TOP DECK

GRAND BAIE: - MAURITIUS

CREATE YOUR OWN SALAD
COMPOSEZ VOTRE SALADE A VOTRE GOUT

CHOOSE YOUR BASE
CHOISISSEZ VOTRE BASE

Mixed Leaves vvV'=
Mélange de jeunes pousses
House Slaw vv'=

Salade de chou maison
Pasta Swirls vv

Pates fusilli

White Rice with herbs vv'=
Riz blanc aux herbes

>

ADD ANY (OR ALL) VEGGIES
AJOUTEZ DES LEGUMES (OU TOUS)

Tomatoes vv'=
Tomates
Cucumber vv'=
Concombre
Oranges vv'=
Oranges
Onions vv=
Oignons
Peppers vv'=
Poivrons

DRESS IT UP
CHOISISSEZ VOTRE SAUCE

Balsamic Vinaigrette vv'»
Vinaigrette balsamique
Caesar

Vinaigrette césar

Classic Greek vv'=

Vinaigrette grecque classique
Creamy House Dressing v'=
Sauce maison crémeuse
Chilli and Lemon vv'=
Vinaigrette piment-citron

¥

«J

PICK ONE PROTEIN
SELECTIONNEZ UNE PROTEINE

Grilled Chicken =
Poulet grillé

Smoked Marlin Fish =
Marlin fumeé

Prawns =

Crevettes

Mixed Beansvv's
Haricots mélangés

¥

PRICE
PRIX
600

Please let us know about any dietary needs
Veuillez nous faire part de vos besoins alimentaires

v Vegetarian plats vegetariens
W

Vegan plats veganes
Gluten Free sans gluten

ADD SOMETHING EXTRA?
AJOUTEZ UN SUPPLEMENT?

Bacon =

90
Bacon
Olives vv'= 50
Olives
Feta Cheese v'» 90
Fromage feta
Blue Cheese v'= 20
Roquefort
Croutons vv/ 20
Croutons
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SMALL PLATES
PETITES ASSIETTES

Crispy Calamari 420
Calamars frits croustillants

With peri-peri or lemon-garlic sauce
Chicken Strips 460
Poulet Croustillant

Crispy fried chicken strips and mayo
Cheese Bites v'» 280
Boulettes au fromage

Fried potato and cheese balls
Mauritian Chilli Bites v'= 200
Gateaux Mauriciens aux Piment
Street food style fritters

Chunky Chips v¥'= 150
Frites épaisses

A side portion of steakhouse fries
House Side Salad vv'= 150
Salade d'accompagnement

Fresh leaves and slaw

Top Deck Beach Board 1400
Ideal for sharing, a mixture of all the
small plates listed above

Idéal a partager, tous les petits plats
ci-dessus

Grilled Prawns (100g) = 350
Gambas grillées avec beurre a I'ail
With garlic butter

Mussels = 580
Moules a la creme d’ail
In a creamy garlic sauce
Risotto Bites v’ 390
Beignets de riz croquants

Cheese arancini balls

Please let us know about any dietary needs
Veuillez nous faire part de vos besoins alimentaires

4 Vegetarian plats végétariens
v¥  Vegan plats véganes
o Gluten Free sans gluten

BURGERS & SANDWICHES

BURGERS & SANDWICHS
Served with chunky chips

Servi avec frites épaisses

The Top Burger
Burger de beoeuf grillé maison
Homemade 100% beef with house sauce,
lettuce and tomato
| Make it a double! Faites-le double !

560

+220 |

Fried Chicken Burger
Burger au poulet croustillant
Crispy chicken breast with house sauce,
lettuce and tomato

540

Spicy Bean Burger vv 490
Burger aux haricots épicés

Tex-Mex style homemade burger with
vegan chickpea mayo

The Full Deck Breakfast Burger 560

Burger a la saucisse de porc, bacon et ceuf
Your fry-up favourites in a bun! Pork
sausage patty, bacon and fried egg

Swap chunky chips for Hash Browns  +30
Remplacez les frites par des Hash Browns

Beer Battered Fish Sandwich
Burger de poisson croustillant
Phoenix beer battered fish fillet in a soft
roll with tartare sauce

540

Prego Steak Roll 550
Prego portugais

Beef steak marinated in a garlic and

red wine sauce, served in a soft roll

Crispy Chicken Wrap 550

Wrap au poulet croustillant
Crispy chicken strips with slaw and mayo

Extras

Fried Egg v= +50
CEuf au plat

American Cheese va +50
Fromage américain

Blue Cheese va +90
Fromage Roquefort

Smoky Pork Bacon = +90
Bacon fumé

Caramelised Onions v¥'= +30
Oignons caramélisés

Mushrooms v¥'= +30
Champignons
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MAIN MEALS
PLATS PRINCIPAUX

All dishes are served with our house slaw, and your choice of chips or rice
Tous les plats sont servis avec notre salade de chou maison
et votre choix de frites ou de riz

SEAFOOD
FRUITS DE MER

Catch of the Day = 680
Filet du jour de poisson a la creme d’ail
Freshly caught fish fillet in a creamy
garlic sauce

Grilled Calamari = 720
Calamars frais grillés

Succulent grilled squid served with
your choice of either peri-peri or
lemon-garlic sauce

Fish Curry = 530
Curry de poisson

Local fish pieces in our signature
homemade curry sauce

Prawn Skewer = 1290
Brochette de grosses crevettes

Crilled prawns on a hanging skewer
served with lemon-garlic butter

MEAT DISHES
PLATS DE VIANDE

Peri-Peri Chicken 260
Demi-poulet peri-peri

Juicy flame grilled half chicken with your
choice of peri-peri or lemon-garlic sauce

Chicken Schnitzel 490
Filet de poulet croustillant pané

Crispy chicken escalope served with your
choice of mushroom or cheese sauce

Mauritian Chicken Curry =

Curry de poulet mauricien

Our signature homemade curry with
succulent chicken pieces

530

Mauritian Seafood Curry = 1050
Curry Mauricien de fruits de mer

Fresh local seafood in a classic tomato-
based curry sauce

Fish & Chips 580
Poisson frit a la biere avec frites
Phoenix beer battered fish with chunky
chips and tartare sauce

Mauritian Prawn Curry = 780
Curry Mauricien aux crevettes
Succulent prawns in our classic
homemade curry sauce

Seafood Spaghetti 690
Spaghetti aux fruits de mer

Fresh local seafood in a creamy garlic
sauce over spaghetti

Seafood Platter for Two 1800
Plateau de fruits de mer pour deux
Fish, calamari, crab, prawns and
mussels served in a creamy garlic
sauce with sweetcorn, to share

Portuguese Steak = 880
Steak Portugais

Succulent grilled beef steak in a rich dark
garlic sauce, served with a fried egg

Steak Skewer =
Espetada portugaise de boeuf
Steak with onions and bell peppers

VEGGIE DISHES
PLATS VEGETARIENS

890

Mauritian Chickpea Curry vv'= 530
Curry de pois chiches mauricien

Our signature homemade curry with
chickpeas and mixed vegetables

Mixed Bean Rougaille vv'= 530
Rougaille de haricots mélangés

Mixed beans in a classic creole-style
spicy tomato sauce

Creamy Mushroom Spaghetti v 550
Spaghetti aux champignons a la creme
Pasta with a creamy mushroom sauce

Mixed Vegetable Curry vv'= 530
Curry de legumes variés

Seasonal vegetables in our homemade
curry sauce




