Our upcoming events
AUGUST IN GRAND GAUBE

FROM AUGUST 1ST TO AUGUST 6TH THURSDAY 7TH AUGUST

RUM WEEK INDIAN NIGHT
Rs 950/p Rs 1400/p

FROM AUGUST 1TTH TO AUGUST 17TH FRIDAY 29TH AUGUST
LET'SEAT & PLAY
YUMMY OFFERS I,
Rs 990/ TABLE D'HOTE DINNER & GAMES
Rs 850/p

BY MYTHIC SUITES & VILLAS | BOOK YOUR TABLE | +230 5857 5079



FROM AUGUST 1ST TO AUGUST 6TH, 2025

RUM WEEK

Between fire, spices, and sweetness:
experience a Rum Week with Mauritian flair

Background music
Rs 950/person - Dinner & Lunch

BY MYTHIC SUITES & VILLAS | BOOK YOUR TABLE | +230 5857 5079

En participant, vous acceptez d'apparaitre sur nos réseaux sociaux.
By participating, you agree to appear on our social media.



MENU RUM WEEK

FROM AUGUST 1ST TO AUGUST 6TH, 2025

RS 950/PERSON

ENTREES A PARTAGER / STARTERS TO SHARE

Samoussas au poulet & cumin / Gateaux piments aux herbes fraiches /
Goujonnette de poisson au massalé doux / Gateau arouille au gingembre
Chicken & cumin samosas / Chili bites with fresh herbs /

Fish fingers with mild massala spices / Ginger taro cake

PLATS / MAIN COURSES

Poisson grillé facon "Vindaye" au rhum ambré, riz parfumé, duo de bredes
Grilled fish Vindaloo style with amber rum, rice, and a duo of local “brédes
ou
Boucané flambée au rhum ambré, riz parfumé, lentilles noires

“Boucané” flambéed with amber rum, rice, and black lentils.

DESSERTS
Banane flambée au rhum et glace vanille
Banana flambé with rum and vanilla ice cream.
ou
Gateau patate au rhum et noix de coco

Sweet potato cake with rum and coconut.

LE MENU COMPREND UNE DEGUSTATION DE RHUMS ARRANGE MAISON ET MAURICIEN
THE MENU INCLUDES A TASTING OF HOMEMADE AND MAURITIAN INFUSED RUMS

BY MYTHIC SUITES & VILLAS | BOOK YOUR TABLE | +230 5857 5079



THURSDAY, AUGUST 7TH, 2025

INDIAN NIGHT

Tonight, India comes to your table:

spices, colors, and traditions for an explosion of flavors.

Background music
Rs 1400/person - Dinner

BY MYTHIC SUITES & VILLAS | BOOK YOUR TABLE BY 6TH AUG]| +230 5857 5079

En participant, vous acceptez d'apparaitre sur nos réseaux sociaux.
By participating, you agree to appear on our social media.



MENU INDIAN NIGHT

THURSDAY, AUGUST 7TH, 2025

RS 1400/PERSON

ENTREE / STARTER

Salade de gombo & Crevette tandoori, Raita safrané

Okra salad & tandoori shrimp, with saffron raita

PLAT PRINCIPAL / MAIN COURSE

Fusion indienne :

Butter chicken, tikka de poisson, gigot d'agneau a la sauce épinard,
curry de chou-fleur & pomme de terre, kofta de 1égumes et dal
makhani, riz au cumin
Indian Fusion:

Butter chicken, fish tikka, lamb leg with spinach sauce, cauliflower &

potato curry, vegetable kofta and dal makhani, cumin rice

DESSERTS
Rasgulla

LAISSEZ-VOUS TENTER PAR UN LASSI A LA FRAISE (EN SUPPLEMENT).
TREAT YOURSELF TO A STRAWBERRY LASSI (AVAILABLE AT AN EXTRA CHARGE).

BY MYTHIC SUITES & VILLAS | BOOK YOUR TABLE BY 6TH AUG | +230 5857 5079



YUMMY OFFERS

Background music
Rs 990/person - Lunch & Dinner

BY MYTHIC SUITES & VILLAS | BOOK YOUR TABLE | +230 5857 5079

En participant, vous acceptez d'apparaitre sur nos réseaux sociaux.
By participating, you agree to appear on our social media.



YUMMY SUGGESTIONS

FROM AUGUST T1ITH TO AUGUST 17TH, 2025

A ce prix-la, pourquoi se priver ? Trois plats au choix vous attendent !

At this price, why resist? Take your pick from three delicious dishes!

RS 990 /PERSON

DUO DE BURGERS
Duo de burgers poulet & beeuf ou végétarien,
frites et salade, vinaigrette a la passion
Chicken & beef burger duo or vegetarian,

served with fries, salad, and passion fruit vinaigrette
Oou
PAD THAI
(010

MOULES FRITES

Mussels with fries

. UNEBIERE 33 CL OU UN SOFT INCLUS
ONE 33 CL BEER OR A SOFT DRINK INCLUDED.

BY MYTHIC SUITES & VILLAS | BOOK YOUR TABLE | +230 5857 5079



FRIDAY 29TH AUGUST 2025
LET'S EAT & PLAY

TOGETHER
Table d’'Hote Dinner, Games & Happy Hour

Background music
Rs 850/person - Play & Happy Hour from 5.30 pm to 7 pm,
Dinner at 7 pm

BY MYTHIC SUITES & VILLAS | BOOK YOUR TABLE BY 28TH AUG]| +230 5857 5079

En participant, vous acceptez d'apparaditre sur nos réseaux sociaux.
By participating, you agree to appear on our social media.



TABLE D’HOTE MENU

FRIDAY 29TH AUGUST 2025 -

DINNER
RS 850,/PERSON

ENTREES / STARTERS

Salade de chouchou et chevrettes secs
Chayote salad with dried shrimps
(0]0)
Carpaccio de betterave et ceufs durs, légumes croquants et vinaigrette a
I'orange
Beetroot carpaccio with hard-boiled eggs, crunchy vegetables,

and orange vinaigrette

PLATS /MAIN COURSES

Curry de poisson et aubergines, riz parfumé
Fish and eggplant curry with rice
ou
Bol reversé poulet et ceuf
Magic bowl with chicken and egg

DESSERT

Perles de Tapioca au lait de coco

Tapioca pearls in coconut milk

UN RHUM FAIT MAISON DIGESTIF INCLUS
A HOMEMADE RUM AS A DIGESTIF INCLUDED

BY MYTHIC SUITES & VILLAS | BOOK YOUR TABLE BY 28TH AUG | +230 5857 5079



