
Kannel 

L U N C H  

L A  S O U P  

" F R I K A S E  R O U M A R "  

Pumpkin Velouté , Fresh Lobster 

S C R  8 0 5  

" B O U Y O N  B L A N "  -  T R A D I T I O N A L  F I S H  S O U P  

Red Snapper, Tomato, Bilimbi, Kalbas and 
Pumpkin Sprouts 

S C R  6 4 0  

A N T R E  

" T A R T A R E "  T O N  -  T U N A  T A R T A R E  

Avocado, Lemongrass, Ginger, Onion and 
Garlic Foam 

S C R  3 5 5  

" B O U R Z W A  A C H E "  -  S N A P P E R  C E V I C H E  

Mango, Avocado, Onion, Chili and Olive 
Oil Dressing 

S C R  3 0 5  

" K R O K E T  D E  M E R "  -  S E A F O O D  C R O Q U E T T E S  

Shellfish Spicy Sauce 

S C R  2 9 5  
" B R E N Z E L  F I M E N "  -  S M O K E D  R O A S T E D  

E G G P L A N T  

Creole Sauce 

S C R  2 7 0  

S A I N T  J A C Q U E S  
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Sea Scallops cooked with Coconut, 
Kalaminchi Juice, Papaya and Spring 
Onion 

S C R  6 5 0  

S AL A D  

" Z A V O K A  S I Z L E "  -  A V O C A D O  C A R P A C C I O  

King Prawns and Pickled Palm Hearts 

S C R  6 3 0  

" S A L A D  Z O U R I T "  -  O C T O P U S  S A L A D  

Our Signature Pickled 

S C R  4 3 0  

" S A L A D  P A L M I S "  -  P A L M  H E A R T  S A L A D  

Chives, Peppers, Cucumber, Onion and 
Kalaminchi Dressing 

S C R  4 7 0  

M A N Z E  P R E N S I P A L  

" K A R I  K O K O  B E K I N  E K  B R E D  M O U R O U M "  -  

L O C A L  B A R R A C U D A  C U R R Y  

Coconut, Tomato, Garlic, Onion, Moringa, 
Creole Rice, Papaya Chutney 

S C R  6 3 5  

" K A R I  Z O U R I T "  -  O C T O P U S  C U R R Y  

Coconut, Eggplant, Tomato, Garlic, 
Onion, Creole Rice, Papaya Chutney 

S C R  6 8 0  

J A M B A L A Y A  

Seafood And Our Signature Sausage, Chili 

S C R  7 7 5  



" B O U L E T  M O U T O N "  -  L A M B  M E A T B A L L  

Creamy Sauce, Coriander 

S C R  9 3 5  

" B O L  R A N V E R S E "  -  B E E F  T E N D E R L O I N  

Rice and Fried Egg 

S C R  1 , 1 3 5  

" R O T I  P O U L "  -  O V E N  B A K E D  C H I C K E N  

Corn, Okra, Tomato and Peppers 

S C R  6 4 0  

P E T I T E  A N S E  F I S H  C O U N T E R  

As per market price 

S T E P  1 :  S E L E C T  Y O U R  C A T C H  A N D  H A V E  O U R  

T E A M  W E I G H  I T  F O R  Y O U  

S T E P  2 :  C H O O S E  Y O U R  P R E F E R R E D  C O O K I N G  

M E T H O D  

G R I L L E D  

B A K E D  

S T E A M E D  

S T E P  3 :  P I C K  Y O U R  S A U C E  

L E M O N  O L I V E  O I L  S A U C E  

W I T H  C O R I A N D E R  

C R E O L E  S A U C E  

M A N G O ,  A V O C A D O  A N D  

O N I O N  S A U C E  

S T E P  4 :  S I D E S  T O  A C C O M P A N Y  Y O U R  D I S H  

C A S S A V A  C H I P  

L O C A L  H A N D  C U T  F R I E S  

C O O K E D  I N  F A T  

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

C R E O L E  R I C E  

S T E A M E D  R I C E  



S P I C Y  C R E O L E  P O T A T O E S  

S L O W  R O A S T  

V E G E T A B L E S  

D E S S E R T  

" P A T A T "  

