
 

  

 



 

 

   
If you are looking for a strong cocktail, look no further. 

The LIT is a powerful combination of five spirits; Rum, 

Gin,  Vodka, Tequila & Triple Sec with freshly squeezed 

lemon juice for citric  

acidity & finishing off with a  splash of Coke. This  cock-

tail will create a symphony in the mouth. 

   

Does it remind you of «Sex and The City»?  

Indeed made famous by the Manhattan girls,  

Cosmopolitan is the glamorous choice. A Vodka based 

cocktail which opens up the lush scent of Oranges from 

the Triple Sec and unfolds like a rose on the palate to 

reveal delicious flavors of  Lemon juice and Cranberry 

juice which add a touch of tartness and color to the 

drink. 

   
The rich taste of rum gives an added depth of flavor to a 

cocktail. Enjoy the exceptional blend of a white crisp 

rum alongside a dark over proof rum with a hint of 

Orange liqueur, Lemon juice and a dash of orgeat syrup 

to Soften the charred and spicy notes of the rums in the 

Mai Tai. 

   
A tart dry cocktail featuring the delicate  

richness of brandy complemented by  the tangy taste 

of fresh lemon juice & smoothed over with a vibrant 

candied sweetness of orange liqueur. 

   
Classic and bold, the Whisky Sour is the ideal balance of 

sweet syrup, harp citrus and a fiery whisky. 

   
Refreshing and delicious, this cocktail evokes a summer 

sunrise with its bright striations of color obtained from 

the tequila, grenadine & orange juice. 

A powerhouse of the aperitif world, the  

Americano is light yet flavorful thirst-quenching. 

Starting off with bittersweet notes from the Campari 

and sweet Vermouth then topped with ice cold spar-

kling water bringing the cocktail into a refreshing terri-

tory. 

   
Combining the tang of Lime & the sweetness of Orange 

liqueur with the distinctive strength of Tequila, this 

classic Margarita strikes all the right notes for the 

palate. 

   

A ubiquitous fixture at bars and in drinkers hearts, the 

Old Fashioned is a humble  

concoction of Whiskey, Sugar, Bitters & a splash of club 

soda. 

  
A perfect amalgamation of crisp, sweet & bitter, the 

Negroni owes its flavors and ruby red hue from the 

Campari and sweet vermouth nicely mixed with a 

London Dry gin. 



 

  

  
Excellent for a warm weather buzz, bright orange and 

sparkling in its signature wine glass, the Aperol Spritz is 

just a bubbly splash of freshness and bitter. 

   

A refreshing and exotic mix of flavors, this cocktail is a 

combination of fresh Lemon juice, simple syrup and the 

Cachaça, a spirit as central to the Brazilian identity as the 

Carnival and Samba. 

   

A cocktail that highlights the island’s native spirit, the 

Mauritian white rum mixed with freshly squeezed lemon 

juice and simple syrup. 

   

An exhilarating cocktail ideal for the dare devils, this 

concoction of Vodka, Tomato juice, fresh lemon juice, 

Worcestershire and Tabasco sauce topped with a grind 

of fresh pepper, will take your taste buds for a spin, 

accentuating on the umami flavor. 

* Planter’s Punch    
Perfect for rum lovers and curious imbibers this rum 

based cocktail blends perfectly with fresh Lemon juice, 

Pineapple juice and Orange juice, a touch of grenadine 

syrup for an added sweetness and topped with  

Angostura bitters for a dose of spiciness and complexity  

* Mojito    
Cool and lighthearted, this cocktail is a mixture of rum, 

lime, mint and sugar lengthened with thirst-quenching 

club soda. 

* Daiquiri    
Simple and sublime, the Daiquiri is a delicate blend of 

rum’s sweetness with the raw freshness of Sugar and 

Lime juice. 

* Gin Fizz    
Appealing to G&T lovers and anyone who loves long 

refreshing tipple, the cocktail reveals botanical notes 

from the London Dry Gin against the tangy taste of  

lemon juice sweetened with a touch of simple syrup and 

topped with sparkling water. 

