice cream with dry coconut flakes and 200
marinated papaya (1)

Glutinous Rice Dumpling / Stuffed with sesame paste and served with pea- 200
nuts ice cream (1,n)

Assorted Fruit Platter / Fruits of the day 230
Selection of Ice Cream / Ice cream of the day (1) 180
3 Scoops of Sorbet / Sorbet of the day 180
Lemongrass Tea with Lemon / Lemon improves your skin quality and aids 85
your digestion

Lemongrass Tea with Ginger / Ginger helps the body to digest foods and 85
can positively affect gut health

Lemongrass Tea with Cinnamon / Cinnamon is loaded with antioxidants 85
and protects heart health

Lemongrass Tea with Honey / Honey is a natural energy source and it is 85

rich in antioxidants

All prices are quoted in Seychelles Rupees (SCR) and exclusive of 15% government tax & 10% service charge.