Sweet Potato, Cinnamon Sponge, Passion 
Fruit Sorbet 

S C R  2 5 0  

C H O C O C O  

Coconut, African Dark Chocolate 85%, 
Caramel Sauce 

S C R  2 6 5  

K O R S O L  

Puff Pastry, Vanilla Chantilly, Guava, 
Soursop Sorbet 

S C R  2 7 5  

E X O T I C  F R U I T  P L A T T E R  

Coconut Crunch, Sugar Cane Sorbet 

S C R  1 9 0  

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

S C R  8 0  P E R  S C O O P  
Prices are in Seychelles rupees as per government law and subject to 10% 

service charge and 15% VAT 
 

Kannel 

K A N N E L -  D I N N E R  

C O L D  A P P E T I Z E R  

R E D  S N A P P E R  A N D  E X O T I C  F R U I T  
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Marinated Snapper Carpaccio, Passion 
Fruit, Mango and Tomato Salsa, Turmeric 
Dressing 

S C R  4 9 5  

C R A B  A N D  L E E K  

King Crabmeat, Leek Jelly, Roasted 

Almond, Chives and Hazelnut Dressing 

S C R  7 1 0  

Z U C C H I N I  A N D  M A R L I N  

Grilled Zucchini, Smoked Marlin, Pickles, 
Pesto and Basil Cream 

S C R  5 7 0  

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

Sea Urchin, Sautéed Lobster, Bisque Foam 

S C R  6 2 5  

S C A L L O P  A N D  T R U F F L E  

Sliced Sea Scallops, Summer Truffles 
Carpaccio, Sautéed Celery, Foie Gras, 
Croutons, Vanilla Olive Oil 

S C R  7 9 0  

H O T  A P P E T I Z E R  

S Q U I D  A N D  G N O C C H I  

Squid Ink Gnocchi, Sautéed Calamari, 
Comfit Tomatoes, Champagne Beurre 
Blanc 

S C R  5 9 0  

L O B S T E R  A N D  R A V I O L I  

Lobster Stuffed Ravioli, Tomato Confit, 
Bisque Broth 

S C R  6 0 0  

S N A P P E R  C H E E K S  A N D  R E D  P E P P E R  



Meuniere Sautéed Emperor Snapper 
Cheeks, Crispy Seaweed, Caviar, Beurre 
Blanc, Charcoaled Red Pepper Coulis 

S C R  4 9 0  

O C T O P U S  A N D  R I S O T T O  

Risotto Cooked in Lobster Bisque with 

Saffron, Octopus and Squid Ink Dressing 

S C R  5 2 0  

C A V I A R  A N D  B A V E T T E  

Homemade Bavette Pasta, Creamy Vodka 
Sauce, Dill, Lemon Zest, Beluga Caviar 

S C R  9 8 0  

M A I N S  

L O B S T E R  C A S S E R O L E  

Sautéed Lobster Tail, Glazed Green 
Vegetables, Lemon Butter Sauce, Caviar 

S C R  9 2 0  

T U N A  

Tataki Styled Tuna Loin, Asparagus, 
Rillette and Oyster, Ginger and Coriander 
Sauce 

S C R  7 4 0  

J O B  F I S H  

Pan Seared Job Fish Fillet, Sautéed Fennel 
and Orange Calamari, Tomatoes, Crispy 
Tuile, Pernod Sauce 

S C R  6 3 0  

B A R R A C U D A  

Glazed Barracuda Fillet, Venere Risotto, 
Mascarpone, Glazed Green Asparagus 

S C R  6 3 0  



L O B S T E R  T A I L  

Fish and Prawns Mousse, Spinach Leave, 
Pickled Vegetables, Potatoes, Bouchons, 
Basil Cream Bisque Sauce 

S C R  9 2 0  

G R O U P E R  

Seared Grouper Fillet, Sautéed Zucchini, 
Eggplant, Herbs and White Butter Sauce 

S C R  6 7 0  

R E D  S N A P P E R  

Pan seared Red Snapper Fillet, Grilled 
Eggplant, Cannelloni Stuffed with 
Eggplant, Marmalade Fish Mousse, Glazed 
Onions, Beef Jus Reduction and Eggplant 
Fritters 