   

Nothing screams tropical vibes more than the Cuba Libre 
made with the grassy notes of rum, the effervescent and 

spicy flavor of Coke and a nice squeeze of Lemon to add 

a zingy jolt of citrus that complements both ingredients 

while also taming some of the sweetness. 

* Pina Colada    

A symbol of poolside bars, this tropical cocktail is sweet 

but nicely balanced with crisp rum and the tart flavor of 

pineapple juice complementing the rich coconut cream. 

   

   

   

   

   

   

   

   

   

   

   

    

 

 

 

 
Cappuccino is Italy’s most famous coffee. After all, 

While there’s no such thing as a  “Grande” when it 

comes to types of Italian coffee, a cappuccino is a  

cappuccino the  world over. It’s basically 1/3 es-

* Latte   
 Order just a latte in Italy and you might be surprised   to 

be served a tall glass of milk. What we in the US  call a 

latte is a café latte in Italy. It’s 1/3 espresso, 2/3 heated 

milk, and a little foam.  

     (Vanilla Syrup, Hot Coffee, Hot Milk) 

    (Caramel Syrup, Hot Coffee,  Hot Milk) 

      (Hazelnut Syrup, Hot Coffee, Hot Milk) 

 

 

 

 

 

 

(Pure by Sun water (Bottled Water) may not be suitable for infants.) 

(Pure by Sun (Eau embouteillé) peut ne pas convenir aux nourrissons.) 



SIGNATURE COCKTAILS 
 

 
Represent the welcoming spirit of Mauritius, the pineap-

ple is the smile, the coconut rum is the  

tropical spirit and the passion fruit is our passion for 

hospitality. 

 
Tequila, blue curacao, fresh lime juice, sugarcane syrup  

Muddle fresh dices of  pineapple. 

A Memorizing one, an exotic taste with coconut and 

pineapple, a perfect match with sunset. 

Chamarel vanilla, strawberry puree, cranberry juice  

Sugarcane syrup, top with sparkling wine. 

 
The match of a great classic with the tropical scents of 

passion fruit and pineapple, shake and not stirred. 

New grove plantation, banana liquor , infusion green tea  

Strawberry puree. 

Vodka, melon liquor, crushed cucumber, sugarcane syrup, 

sweet & sour . 

Rum new grove plantation, triple sec, orange juice, 

Fresh lime, hibiscus syrup, honey. 

White rum, dark rum, honey, fresh lime, ginger 

powder   

It is a mix of specific ingredients , in a shaker with ice 
cubes, add vodka, blue curacao , malibu, pineapple 
juice , almond syrup ,and pour in a 

cocktail glass 

This cocktail has been inspired from the life of famous 
researcher  

commandant Jacques Cousteau, ocean life is a  

combination of gin, blue curacao, sprite, malibu   

 

Tequila, melon liquor, blue curacao, fresh lime 

juice, orange juice, falernum syrup  

Lingering and relaxing cocktail with spiced gold rum, 
orange juice, pineapple juice  

and creole bitters 

Name inspired by the song of the same title by British 
band muse to which the colors  

fitted well, vanilla me is simply a mixture of brandy , 
lemon juice, pineapple juice and  

pour along a dash of creole bitter in a Boston shaker 

Elegant and well balance cocktail elaborates with whisky , 

ice tea and elderflower syrup 

     

 

  Red Bull 

  Grapetiser/ Appletiser 33cl 

  *Fever Tree 

  *Fitch & Leedes  

   

   

   

   

   

   

   

   

   

   

 

 
  

   

   

   

 

   

   

   

   
 

  

 
  

   

   



Beer is one of mankind’s oldest beverages. Thousands 
of years ago when humans learned how to plant, gow 
and harvest grains for food, it did not take them long 
to stumble upon the fermentation process.  

A process which had the ability to transform water 
into a very palatable drink and so the first beer had  
been discovered.  

We qualify beer as either a lager or an ale, depending 
on the fermenting process. Today, most beer is 
brewed from malted barley, although wheat, corn & 
rice can also be used. In addition to hops, a variety of 
flavors can also be added made from herbs or fruits 
for a more modern take. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Non Alcoholic Beer (Can) 

 

 

 

 

 

 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

MOCKTAILS 
 

 

 
(Carrot Juice, Orange Juice,  

Grenadine Syrup). 

