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A culinary 
journey on  
Île Maurice

For many travellers to Mauritius it’s the white-sand 
beaches that are the highlight. Others come to seek out 

the colourful coalescence of cultures that the island has to 
offer, and many want high adventure on the sparkling seas 
and lofty peaks. But if you’re looking for an enigmatic taste 

of the Indian Ocean, you’re in luck. For these fine-dining 
destinations will ensure you won’t go hungry …

WORDS: RICHARD HOLMES

Safran
The Indian community is a vibrant thread in the cultural tapestry of Mauritius, and 

the cuisine of the sub-continent is celebrated in fine fashion at Safran, in the heart  

of Shangrila’s Le Touessrok Resort & Spa.

Here acclaimed chef Ramesh Bundi offers an inspired menu of modern Indian cuisine 

fused with local influences. Bundi hails from Hospet in southern India, and has 

cooked worldwide, across both traditional and contemporary Indian cuisines, and 

trained alongside Michelin-starred Indian chefs in London. 

His travels, alongside the flavours of both his native India and adopted home, inform 

the menu of contemporary Indian plates on offer at Safran. 

Signature dishes include the wonderful spiced tandoori salmon, marinated with 

herbs and old-fashioned mustard, lightly smoked with black cardamom, star anise 

and served with fennel mayonnaise dip. Ajwaini jingha sees char-grilled prawns 

infused with carom seeds and rose water, served with a chili and mango chutney. 

There’s also the classic plate of chicken dum biryani; a combination of chicken and 

basmati rice with Indian spices, covered and slow baked in the oven, and served  

with raita.  And if you simply can’t decide? 

“Safran has recently launched a five-course degustation menu, where guests can 

indulge in the multiple flavours that the restaurant has to offer, in small portions,” 

says Bundi. 

www.shangri-la.com/mauritius
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Le Barachois
While many island restaurants tout their beachfront location, Le Barachois – at the  

east coast resort of Constance Le Prince Maurice – looks the other way; west away from 

the sea and out across lush mangrove forests. Here on the calm waters of the lagoon, 

meandering wooden walkways lead to tables laid atop floating pontoons that offer an 

entirely unique dining experience. And while the setting and service are without fault, 

the cuisine is equally impressive. 

That is due to the talents of Executive Chef Michael Scioli and Sous Chef Guillano 

Dubois, pillars of the island’s culinary scene, who collaborate on the menu’s inventive 

expression of cuisine from both Mauritius and the Indian Ocean. Unsurprisingly, 

seafood is the star of the menu, with the likes of seared albacore tuna, enlivened by 

ponzu sauce, and organic shrimps from Madagascar pan-fried with ginger and chilli, 

then flambéed with local rum. The fertile fields of the island are equally celebrated: 

Fresh produce comes from the hotel’s own vegetable gardens, while innovative salads 

turn to local coconut heart, dressed with the bright punch of pomegranate seeds. 

Aside from setting the scene for diners the placid waters of the mangrove forest are  

also home to some of the best fly-fishing in Mauritius, and resident guests have the 

unique opportunity to cast a line in the afternoon and have the chefs prepare their 

catch for dinner. Whether it’s barracuda, carangue and guil pavé on the menu that 

night? Well, that’s up to you!

www.constancehotels.com
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Garden 
Location, location, location. The golden rule of real estate applies just 

as easily to fine dining, and at La Maison d’ Ėté you’ll find finely-crafted 

plates in an unforgettable setting. 

While the Beach restaurant offers wonderful sea views, it’s in the intimate 

Garden restaurant – all wicker furniture, hardwood pillars and lush 

gardens – that you’ll enjoy some of the hotel’s signature cuisines.  

The menu is proudly Mauritian, with a contemporary flourish. Look 

forward to dorado tartare with pink peppercorns and vanilla, or perhaps 

a mille-feuille of local crab balanced by piquant green apple. Another 

signature is the tuna tataki with soy sauce and sesame. For special 

occasions a romantic table on the seafront can be arranged, while the 

summer beach barbecues are a hit with both locals and tourists. 

Last, but certainly not least, you can dine out with a clear conscience.  

La Maison d’Été has a long track record of working in partnership with 

local fishermen, and does their bit towards eliminating ocean plastic  

with their policy of not offering plastic bottles, containers or straws. 

https://newmarkhotels.com/places/hotels/la-maison-dete/



2021 april - june/Silhouet te/31 

e s c a p a d ec u i s i n e

Sea. Fire. Salt
Opened in late-2019 on Le Chaland beach, in the quieter south-east corner 

of Mauritius, Anantara Iko Mauritius is the first hotel on the island for this 

global hotel group. Anantara is known worldwide for their impressive culinary 

experiences, and their flagship restaurant here is no exception. 

“The emphasis here is on the freshest seafood and fish, [with] local catches 

of the day being the focus and using basic and natural, but authentic cooking 

techniques to enhance the flavours,” explains Chef Warren Domah. “Local 

fishermen bring baskets of crab and rock lobster to the restaurant daily.”

Alongside the glorious sea views from the open-air restaurant, that takes 

care of the ‘Sea’. Fire comes courtesy of the live-fire cooking stations; with 

dramatic flambé and liquid smoke displays adding an element of culinary 

theatre to the experience. Counter-style seating offers a front-row seat to the 

action, or opt for al fresco table overlooking the beach. Salt comes in myriad 

forms, from the selection of salts from around the world that accompany 

each dish, to the use of Himalayan salt blocks to sear prime cuts of Black 

Angus steak. 

www.anantara.com/en/iko-mauritius/restaurants/sea-fire-salt
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La Table du Château
While the historic Domaine de Labourdonnais is a popular destination 

in it’s own right – the estate dates back to the 1800s, and is filled with 

heritage to discover – it’s also renowned for hosting one of the island’s 

finest culinary adventures. 

Under Chef-Patron Fabio de Poli, La Table du Château offers a 

contemporary expression of Mauritian fine dining, combining global 

technique and trend with enigmatic local ingredients.

“The menu is designed to reflect the Mauritian gastronomy with a touch 

of creativity and a specific emphasis on freshness and food provenance, 

using seasonal fruits and vegetables from the Orchard,” explains de Poli. 

Flavours and ingredients run from the little-known bael fruit – also 

known as Aegle marmelos – that grows in the Domaine, through to purple 

arouille, local vanilla and flavour-packed Zanzli bananas. They all come 

together beautifully on the plate, and in a superbly elegant setting, with 

tables set out in the gardens offering memorable views of the domaine  

as well as the historic château.

domainedelabourdonnais.com
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La Ravanne 
For many visitors to Mauritius it’s the beachfront dining, toes wiggling 

 in the warm coral sands, that offers the quintessential island experience. 

And in the south-west of the island, at Paradis Beachcomber Resort & 

Spa, a meal at La Ravanne delivers all the coastal culinary charm you 

could ask for. 

La Ravanne celebrates the island’s Creole culture through cuisine, with 

a menu that is proudly focused on Mauritian specialties. Think fragrant 

chicken and prawn curry, or a family-style Mauritian feast with an array  

of dishes to discover. Local flavours run true here, with most fresh produce 

ordered from local vegetable producers and farmers, with fish and 

seafood purchased from local fishermen.

And, as it’s named for the large tambourine-like instrument that is central 

to the sega music culture of Mauritius, La Ravanne fittingly hosts sega 

performances throughout the week. 

www.beachcomber-hotels.com

 Flight information: www.airseychelles.com