S C R  6 9 0  

D E S S E R T S  

C H O C O L A T E  

Chocolate Mousse, Caramel and Cocoa 
Nibs Ice Cream 

S C R  2 7 5  

E X O T I C  

Meringue, Passion Fruit Sorbet, Almond 
Sponge, Exotic Fruits 

S C R  2 5 0  

M A N D A R I N  

White Chocolate Mousse, Vanilla and 
Mandarin in Different Variations 

S C R  2 6 0  

L E M O N  



Namelaka Mousse, Creamy Lemon, 
Kalamansi, Yuzu Fresh Mint and Lemon 
Sorbet 

S C R  2 6 0  
Prices are in Seychelles rupees as per government law and subject to 10% 

service charge and 15% VAT 
 

Kannel 

D R I N K S  

S I G N AT U R E  A P E R I T I F  

A P E R O L  S P R I T Z E R  

Aperol, Prosecco, Soda Water, Orange 

S C R  2 2 0  

H U G O  S P R I T Z E R  

Mint Leaves, Germain Liquor, Prosecco, 
Lime 

S C R  2 2 0  

P A S S I O N  F I Z Z  

Homemade Passion Fruit Liquor, Passion 
Fruit, Prosecco, Lime 

S C R  2 2 0  

H I B I S C U S  S P R I T Z E R  

Tito's Vodka, Homemade Hibiscus Liquor, 
Chambord, Lime Juice, Prosecco 

S C R  2 2 0  

T I N T O  D E  V E R A N O  

Lime Juice, Homemade Cinnamon Syrup, 
Pinot Noir Red Wine, Soda Water 

S C R  2 2 0  

P E T I T E  A N S E  S A N G R I A  
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Fresh Lime Juice, Grapefruit, Lemon, 
Homemade Ginger Syrup, Fresh Mango 
Juice, Cherry Brandy, Grand Marnier, 
Aperol, Whispering Angel Rose Wine 

S C R  2 2 0  

S I G N AT U R E  L O N G  D R I N K  

B A I E  L A Z A R E ' S  P U N C H  

Fresh Lime Juice, Passion Fruit, Fresh 
Mango Juice, Fresh Pineapple Juice, Fresh 
Orange Juice, Takamaka Bay Rum Dark, 
Takamaka Rum 8 Years, Takamaka Bay 

Rum Extra Dark 

S C R  2 6 0  

S E S E L  L I B R E  

Orange, Lime Juice, Homemade Ginger 
Syrup, Takamaka Bay Rum Dark, Coca 
Cola Light, Angostura Bitter 

S C R  2 6 0  

M O J I T O N E L L E  

Lime, Lemongrass Root, Mint Leaves, 
Homemade Lemongrass Liquor, Takamaka 
Bay White Rum, Soda Water 

S C R  2 6 0  

V A N I L L A  C O O L E R  

Fresh Lime Juice, Homemade Ginger 
Syrup, Homemade Vanilla Infused Vodka, 
St. George Citrus Vodka, Fresh Apple 
Juice, Homemade Ginger Ale, Homemade 
Hibiscus Bitter 

S C R  2 6 0  

C O C O  E K  M A N G  

Homemade Vanilla Syrup, Coconut Milk, 
Fresh Pineapple Juice, Fresh Mango Puree, 



Homemade Coconut Liquor, Takamaka 
Bay White Rum 

S C R  2 6 0  

M A H E ' S  M A I  T A I  

Fresh Lime Juice, Homemade Orgeat 
Syrup, Pineapple Juice, Passion Fruit, 
Cointreau, Takamaka Bay Dark Rum, 
Takamaka Bay Extra Dark Rum, Falernum 
Bitters 

S C R  2 6 0  

S I G N AT U R E  AF T E R  D I N N E R  

S P I C Y  P I M E R I T A  

Fresh Lime Juice, Homemade Vanilla 
Syrup, Cointreau, Jalapeno Mezcal, Tequila, 
Orange 

S C R  2 6 0  

R U B Y  R E D ' S  P A S S I O N  

Egg White, Passion Fruit Syrup, Lime 
Juice, Takamaka St. Andre 8 Years, 
Montenegro, Grapefruit Bitter 

