
 
Dining 

S T E A K  S H A C K  -  F O O D  

S T A R T E R  

A S P A R A G U S  W R A P P E D  I N  H A M  

Aioli and Truffle 

4 0 5  

M U S H R O O M  

Goat Cheese and Truffles with Chives 

3 3 0  

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

3 6 5  

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

8 8 5  

B O N E  M A R R O W  

Herb Butter 

4 4 0  

M U S S E L  E N  C O C O T T E  

Wine, Chilli, Fresh Coriander and Chives 

8 3 5  

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

Spicy Creole Dressing 

2 9 0  

K I N G  C R A B  

Herbs, Mango and Pineapple Sauce 

5 2 0  

G R I L L E D  O C T O P U S  

Oregano, Capers, Tomato and Shallots 

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


2 8 5  

S A L A D  

G R I L L E D  S E A F O O D  S A L A D  

Lettuces, Fennel and Confit Tomatoes 

5 4 0  

W A T E R M E L O N  A N D  F E T A  C H E E S E  S A L A D  

Mint and Cucumber 

4 1 5  

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

Gherkins, Onions and Herbs 

3 3 0  

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

Lemon Olive Dressing and Feta Cheese 

3 9 0  

F R O M  T H E  J O S P E R  O V E N  

W A G Y U  B O N E L E S S  R I B  E Y E  -  5 0 0 G R  

(To Share) 

2 , 5 0 0  

W A G Y U  S T R I P L O I N  -  2 5 0  G R  

1 , 0 6 0  

W A G Y U  T O M A H A W K  -  1 , 5 0 0  G R  

(To Share) 

3 , 6 6 0  

S M O K E D  B L A C K  A N G U S  P I C A N H A  -  3 0 0  G R  

8 2 5  

H A L F  C H I C K E N  D E B O N E D  



Dijon Mustard Marination 

7 4 0  

L A M B  C H O P  -  5 0 0  G R  

1 , 8 5 0  

F R O M  T H E  S E A  

S E A F O O D  B R O C H E T T E  

Scallop, Local Marlin, Salmon and King 
Prawns 

8 8 5  

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

1 , 3 0 5  

K I N G  P R A W N S  

9 7 0  

C A T C H  O F  T H E  D A Y  

Cooked in Herbs and Salt Crust 

7 9 0  

S A U C E  

C H I M I C H U R R I  

B É A R N A I S E  

C H O R O N  

P E R I  P E R I  

B B Q  

T R U F F L E  B U T T E R  

S I D E S  

C O R N  O N  T H E  C O B  

1 8 5  

S P I N A C H  W I T H  Y O R K S H I R E  P U D D I N G  

1 8 5  



G R I L L E D  V E G E T A B L E  B R O C H E T T E S  

Aged Balsamic Dressing 

1 8 5  

C H A R C O A L  J A C K E T  P O T A T O E S  

Topped with Tzatziki 

1 8 5  

D E S S E R T  

C H A R C O A L  B A N A N A  

Local Cinnamon Crumble with Vanilla Ice 
Cream 

2 0 0  

“ J O S P E R ”  S E A S O N A L  F R U I T  

1 7 0  

C H O C O L A T E  F O N D A N T  

Caramel and Caramelized Popcorn 

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

service charge and 15% VAT. 
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