






TROU AU 
DIABLE

BEVERAGES	 EC	 US
Coffee			   5.40	 2.00

Tea			   5.40	 2.00

Ice Tea or Coffee	 5.40	 2.00

Sanka			   5.40	 2.00

(LC) = Low Carb • (V) = Vegetarian Option • (W) = Can be done as a wrap

THE ABOVE PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 8% GOVERNMMENT TAX

SIDE DISHES					     EC	 US
French Fries  (V)					     8.10	 3.00

Egg Salad (V)						      8.10	 3.00

Tex Mex Beans (V)					     12.15	 4.50

Fried Sweet Potatoes with Honey & Mustard (V)		  12.15	 4.50

Caribbean Green Papaya Coleslaw (V)			   12.15	 4.50

Creole Rolls & Butter (V) 				    6.75	 2.50

TOASTED CHEESE MELTS		  EC	 US
Crab and Cheese				    18.90	 7.00

Tuna, Olive and Cheese				    18.90	 7.00

Barbecue Chicken and Goat’s Cheese		  24.30	 9.00



AT

TROU AU DIABLE
R E S TA U R A N T

A culinary fusion of St. Lucia and India



													             EC		  US

APPETIZERS
Chick-pea and Lentil Mulligatawny with 			   16.20	 6.00 

Cumin Yogurt									       
An Anglo-Indian Soup of Curry, Apple, Mango,  

Coconut Milk and Pulses

Apsara Jhinga												           43.20	 16.00 
King prawns in a coconut, Chadon Benee and Chick-Pea Batter  

with a Caribbean Mojo and Roasted Chili-Onion Pickle.

Mahi Mahi En Papilotte										          27.00	 10.00 
Mahi Mahi marinated in a Coconut–Mint Pesto, wrapped in Kalaloo,  

served with marinated Tomatoes and Basil

Subz Ke Samosé 												            18.90	 7.00 
Local Vegetable, Roasted Cashew Nut and Raisin Samosas with  
Curried Julie Mango Dip and Tamarind-Ginger Coulis

Bhed Ka Khazana (Lamb Three Ways)								        32.40	 12.00 
Tandoori Rack of Lamb marinated in Ginger and Cloves, Spiced Lamb  
Seekh Kebab and Lamb Samosa - served with mango chutney and curry oil

Chatpati Batakh 													             48.60	 18.00 
Tamarind-Honey glazed Duck Breast, seared in the Tandoor, served  
with Steamed Rice Dumpling and a Sweet and Sour Banana Chutney

Murgé Ki Khurchan 													            24.30	 9.00 
Shredded Chicken Tikka Stir-Fried with Coriander Seeds,  
Onions and Bell Peppers served with a Baby Garlic Naan

Tandoori Lobster Salad (when available) 								        67.50	 25.00 
Reef lobster Tails Smoked in the Tandoor served with Rainforest Greens,  
Passionfruit-Chili Sauce

ENTREE
Nariyal Mirch Jhinga 													            81.00	 30.00 
Coconut-Chili Tandoori King Prawns with a Vegetable Paella,  
Tomato-Garlic and Black Mustard Seed Sauce 

Salmon Tikka 														              70.20	 26.00 
Honey-Mustard Tandoori Roast Salmon spiced with Ginger-Rosemary  
Tandoori, Roast Squid, Yoghurt Fennel and Saffron sauce

Tandoori Murgh														              59.40	 22.00 
Ginger Garlic and Yoghurt Spiced Chicken, Fire Roasted in the Tandoor,  
served with Curried Breadfruit and Ginger Masala Mash, mixed Bean Chaat  
and a Bloody Mary Lassi

Pork Vindaloo 														              54.00	 20.00 
Indian West Coast Dish of Pickled Pork, Extra Hot Chilies and Garlic

Tava Machli															              54.00	 20.00 
Catch of The Day 
Garam Masala Spiced Fish with a Ginger-Potato Crust, served with  
Kalaloo, Eggplant Crush, Coconut-Creole Mustard Curry Sauce 

Jugal Bandhi														              75.60 	 28.00 
A mixed platter of Fire Roasted Lamb Chop, Coconut  
Chili Prawn, Cajun Tandoori Chicken with Lime Rice 

Sambhar Vada  (VEGETARIAN)										         59.40 	 22.00 
Fermented Black Lentil Doughnuts with Emerald Estate  
Fresh Vegetable Stew flavored with Asafoetida