S C R  2 6 0  

J U N I P E R  T H E R E S E  

Fresh Lime Juice, Homemade Orgeat 
Syrup, Campari, Pineapple Juice, Hayman 
London Dry Gin 

S C R  2 6 0  

C R E O L E  K I S S  

Fresh Lime Juice, Passion Fruit, Fresh 
Mango Puree, Homemade Vanilla Liquor, 
Takamaka Bay Rum 8 Years, Homemade 
Allspice Dram Liquor, Homemade 
Hibiscus Liquor 

S C R  2 6 0  



B W A R E R  

Fresh Lime Juice, Passion Fruit, 
Homemade Cinnamon Syrup, Honey, 
Fresh Pineapple Juice, Amaretto, Jim Bean 
Bourbon Whiskey 

S C R  2 6 0  

G O L D E N  N E G R O N I  

Homemade Infused Pineapple Rum, 
Campari, Sweet Red Vermouth 

S C R  2 6 0  

S I G N AT U R E  M O C K T A I L  

G I N G E R  E L I X I R  

Ginger Infusion, Fresh Lemon Juice, Fresh 
Mango Juice, Lemongrass Syrup 

S C R  1 8 0  

M A N G O  M U L E  

Cucumber, Honey Syrup, Fresh Mango 

Juice, Fresh Lime Juice, Ginger Beer 

S C R  1 8 0  

W A T E R M E L O N  M I N T  A G U A  F R E S C A  

Homemade Mint Syrup, Fresh Lime Juice, 
Fresh Grapefruit Juice, Fresh Watermelon 
Juice, Mint Juice 

S C R  1 8 0  

L E M O N G R A S S  J A S M I N E  I C E D  T E A  

Lemongrass Root, Homemade Vanilla 
Syrup, Fresh Lime Juice, Jasmine Tea, 
Litchi Puree 

S C R  1 8 0  

I N N O C E N T  T R O P I C A L  



Fresh Lime Juice, Fresh Orange Juice, 
Fresh Mango Juice, Passion Fruit, Fresh 
Watermelon Juice, Homemade Hibiscus 
Syrup 

S C R  1 8 0  

B A N A N A  C O L A D A  

Banana, Coconut Milk, Fresh Pineapple 
Juice, Homemade Coconut Syrup, Honey 

S C R  1 8 0  

S I G N AT U R E  F I T N E S S  M I X  

A V O C A D O  B O O S T E R  

Avocado, Plain Yoghurt, Honey, Soya 
Milk, Chia Seed 

S C R  1 8 0  

B A N A N A  B O O S T E R  

Banana, Plain Yoghurt, Honey, Almond 
Milk, Peanut Butter, Oats 

S C R  1 8 0  

D E T O X  Z I N G E R  

Cucumber, Celery, Green Apple, 
Coriander, Fresh Pineapple Juice, 
Cinnamon Powder, Fresh Lemon Juice 

S C R  1 8 0  

G R E E N  D A Y  

Kiwi, Fresh Ginger, Cucumber, Fresh 
Spinach, Fresh Parsley, Fresh Lemon Juice, 
Fresh Orange Juice 

S C R  1 8 0  

B E E T R O O T  R E V I T A L I Z E R  

Beetroot Juice, Fresh Apple Juice, Fresh 
Ginger, Carrot Juice 



S C R  1 8 0  

A . C . E  

Carrot Juice, Orange Juice, Lemon Juice 

S C R  1 8 0  

F I N E  B E E R S  

Bottle 

C O R O N A  E X T R A  L A G E R  

Mexico 

S C R  1 4 0  

3 5 5  M L  

4 . 5 %  A L C  

H E I N E K E N  L A G E R  

Netherlands 

S C R  1 2 0  

3 3 0  M L  

5 %  A L C  

S E Y B R E W  L A G E R  

Seychelles 

S C R  1 2 0  

2 8 0  M L  

4 . 9 %  A L C  

B A V A R I A  N O N - A L C O H O L I C  

Netherlands 

S C R  1 0 0  

3 3 0  M L  

0 %  A L C  
Draught 

S E Y B R E W  L A G E R  

Seychelles 

S C R  1 3 0  



3 3 0  M L  

4 . 9 %  A L C  

S E Y B R E W  L A G E R  

Seychelles 

S C R  1 6 0  

5 0 0  M L  

4 . 9 %  A L C  

H E I N E K E N  L A G E R  

Netherlands 

S C R  1 2 0  

2 5 0  M L  

5 %  A L C  

H E I N E K E N  L A G E R  

Netherlands 

S C R  1 6 0  

5 0 0  M L  

5 %  A L C  

S P I R I T S  ( 4 0  M L )  

