HEARTY PLATES
(Light bites, Sips & Greens)

Caesar Salad @@®@®®
Romaine lettuce-anchovy
dressing-garlic croutons-
parmesan-soft poached egg

Plain @@®® 270
Prawns ® 340
Chicken @@®® 325
Thai beef salad @ ® 365
Scallions-lime-fish sauce
Tomato-parma ham-mozzarella- 355
basil pesto @ @
Organic quinoa
Citrus-green leaves
with grilled octopus @ 280
with grilled vegetables ) 250
Middle Eastern Classic Trio ® @ 350
Roasted tomato, avocado & carrot
three flavors of Hummus served
with crispy Pita Bread
POKE BOWLS
Spicy Salmon Poke Bowl ®& 335
Rice-smoked Salmon-edamame-
beans-sweet corn
Ahi Tuna Sesame Poke ®@®& 325
Rice-cucumber-red cabbage-
seaweed
Shrimp Bowl @® 325
Walnut crust-green leaves-sweet
and sour sauce
POOLSIDE BITES
Calamari Rings ®O®®
Lemon wedges and tartare sauce 250
Spicy Chicken Wings @ 250
Chilli sauce and BBQ sauce
Chicken or Vegetable Samosa ® 210
Tamarind and sweet chilli dip
Chicken Sate ®@ ® 250
Peanut sauce and prawns crackers
Basket of French Fries @ 170

riples

AR

SANDWICHES &
WRAPS

STORY Club Sandwich ® @@
Lettuce-tomato-eggs-grilled
chicken breast-crispy bacon-fries

The House Beef Burger @G
Caramelized onion-cheddar
cheese-lettuce-crispy bacon
tomatoes-fries

Ripples Quesadillas ® @

Cajun chicken-cheddar cheese-
capsicums-tomato salsa- sour
cream

Chicago Hotdog ®®

Poultry sausage-caramelized
onion-tomatoes-pickles- mustard-
fries

French Croque Monsieur ® @
Sandwich stuffed with Ham,
Cruyere cheese, mustard,
Bechamel served with Fries

Hawaiian Submarine @ ®

Hot Bun Guacamole spread, loaded
with spicy Prawn Tempura Togarshi

mayo fries & Apple slaw

Steak and cheese wrap ® @
Marinated strip loin Drench
In B.B.Q Sauce with shredded
cheddar, tomato

Pan Bagnet Classic @@@®@®
French sandwich with seared tuna,
boiled egg, peppers, onion rings
scallion & sliced cucumber

DESSERTS

Blue Berry Crumbled Cake @OO®

served with Vanila Ice Cream

Yuzu Cream Brule @O®
Ginger Sable, Coconut Cream with
Pineapple Carpaccio

Dulce de Leche Lave@@©
Cake with Vanila Ice Cream

Vanila Basque Cheesecake

Island Coconut Cream @O®®
Crispy Almond Biscuits with Vanila
Sweet Paste
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450
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TWISTS & GRAINS

Nasi Goreng @@ ® ® 350
Chicken-prawns-fried egg prawn

crackers

Linguine ® @ ® 500

Arrabiata sauce-seared lobster tail

Gnocchi Pesto @@ ® 250
Grilled chicken breast-crispy
cabbage salad

Forest Mushroom Risotto @ @® & 275
Poached egg - crispy bacon

Penne Carbonara @@®® ® 450
Freshly blanched penne pasta

served with Creamy Carbonara

Sauce with Garlic Toast

MAIN DISHES

Creole Coconut Curry €
Rice-chutney-lentils

Fish © 385
Chicken 450
Vegetables @ 300
Fish and Chips ®© 310

Tartare sauce-tomato salad

Baked BBQ Glazed Pork Ribs ® @ 500
Roasted jacket potatoes-sour
cream-bacon

Red Snapper Fillet ©& 410
Pickled onions-green beans-
tomato salsa

Mixed Seafood Katsu ® @ 575
Served with Japanese style Garlic
rice & Grilled vegetables

