SHANTI MAURICE

RESORT & SPA

RAMADAN FLAVOURS

Thoughtfully prepared for moments of sharing,
where flavours become an expression of togetherness.

Available from 18th February 2026 until Eid.
For further details, please contact our Reservations team via
WhatsApp: +230 5423 1111



SHANTI MAURICE

RESORT & SPA

SAHUR MENU

Prepared with care for a shared moment.

COLD MEZZAH & SPECIALTIES
Hummus (SE)
Labneh (D)
Foul Moudammas

Halawa tahina (SE, N)

CHES ESE CHARGEITER I
Cheese platter (D)

Charcuterie - cold cuts

CONDIMENTS & SPREADS
Zait & zater (SE)
Pickles & olives (V)

Jam selection
Honey
Nutella (D, N)

Butter (D)

FRESH SELECTION
Sliced tomato & cucumber (V)

Fruit platter

BAKERY & SIDES
Flavoured yoghurt (D)
Bread basket (G)
Boiled eggs (E)

BEVERAGES
Orange juice

Tea or coffee
G Gluten | SE Sesame | VE Vegetarian | V Vegan | N Nuts | D Dairy | S Spicy | E Egg

To ensure the best experience, we kindly invite you to place your order at least one day in advance. Our
Reservations team will be pleased to assist with any further details.



SHANTI MAURICE

RESORT & SPA

IFTAR MENU

Prepared with care to break the fast and share a moment together.

COLD MEZZAH

Hummus (G, SE, VE, V)
Chickpeas, tahini, lemon, olive oil

Muhammara (G, N, SE, VE, V)
Walnut, roasted red pepper, breadcrumbs

Babaganoush (G, N, VE, V)
Smoked eggplant, walnut, bell peppers, tomato, onion, pomegranate molasses

HOT STARTERS

Eggplant Involtini (N, D)
Ricotta, Parmesan cheese, tomato sauce, basil, pine nuts

Cheese Rakakat (G, D)
Halloumi & Akkawi cheese, mint, spring roll pastry

Moussakan Roll (G, N, D)
Pulled chicken, onions, sumac, spring roll pastry, cucumber yoghurt

Mushroom Arancini (G, D)
Wild mushroom, roasted butternut purée, rocket salad

Punjabi Samosa (G, V, D)
Flaky pastry, potatoes, green peas, Indian spices, tamarind & mint chutney

SOUPS

Shanti Seafood Soup (SF, G)
White fish, calamari, shrimp, coriander, spicy tomato broth, focaccia

Roasted Tomato Soup (D, V)
Fresh basil from our garden

Harira Soup (G, VE, V)
Vegetables, black lentils, onion, garlic, Moroccan spices

Chicken Sheraya Soup (G)
Pulled chicken, vermicelli, aromatic broth

Dal Fry (V, D)
Yellow split moong dal, onion, garlic, cumin seeds, coriander

G Gluten | SE Sesame | VE Vegetarian | V Vegan | N Nuts | D Dairy | SF Seafood | S Spicy | E Egg

All prices are in Mauritian Rupees (MUR) and are inclusive of 15% VAT.
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SHANTI MAURICE

RESORT & SPA
SALADS

Fattoush (G, VE, V)

Romaine lettuce, parsley, mint, bell peppers, tomatoes, cucumber, sumac & pomegranate dressing

Grilled Halloumi Salad (D, N)
Rocket leaves, cherry tomatoes, radish, pomegranate molasses

Burrata (D, N)
Heirloom tomatoes, pesto sauce, balsamic reduction

Prawn & Palm Heart Salad (SF)
Prawns, palm heart, cherry tomatoes, cucumber, onion, yuzu dressing

MAIN COURSES

Chicken Biryani (D, N)
Boneless chicken leg, onions, saffron, biryani spices, rose water, basmati rice, mint, raita

Lamb Biryani (D)
Braised lamb, onions, saffron, biryani spices, rose water, basmati rice, mint, raita

Butter Chicken (D, N)
Tandoori chicken, cashew nuts, butter, crearn, makhani gravy

Braised Lamb Shank (D)
Eight-hour slow-cooked lamb shank, potato purée, carrot, chives, lamb jus

Phad Kra-Pao Talay (S, SF)
Wok-fried scallops, shrimp, calamari, mushrooms, Thai basil & chilli sauce

Gai Phad Med Mamuang (S, SF, N)
Wok-fried chicken, onion, bell peppers, dried chilli, cashew nuts

DESSERTS

Selection of Classic Ice Creams & Sorbets (per scoop)
Ice creams: Vanilla | Chocolate | Strawberry | Coconut (D)
Sorbets: Mango | Pineapple | Lime | Passion Fruit (V)

Deconstructed Lemon Tart (D, G, E)
Lemon curd, confit lemon, lemon sorbet, meringue, sablé

Black Forest Tart (D, G, E)
Dark chocolate mousse, chocolate sponge, Amarena cherries

Stars Gluten-Free Chocolate Cake (D, N, E)
Dark chocolate, pistachio mousse

Coconut & Yoghurt Panna Cotta (D, N, G)
Mauritian vanilla-braised pineapple, mango gelée

Mango & Chocolate Delight (D, N, G, E)
Almond sponge, dark chocolate ganache, praline ice cream

Umm Ali (G, D, N, V)
Baked puff pastry, raisins, pistachio, coconut, cream

Mahalabia (G, D, N, V)
Milk pudding, rose water, pistachio

G Gluten | SE Sesame | VE Vegetarian | V Vegan | N Nuts | D Dairy | SF Seafood | S Spicy | E Egg
All prices are in Mauritian Rupees (MUR) and are inclusive of 15% VAT.
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