Aperitif and Vermouth 

A P E R O L  

Italy 

S C R  1 2 0  

A V E R N A  A M A R O  

Italy 

S C R  1 2 0  

C A M P A R I  

Italy 

S C R  1 2 0  

D O L I N  D E  C H A M B E R Y  V E R M O U T H  

France 



S C R  1 2 0  

F E R N E T  B R A N C A  

Italy 

S C R  2 6 0  

G E N T I A N E  S A L E R S  L I Q U E U R  

France 

S C R  1 2 0  

J A G E R M E I S T E R  

Germany 

S C R  1 4 0  

M Y T H E  A B S I N T H E  

France 

S C R  1 6 0  

P A S T I S  D E S  T E R R E  R O U G E S  

France 

S C R  1 6 0  

P I M M ' S  N O . 1  C U P  

England 

S C R  1 2 0  

R I C A R D  P A S T I S  

France 

S C R  1 2 0  

S U Z E  

France 

S C R  1 2 0  
Liqueur 

A M A R E T T O  D I S A R R O N O  O R I G I N A L E  

Italy 

S C R  1 6 0  



A N T I C A  S A M B U C A  C L A S S I C  

Italy 

S C R  1 4 0  

B A I L E Y ' S  C R E A M  

Ireland 

S C R  1 2 0  

C H A M B O R D  R O Y A L  

France 

S C R  2 6 0  

C H A R T R E U S E  G R E E N  

France 

S C R  2 6 0  

C H A R T R E U S E  Y E L L O W  

France 

S C R  2 8 0  

C O I N T R E A U  

France 

S C R  1 6 0  

D O M  B E N E D I C T I N E  

France 

S C R  1 8 0  

D R A M B U I E  

Scotland 

S C R  1 6 0  

G R A N D  M A R N I E R  

France 

S C R  1 8 0  

K A H L U A  

Mexico 



S C R  1 2 0  

L U X A R D O  M A R A S C H I N O  L I Q U E U R  

Italy 

S C R  1 2 0  

P A T R O N  X O  C A F É  

Mexico 

S C R  1 4 0  
Agave 

N U E S T R A  S O L E D A D  M E Z C A L  

Oaxaca 

S C R  2 8 0  

P A T R O N  S I L V E R  

Los Altos de Jalisco 

S C R  2 0 0  

P A T R O N  A N E J O  

Los Altos de Jalisco 

S C R  2 4 0  

S A U Z A  T R E S  G E N E R A C I O N E S  P L A T A  

Los Altos de Jalisco 

S C R  2 2 0  
Vodka 

B E L U G A  N O B L E  

Russia 

S C R  2 6 0  

B E L V E D E R E  

Poland 

S C R  1 8 0  

G R E Y  G O O S E  

France 



S C R  1 8 0  

K E T E L  O N E  

Netherlands 

S C R  1 4 0  

S T O L I C H N A Y A  

Latvia 

S C R  1 2 0  
Gin 

B O M B A Y  S A P P H I R E  

England 

S C R  1 4 0  

C I T A D E L L E  O R I G I N A L  

France 

S C R  2 0 0  

H A Y M A N ’ S  L O N D O N  D R Y  

England 

S C R  1 6 0  

H A Y M A N ’ S  O L D  T O M  

England 

S C R  1 8 0  

H A Y M A N ’ S  S L O E  G I N  

England 

S C R  1 6 0  

H E N D R I C K ’ S  G I N  

Scotland 

S C R  2 4 0  

L U X A R D O  S O U R  C H E R R Y  G I N  

Italy 

S C R  1 4 0  



M O N K E Y  4 7  

Germany 

S C R  3 2 0  

T H E  B O T A N I S T  I S L A Y  

Scotland 