[
' KIDS' CORNER

Chicken Noodle Soup (®)

Breaded fresh chicken strips, @®®
french fries

Breaded fresh fish fingers, french @ ®
fries

Pasta bolognese or Napolitano @®
Linguine or Penne

Ham and cheese sandwich, @ ® ®
french fries

Kids burger, lettuce, tomato, @ & ®
cheese, beef, french fries

@Vegan @Vegetable Nuts Sesame Soy Gluten @ Eggs @ Dairy Mustard @Celery @Crustaceans ® Pork @ Fish Mollusks Peanut@Sourced Locally

All prices are quoted in Seychellois Rupees and are inclusive of 10% Service Charge and 15% Government Taxes



SIGNATURE SIPS

Seychelles Sunset 230
White rum, Aperol, cranberry juice,
grapefruit juice, simple syrup

Beau Vallon Beach 230
Vodka, coconut rum, blue curacao,
Sprite

Island Drift 250
Pimm's No. 1, Absinthe, mixed fresh
fruit, ginger ale

Tropical Blush 230
Vodka, pineapple juice, coconut
purée, grenadine

TIMELESS
FAVORITES

Aperol Spritz 350
Aperol, Prosecco, soda

Mojito 250
White rum, mint leaves, lime

wedges, lime juice, simple syrup,

soda

Pina Colada 260
White rum, coconut cream,
pineapple juice

Daiquiri 260
White rum, lime juice, simple syrup

Frozen Espresso Martini 250
Vodka, Kahlua, simple syrup

Margarita 250
Tequila blanco, triple sec, lime juice,
simple syrup

Cuba Libre 230
Dark rum, lime wedge, cola

Dark and Stormy 250
Extra dark rum, ginger, lime juice,
simple syrup, ginger ale

WlNES Glass Bottle
A . 200 950
Sparkling Wine
i . 175 850
White Wine
175 850
Rosé Wine
175 850

Red Wine

Please check with your server for available options.

OCEAN DE SANGRIA

Ripple Citrus Sangria 310
White wine, triple sec, mixed citrus
fruit, honey, orange juice

Tropical Coconut Sangria 310
Coconut water, coconut rum, diced
mango & pineapple

Ripples Classic Sangria 300
Red wine, brandy, orange liqueur,
orange apple

BEERS

Seybrew Draught 500 ML 250
Seybrew Draught 250 ML 160
Seybrew Can 130
Heineken Can 160

SPIRITS 30ml
Gordon’s Gin 140
Hendrick’s Gin 200
Takamaka Dark Rum 110
Takamaka White Rum 110
Smirnoff Red Vodka 140
Absolut Blue Vodka 140
Camino White Tequila 140
Patrén Silver Tequila 200
Johnnie Walker Black Whiskey 170
Glenfiddich 12 Yrs Whiskey 210

riples

BAR

MOCKTAILS

Bwa Rose Breeze 150
Lemon juice, hibiscus syrup, soda

Praslin Pop 150
Lychee puree, lemon juice, chia seeds,

soda

Virgin Mojito 150
Mint leaves, lime wedges, lime juice,

simple syrup, Sprite

Virgin colada 150
Coconut cream,pineapple juice

Zil Sunset 150
Grapefruit juice, pineapple juice,

cranberry juice, granadine

Victoria Vibe 150
Lime juice, tonic, maraschino cherry,

lime wedge

MILKSHAKES

Vanilla 140
Chocolate 140
Strawberry 140
Banana 140
Mango 140
WATER &

SOFT DRINKS

Local Water 1000ml 85
Sparkling Water 750ml 175
Coca-Cola 920
Coca-Cola Light 20
Tonic 20
Sprite 20
Fanta 920
Soda Water 90
Ginger Ale 20
Red Bull 250ml 130

All prices are quoted in Seychellois Rupees and are inclusive of 10% Service Charge and 15% Government Taxes






