NAUGHTY
TORTI

Krystal Kolada

White rum, coconut &
pineapple clarified
cordial

Kampai
Whisky, sesame, ginger,
lemon, soda

Naughty Spritz
Vanilla infused vodka,
passionfruit cordial,
sparkling wine

Verdi

Tequila blanco,

green chartreuse,
cucumber, celery, lemon

Topi Top

Indian Ocean Gin, passion
liquer, yellow banana,
coconut, lemon, soda

Fiesta
Cachaca, mango, apricot,
yuzu

Venti
Ginologist gin, aperol,
strawberry, litchie, lime

Platte Island

Tequila, clement gold gin,
orchid tamarind syrup,
coke reduction

WELLNESS

Zen
Pineapple, apple, turmeric

All our Mixologist’s drinks
& garnishes are based on

Zero Waste Concept

TORTI
SOBER

Basiluxe
Mango, coconut, basil

Baka
Pineapple, apple, orange,
lime, green banana

Kalu
Coconut, lemon, Soda

TORTI
BREWING

Seybrew Seychelles
Bottle 28cl

Slow Turtle Seychelles
Cider, bottle 28l

Heineken
Netherlands, bottle 33cl

Heineken 0%
Netherlands, bottle 33cl

0! TORTI

Daily Squeeze
Fresh juice of the day

Platte Island
“Blue Coconut”

Classic or frozen

Craft Juice
Alain Milliat selection 33cl

WATER

Platte Water Still

Val Riche Sparkling
San Pellegrino

Acqua Panna

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.

SHOULD YOU HAVE ANY ALLERGIES OR DIETARY RESTRICTIONS, KINDLY ADVISE OUR SERVICE TEAM.
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JUNIPER &BOTANICAL

INDIAN OCEAN

A Mari Indian Ocean

Autograph

Clemengold

Ginsmith Pink

Hapusa

Hope African Botanical

Indlovu Citrus Orange and Marula
Inverroche Amber

Inverroche Verdant

Jaisalmer

Jorgensens Wild Rose

KWV Cruxland Black Winter Truffle
Mirari Amber African Botanicals
Monk Mysterium

Mosi Wamanbo

Musgrave

New Harbour Rooibos

Pienaar & Son Empire

Stranger & Sons

The Island Origin Aged Barrel
Trouvaille Blossom & Hops
Triple Three Juniper Berry
Wilderer Fynbos

Wixworth

EAST & WEST
Balthasar’s Eleven
Beefeater

Beefeater Pink
Bombay Sapphire
Bulldog

Catz Dry

Canaima Diplomatico
Hendrick’s

London No.1 Sherry Cask
London No.1 Blue
Monkey 47

Mare Mediterranean
Roku

Salers Vieilli

Sothis Chapoutier
Tanqueray

The Botanist
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SUGAR CANE
SEYCHELLES

Platte Island Collection

Limited Edition

Takamaka Le Clos Series Pineau

Des Charentes Cask

Takamaka St. Andre Series Grankaz
Takamaka St. Andre Series Extra Noir
Takamaka St. Andre Series Zepis Kreol
Takamaka Dark Spiced

Takamaka Zenn

Takamaka White

Takamaka Overproof

Takamaka Koko

Takamaka Zannannan

Levasseur

LA REUNION

Arrangé Blard Bibasse
Isautier Rhum Vieux 5 Ans
Savanna Le Must
Savanna Tradition 5 Ans

MAURITIUS

Arcane Cane Crush Double Distilled
Chamarel Premium White
Chamarel Spiced Vanilla

MADAGASCAR

Dzama Vieux Rhum 10 Ans Vanilla

SOUTH AFRICA

Copeland White

Durbanville Distillery

Hope Agricole

Inverroche Limestone 10 Years

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.
SHOULD YOU HAVE ANY ALLERGIES OR DIETARY RESTRICTIONS, KINDLY ADVISE OUR SERVICE TEAM.
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B.Y.O.B

Build your own bento by selecting 3 options from the following choice

Salads

Iron Power & Gomashio Beans
Brown rice, edamame, green
beans, payater, sesame salt,
mandarin dressing

Potato & Asparagus Salad

Smoked potato, asparagus,
stonefruit, sunflower seeds, parsley
mayonnaise, smoked nori

Seychelles Seafood Salad
Poached Coetivy prawns, squid,
octopus, green papaya, mango,
citrus dressing

Rare Roast Beef Salad

Beef fillet, vermicelli noodles, basil,
mint, tomato, crispy garlic, chili
nam jim

Bites & Sliders

Wagyu Beef Slider
Smoked black brioche, foie gras,
onion jam, spiced potato wedges

Crispy Coetivy Prawn
Smoked black garlic aioli,
baby corn, nori

Hot Mezzeh
Kibbeh, meat sambousek,
green salad, aioli

Wild Mushroom & Bocconcini
Arancini

Truffle mayonnaise, parmesan,
basil oil

Sushi, Sashimi & Robata
Each dish is served with three pieces

Sashimi
Choice of tuna or reef fish

Nigiri
Choice of prawn or tuna or
reef fish

Karaage Vegetable Sushi
Tempura sushi of carrot,
zucchini, onion

California Rolls
Cucumber, prawns,
avocado, tobiko

Lobster Maki Rolls
Nori-wrapped lobster, spicy
mayonnaise

Robata Chicken Teriyaki
Spice-glazed chicken thigh

Dessert

Elderflower & Seasonal Fruit
Watermelon, mango, banana,
passion fruit, gingered
elderflower syrup

Ice Creamery

Fresh island churned
Choose from:
Mango sorbet
Coconut, vanilla,
chocolate ice cream

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.

SHOULD YOU HAVE ANY ALLERGIES OR DIETARY RESTRICTIONS, KINDLY ADVISE OUR SERVICE TEAM.



VINEYARD

Sparkling

Drappier, Carte D'Or, Brut
Louis Roederer, Brut Rosé
Louis Roederer, Cristal Brut
Moét & Chandon, Ice Imprerial
Ruinart, Blanc De Blanc, Brut

Lamberti Prosecco, Veneto

Rose

Esclans, Whispering Angel, Cotes De Provence, France
Chateau Minuty, Rosé Et Or, Cotes De Provence, France
Chateau Miraval, Cotes De Provence, France

Chateau Peyrassol, La Croix, Cotes De Provence, France
Hampton Water, Languedoc-Rousillon, France

Domaines Ott, Clos Mireille , Cotes De Provence, France

White

Tenimenti, Gavi Cortese, Piedmont, Italy

Balthasar Ress, Von Unserm Riesling Trocken, Rheingau, Germany

Domaine Bernard Defaix, Chablis Chardonnay, Burgundy, France

Henri Bourgeois, Les Baronnes, Sauvignon Blanc, Loire Valley, France
Domaine De Ladoucette, Pouilly Fumé, Sauvignon Blang, Loire Valley, France
Formentini, Collio, Pinot Grigio, Venezia Giulia, Italy

Ponte Da Boga, Albarifio, Galicia, Spain

Domaine Cusel roch, Verchery, Condrieu, Viognier, Rhéne Valley, France

N.V.
2015
2014
N.V.
N.V.
N.V.

2021
2021
2021
2022
2022
2021

2021
2021
2021
2021
2020
2021
2022
2020

ALL PRICES ARE IN SEYCHELLES RUPEE, INCLUSIVE OF 10% SERVICE CHARGE AND 15% VAT.

SHOULD YOU HAVE ANY ALLERGIES OR DIETARY RESTRICTIONS, KINDLY ADVISE OUR SERVICE TEAM.
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