S C R  1 8 0  
North American Whiskey 

C A N A D I A N  C L U B  

Canada 

S C R  1 8 0  

J A C K  D A N I E L ’ S  

Tennessee 

S C R  1 8 0  

W I L D  T U R K E Y  1 0 1  

Kentucky 

S C R  1 4 0  
Scotch Whiskey 

B A L V E N I E  T R I P L E  C A S K  1 2  Y O  

Speyside 

S C R  3 6 0  

G L E N F I D D I C H  S P E C I A L  R E S E R V E  1 2  Y O  

Speyside 

S C R  2 4 0  

G L E N F I D D I C H  S P E C I A L  R E S E R V E  2 1  Y O  

Speyside 

S C R  6 8 0  

G L E N M O R A N G I E  O R I G I N A L  1 0  Y O  

Highland 

S C R  2 0 0  

G L E N M O R A N G I E  E X T R E M E L Y  R A R E  1 8  Y O  



Highland 

S C R  5 4 0  

L A P H R O A I G  1 0  Y O  

Islay 

S C R  2 6 0  
Blended Whisky 

C H I V A S  R E G A L  1 2  Y O  

Scotland 

S C R  1 8 0  

C H I V A S  R E G A L  1 8  Y O  

Scotland 

S C R  3 4 0  

J A M E S O N  

Ireland 

S C R  1 4 0  

J O H N N I E  W A L K E R  B L A C K  L A B E L  

Scotland 

S C R  1 6 0  

J O H N N I E  W A L K E R  B L U E  L A B E L  

Scotland 

S C R  8 2 0  

M O N K E Y  S H O U L D E R  

Scotland 

S C R  2 2 0  
Sugarcane 

C A C H A C A  5 1  

Pirassununga 

S C R  1 4 0  

D I P L O M A T I C O  M A N T U A N O  

Venezuela 



S C R  1 6 0  

D I P L O M A T I C O  R E S E R V A  1 2  Y O  

Venezuela 

S C R  2 0 0  

H A V A N A  C L U B  7  Y O  

Cuba 

S C R  1 6 0  

M O U N T  G A Y  E C L I P S E  

Barbados 

S C R  1 6 0  

M O U N T  G A Y  X O  

Barbados 

S C R  2 0 0  

P L A N T A T I O N  3  S T A R S  

Caribbean Blend 

S C R  1 6 0  

P L A N T A T I O N  O . F . T . D .  

Caribbean Blend 

S C R  1 6 0  

P Y R A T  X O  R E S E R V E  

Caribbean Blend 

S C R  2 0 0  

T A K A M A K A  W H I T E  

Seychelles 

S C R  1 2 0  

T A K A M A K A  S P I C E D  D A R K  

Seychelles 

S C R  1 2 0  

T A K A M A K A  C O C O  



Seychelles 

S C R  1 2 0  

T A K A M A K A  D A R K  

Seychelles 

S C R  1 2 0  

T A K A M A K A  E X T R A  D A R K  

Seychelles 

S C R  1 2 0  

T A K A M A K A  S T .  A N D R E  8  Y O  

Seychelles 

S C R  1 8 0  
Brandy 

C A L V A D O S  B U S N E L  

France 

S C R  1 6 0  

D E M O N I O  D E  L O S  A N D E S  P I S C O  A C H O L A D O  

Peru 

S C R  2 0 0  

H E N N E S Y  V S  

France 

S C R  1 6 0  

H E N N E S Y  V S O P  

France 

S C R  3 0 0  

H E N N E S Y  X O  

France 

S C R  8 4 0  

R E M Y  M A R T I N  V S O P  

France 



S C R  2 2 0  

R E M Y  M A R T I N  X O  

France 

S C R  6 4 0  

P O R T  AN D  S H E R R Y  ( 6 0  M L )  

