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Locotbd oi: Mythic Swtes & Villas | Book your table | +230 5933 8242



latelier.restaurant.mauritius
Indian night | Saturday 2th september

ENTREE | STARTER JoON
Salade de gombos aux épices indiennes, crevettes |
marinées au tandoori et sauce raita ek
Okra salad with Indian spices, shrimp marinated in L -
tandoori and raita sauce

PLAT PRINCIPAL | MAIN COURSE

Assortiments de mets indiens :

Butter chicken, riz au cumin, pomme de terre & chou-
fleur & la creme, tikka de poisson, kofta dagneau et
paneer aux épinards

Indian food assortments:

Butter chicken, cumin rice, creamy potato &
cauliflower, fish tikka, lamb kofta and spinach paneer

DESSERT
Rasgula & lassi a la fraise
Rasgula & Strawberry lassi

#bonappétit