 

(Orange Juice, Lime Juice, 

Grapefruit juice, Vanilla Syrup, 

Tonic ). 

(Pineapple Juice, Mango Juice, 

Strawberry Syrup). 

(Litchi Juice, Fresh Cream, 

Strawberry Syrup). 

*  

(Sprite, Ginger Ale, Grenadine Syrup). 

(Pineapple, banana, litchi juice, sweet 

and sour & caramel syrup). 

(Peach, litchi, litchi juice & kiwi syrup). 

(Carrot juice, sweet and sour, banana, 

coconut water & honey). 

(Passion fruit, sweet and sour, coconut 

water, passion fruit juice, mango juice,  

sugarcane syrup). 

(Lemon, curry leaves, soda, syrup Mon-
in mojito , crushed ice). 

 

  

  



Rum lovers around the world owe a great debt to a simple 
plant: Sugar Cane. Rum is made from pure Sugarcane, in a 
process that is partly science and mostly art.  

Most of the rare distilleries still in activity cultivate its own 
sugarcane. They are carefully selected & grown exclusively 
for the production of the rums: here lies the first secret of 
its quality. The color of the spirit is primarily determined by 
the amount of time it has spent aging in oak barrels.  

The longer it´s been aged, the more color and flavor it picks 
up from the wood. As long as the angles are watching our 
rums, we have all our time... 

 

 

 

 

 

*Chamarel Vanille 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

  

  

  

  

  

  

  

  

  

  

  

 

*  Bardinet White Curaçao  

*  Bardinet Blue Curaçao  

*  Bardinet Blackcurrant 

*  Bardinet Crème de Menthe  

* Malibu  

* Martini Bianco  

* Martini Extra Dry  

* Martini Rosso  

 
 

 

 

 

 
 

 

 
 

 

 

 
 

 
 

 

 

 
 

 

 

  

  

  

  

  

  



 

The go to spirit of Russians & a versatile base for cocktails, 
Vodka’s popularity is undeniable. Unlike whisky or tequila, 
vodka can be distilled from, well, pretty much anything. In 
addition to more standard potato & wheat bases, vodkas 
made from corn, whey and even fruit are now gaining  

momentum. Even though vodka is often referred to as a 
“neutral” spirit, its base ingredient still impacts its flavor & 
texture. For instance, corn produces a subtle sweetness, 
while fruit-based vodkas exhibit, yes, fruity notes. They all 
taste different, which means they’re  all worth seeking out. 

 

 

 

 

 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

Aperol 

Limoncello 

 

  

 

 

 

 

 

  

You might be wondering what the difference is between  

whiskey & whisky or bourbon or scotch.  

The type of whisky or whiskey is determined by the grain use 
in the distillation process, Different grains produce different 
taste characteristics... Bourbon is a type of American whiskey 
made from corn. Another determinant is where it is  

produced. Whiskey from Ireland and U.S is usually spelled 
with the «e» contrary to whisky from Scotland, Canada,  

Japan & else-where which are spelled without «e».Couple 
that with varying distillation methods by country, region and 
producer, and you get a wide range of flavors from sweet to 
spicy and from smooth to bold and Smokey. 

  

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

 

 

 

 

BLENDED PROPRIETARY 

 

 

 

Bulleit Bourbon 

 

 

 

 

 

 

 

 

 

 

  

Gin is a liquor made from grain that has been infused with 
Juniper berries and other botanicals. Juniper berries, bluish 
berries with a piney flavor and aroma, are the predominant 
flavoring for all gin. The combination of botanicals, along 
with the production method, is what distinguishes one 
brand of gin from another. As its name indicates, dry gin is 
not sweet. It is usually aromatic and light in flavor and body. 

 

 

 

 

  

 

 

London Dry 

 

 

 

 

 

*Fitch & Leedes 

 

 

  

HB : Half Board , FB : Full Board 
All prices include government tax at prevailing rate 

Tous les prix inclus la taxe gouvernementale 

HB : Half Board , FB :  Full Board 
All prices include government tax at prevailing rate 

Tous les prix inclus la taxe gouvernementale 