P O R T O  R A M O S  P I N T O  T A W N Y  

Portugal 

S C R  1 4 0  

E L E G A N T E  C R E A M  S H E R R Y  

Spain 

S C R  1 2 0  

M A T U S A L E M  3 0  Y O  O L O R O S O  

Spain 

S C R  2 2 0  

T I O  P E P E  S H E R R Y  D R Y  

Spain 

S C R  1 2 0  

S O F T  D R I N K S  

C O C A  C O L A  

SCR 70 

C O C A  C O L A  Z E R O  

SCR 70 

F A N T A  

SCR 70 

G I N G E R  A L E  



SCR 70 

S P R I T E  

SCR 70 

G I N G E R  B E E R  

SCR 100 

T O N I C  W A T E R  

SCR 80 

R E D  B U L L  

SCR 90 

W AT E R  

A Q U A  S P R I N G  

50 cl 

S C R  5 0  

A Q U A  S P R I N G  

1 litre 

S C R  6 0  

E V I A N  

330 ml 

S C R  1 1 0  

E V I A N  

750 ml 

S C R  2 1 0  

P E R R I E R  

330 ml 

S C R  9 0  

P I E R R E  

750 ml 



S C R  1 6 0  

S A N  P E L L E G R I N O  

750 ml 

S C R  1 6 0  

S A N  P E L L E G R I N O  

1 Litre 

S C R  1 8 0  

H O T  B E V E R AG E  

E S P R E S S O  

SCR 80 

A M E R I C A N O  

SCR 80 

D O U B L E  E S P R E S S O  

SCR 90 

C A P P U C C I N O  

SCR 90 

L A T T E  

SCR 90 

M O C H A  

SCR 90 

H O T  C H O C O L A T E  

SCR 90 

F R E S H  I N F U S I O N  

F R E S H  L E M O N G R A S S  

SCR 85 



F R E S H  M I N T  

SCR 85 

L E M O N G R A S S  A N D  G I N G E R  

SCR 185 

T E A  

E A R L  G R E Y  /  G R E E N  T E A  /  J A S M I N  T E A  /  

D A R J E E L I N G  

SCR 85 

Prices are in Seychelles rupees as per government law and subject to 10% 
service charge and 15% VAT 

 

 

 
Kannel 

K I D S  ME N U  

S O U P S  

F R E S H  M I N E S T R O N E  

S C R  8 0  

T O M A T O  S O U P  

S C R  8 0  

S AL A D S  

V E G E T A B L E  C R U D I T É S  

S C R  7 5  

M I X E D  G R E E N  S A L A D  

S C R  7 5  

C H I C K E N  C A E S A R  S A L A D  

https://www.fourseasons.com/seychelles/dining/restaurants/kannel/
https://www.fourseasons.com/seychelles/dining/restaurants/kannel/


S C R  8 0  

S A L A D E  N I Ç O I S E  

S C R  1 0 0  

S A N D W I C H E S  

All sandwiches are served with a side of French fries. 

C H E E S E B U R G E R  

S C R  1 7 5  

B E E F  H O T D O G  

S C R  1 0 0  

C H E E S E  T U R K E Y  C L U B  

S C R  9 0  

B R E S A O L A  C L U B  

S C R  9 0  

P I Z Z A S  A N D  P A S T AS  

S P A G H E T T I  B O L O G N E S E  

Meatballs and parmesan cheese 

S C R  1 2 0  

P E N N E  P A S T A  

Chicken and cream sauce 

S C R  2 0 0  

M I N I  M A R G H E R I T A  P I Z Z A  

S C R  2 5 5  

M A I N S  

F I S H  A N D  C H I P S  

S C R  2 9 5  

G R I L L E D  C H I C K E N  B R E A S T  



Croquet Potato 

S C R  3 1 5  

G R I L L E D  B E E F  W A G Y U  T E N D E R L O I N  

Mashed potato and beans 

S C R  4 4 0  

S T E A M E D  F I S H  P A P I L L O T E  

Seasonal vegetables 

S C R  2 3 5  

C H I C K E N  N U G G E T S  

French fries 

S C R  2 9 5  

D E S S E R T S  

B A N A N A  S P L I T  

Vanilla, strawberry and chocolate ice-cream 

S C R  9 0  

H O M E M A D E  B R O W N I E  

Red fruit and whipped cream 

S C R  9 0  

S L I C E D  F R U I T  P L A T E  

S C R  1 6 0  

I C E - C R E A M  

Vanilla / Chocolate 

S C R  8 0  

P A S S I O N  F R U I T  S O R B E T  

S C R  8 0  
Prices are in Seychelles rupees as per government law and subject to 10% 

service charge and 15% VAT 
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