
Kannel Bar 

L U N C H  

S T A R T  W I T H  

V E G E T A B L E S  C R U D I T É S  

Yoghurt Dip 

S C R  1 9 5  

G A R L I C  B R E A D  

Garlic Cream and Herbs 

S C R  1 0 0  

T U N A  T A R T A R E  

Avocado, Ginger, Garlic Emulsion 

S C R  3 2 0  

R E D  S N A P P E R  C E V I C H E  

Passion Fruit Dressing, Onion, Chilli  

S C R  3 3 0  

B E E T R O O T  A N D  R A D I S H  C A R P A C C I O  

Vegan Yuzu Yoghurt, Citrus Olive Oil Dressing 

S C R  2 9 0  

B O W L  

A C A I  T R O P I C A L  B O W L  

Mango, Pineapple, Papaya, Coconut, Granola, Local Vanilla 
Honey 

S C R  3 1 0  

S P I C Y  T U N A  

White Sushi Rice, Edamame, Cucumber, Carrot, Crispy Onion, 
Spicy Peanut Dressing, Red Cabbage, Sesame Seed Jalapenos 

S C R  2 9 5  

S A L A D  

https://www.fourseasons.com/seychelles/dining/lounges/lounges_kannel_bar/


A V O C A D O  A N D  P A P A Y A  S A L A D  

Onion, Chive and Lemon Olive Dressing 

S C R  3 0 0  

S P I C Y  M A N G O  S A L A D  

Spring Onion, Coriander, Tomato 

S C R  3 1 0  

L I K E  A  G R E E K  

Tomato, Cucumber, Onion, Kalamata Olive, Feta Cheese, 
Oregano, Green Pepper, Caper and Mint 

S C R  3 9 0  

O C T O P U S  S A L A D  

Coriander, Lime, Honey, Chargrilled Pepper, Onion and 
Lettuce 

S C R  3 9 5  

C A E S A R  S A L A D  

Baby Gem Lettuce, Anchovies, Parmesan, Garlic Croutons, 

S C R  3 2 0  

A D D  K I N G  P R A W N S :  S C R  4 8 0  

A D D  L O B S T E R :  S C R  7 2 0  

A D D  G R I L L E D  C H I C K E N :  S C R  4 9 0  

P I Z Z A  

M A R G H E R I T A  

Mozzarella Cheese and Tomato 

S C R  4 0 5  

M A R I N A R A  

Tomato, Garlic, Anchovies, Olives, Capers 

S C R  3 9 5  

N E T T U N O  

Tomato, Tuna, Capers, Onions, Cheese 

S C R  4 9 5  

C A P R I C C I O S A  



Mozzarella Cheese, Tomato, Prosciutto Crudo Ham, Peppers, 
Anchovies, Egg, Olives 

S C R  4 8 5  

P E S C A T O R A  

Tomato and Seafood 

S C R  5 1 5  

Q U A T T R O  F O R M A G G I  

Mixed Cheese 

S C R  4 6 5  

P I Z Z A  B I A N C A  

Mascarpone, Ricotta, Buffalo, Mozzarella, Crushed Black 
Pepper and White Truffle Oil 

S C R  5 2 5  

Q U A T T R O  S T A G I O N I  

Mozzarella Cheese, Tomato, Mushrooms, Pepperoni, Ham, 
Artichokes and Olives 

S C R  4 6 5  

V E G E T A R I A N  

Mozzarella Cheese, Tomato and Mixed Vegetables 

S C R  4 1 5  

C H O C O L A T E  P I Z Z A  

Salted Caramel, Chocolate Varieties and Vanilla Ice Cream 

S C R  4 1 5  

C A L Z O N E  

C A L Z O N E  P O L L O  E  F U N G H I  

Rolled Pizza filled with Mozzarella, Chicken and Mushroom 

S C R  4 1 5  

C A L Z O N E  C L A S S I C O  

Rolled Pizza filled with Mozzarella, Ham, Mushroom 

S C R  4 8 5  

C A L Z O N E  A I  Q U A T T R O  F O R M A G G I  



Mixed Cheese and Tomato 

S C R  4 6 5  
Extra Topping 

W H O L E  B U F F A L O  M O Z Z A R E L L A  

S C R  1 1 0  

F E T A  C H E E S E  

S C R  8 0  

S A L A M I  P I C A N T E  O R  P R O S C I U T T O  D I  P A R M A  O R  C H I C K E N  

S C R  9 0  

L O B S T E R  

S C R  1 5 0  

S H R I M P S  O R  S M O K E D  S A L M O N  

S C R  1 2 0  

C H I L L I  F A K E S ,  R U C O L A ,  P I N E A P P L E ,  F R E S H  T O M A T O E S ,  

O L I V E S ,  C A P E R S ,  M U S H R O O M S ,  O N I O N S ,  P E P P E R  

S C R  5 0  

S E A F O O D  P L A T T E R  

6  O Y S T E R S ,  3  K I N G  P R A W N S ,  2  K I N G  C R A B ,  5  S E A  U R C H I N S  

Tartare, Spicy Creole Dip, Lemon Wedges, Herbed Salter 
Butter and Toasted Bread 

S C R  3 , 2 0 0  

S A N D W I C H E S  A N D  B U R G E R S  

W A G Y U  B E E F  B U R G E R  

Russian Dressing, Tomato, Lettuce, Mature Cheddar, 
Caramelised Onions, Pickled Cucumber 

S C R  6 8 0  

L O B S T E R  R O L L  

Lettuce, Cabbage, Celery, Spicy Mayo 

S C R  4 9 0  

G R O U N D  B E E F  Q U E S A D I L L A S  



Tomato, Kidney Beans, Cheddar and Mozzarella Cheese 

S C R  4 9 5  

V E G A N  B U R G E R  

Mushroom, Chickpeas, Beetroot, Zucchini, 

S C R  2 8 0  

B U T T E R M I L K  C H I C K E N  S A N D W I C H  

Fried Chicken Breast, Coleslaw, Dijon Mustard Mayonnaise 
Sauce 

S C R  2 8 0  

J E F F R E Y ' S  S A N D W I C H  

Job Fish, Pickle Achar Mayo, Eggplant Tempura 

S C R  4 9 5  

S T E A K  S A N D W I C H  

Ciabatta Bread, Wagyu Beef Tenderloin, Dijon Mustard, 
Chargrilled Pepper, Pecan, Rocket, Gruyere Cheese 

S C R  7 2 0  

C L U B  S A N D W I C H  

Grilled Chicken, Eggless Mayonnaise, Avocado, Choice of 
Bacon, Tomato, Lettuce 

S C R  4 6 0  

S I D E S  

G R E E N  S A L A D  

S C R  8 0  

T R U F F L E  P A R M E S A N  F R I E S  

S C R  1 3 0  

F R E N C H  F R I E S  

S C R  1 0 0  

S W E E T  P O T A T O  F R I E S  

S C R  1 0 0  

B I T E S  



D E E P - F R I E D  C A L A M A R I  

Saffron Aioli Sauce, Lemon Wedges 

S C R  3 1 0  

P R A W N S  T E M P U R A  

Spicy Creole Dip 

S C R  3 4 0  

F I S H  T A C O S  

Barracuda Fried Fish, Coriander, Lime Spicy Chili Mayo, 
Avocado, Cabbage 

S C R  3 2 0  

V E G E T A B L E  S A M O S A S  

Tamarind Sauce 

S C R  2 8 0  

W A G Y U  B E E F  S L I D E R S  

3 Mini Burger, Pickled Cucumber, Matured Cheddar, Onion 
Marmalade, Homemade BBW Sauce 

S C R  5 9 5  

M I N I  S K E W E R S  

Choice of Beef or Chicken or Prawn, Yoghurt Garlic, Mint 
Dip, Mini Pitta Pocket 

S C R  3 4 0  

D E S S E R T S  

C H E E S E C A K E  

Cinnamon Crumble, Kalamansi Sorbet 

S C R  2 4 0  

C H O C O L A T E  M A G N U M  

Dark Chocolate Mousse, Hazel, Almond Cream 

S C R  2 5 0  

E X O T I C  S O U P  

Chilled Sago, Passion Fruit, Crunchy Moringa Meringue 

S C R  2 0 0  



O U R  S I G N A T U R E  S O R B E T  

Kalamansi, Coconut, Sugarcane, Caramel Sauce, Caramelized 
Cashew, Coconut Chip 

S C R  2 4 0  
Prices are in Seychelles rupees as per government law and subject to 10% service charge and 15% VAT  
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