Poori Bhaji   (VEGETARIAN)										          43.20 	 16.00 
A simple Potato and Tomato curry from the streets of Bombay  
served with Poori-an Unleavened Puffed Bread

Tandoori Lobster  	  									         121.50	 45.00 
(When Available - Please provide us with a days notice) 
There could hardly be a better way to treat St. Lucian Reef’s  

Bounty – succulent and  flavoured with Ajwaine



													             EC		  US		
					     SIDE ORDERS

Til Gobhi 											           13.50     5.00
Cauliflower Florets tossed with Onions, Tomatoes  
and Toasted Sesame Seeds
 

Peshawri Naan				    13.50     5.00
Almonds, Coconut and Raisin 
 

Pudina Parantha 					     10.80     4.00
Whole Wheat Bread flavoured with Mint 

Plain Naan						      10.80      4.00
 

Salt Fish Naan						      13.50    5.00

Salt-cured Cod and Onions

Aloo Kulcha						      13.50     5.00
Naan stuffed with potatoes and onions
       

Raita 							       10.80      4.00
Yogurt with Cucumber and spices
 

Lime Rice 						      13.50     5.00

Steamed Basmati Rice 				    10.80      4.00
 

Dal Tadka 						      16.20     6.00
Stewed Split Peas
 

Bisi Bila Bhat 						     13.50     5.00
West Indian Rice and Peas cooked in Coconut Milk   
 

DESSERTS
 

Masala Coffee Mousse 					     24.30     9.00
A ginger and cinnamon spiced coffee mousse
 

Coconut Cardamom Crème Brulee 				    24.30      9.00
Served with Pistachio Ice Cream
 

Sweet Samosa Cocoa			   24.30     9.00
Samosa with Bitter Chocolate and Almonds
served with a Julie Mango Kulfi 

Sticky Toffee Pudding with Coconut Ice Cream		  24.30     9.00
 

Carrot Payasam 						      24.30     9.00
A South Indian Pudding of Carrots, Milk and Spiced Saffron  
with Chopped Nuts
  

Apsara’s Temptation 					    24.30     9.00
Tandoori Baked Pineapple with a Honey, Saffron and  
Passion Fruit Syrup, Indian Ice-cream and Sun Blushed Chili
 

Kulfi
Mango							       18.90      7.00
Saffron                                                                           		  18.90     7.00
SeaMoss						      18.90     7.00
 

Panchamritham   					     13.50     5.00
A cooked Fruit Salad of Plantain, Mangoes, Dates and Honey  
served Cold with poached Paneer

Plain Yogurt   					     13.50     5.00
A Palate Cleanser and Stomach Settler  

ALL PRICES SUBJECT TO 18% TAX AND SERVICE CHARGE



A little bit of history to digest…

St. Lucia’s society today is an exotic melange of many different ethnic origins, including 
also East Indian.

With the ending of slavery in 1838 ahead of them, planters everywhere in the West Indies 
began to look for another source of affordable labour to work their estates. They found 
this in south-east Asia.

Between 1845 and 1917, hundreds of thousands of indentured workers sailed from India 
to the Caribbean. Most went to Guyana, Trinidad and Jamaica - but some six thousand 
set foot on shore in St. Lucia. Just over 1,600 people arrived here between 1856 and 1865 
and another 4,427 East Indians sailed to St. Lucia between 1878 and 1893. They probably 
came from the regions of Bihar and Uttar Pradesh in Northern India.

By 1891, there were some 2,500 East Indians in St. Lucia, in a total population of 42,220. 
By 1897, the last Indians finished their labour contracts. Some chose to return to India, 
others remained in St. Lucia, either by their free will or out of necessity.

By the turn of the century, St. Lucia had a free East Indian population of 2,560 persons.

Migration of indentured labourers to St. Lucia was never very great but due to the island’s 
low population density and their uneven distribution throughout the island, East Indians 
gained a fairly high profile in the ethnic make-up of the island. Indian communities sprang 
up  primarily around the central sugar factories that dominated St. Lucia’s economy until 
the 1950’s.

Music, rites such as the Festival of Lights (Divali) and some culinary and cultural traditions 
remain today at a time when East Indians are already seven generations or more removed 
from the place where their ancestors originated from.

Welcome to Apsara - our culinary fusion of St. Lucia and India.

Freely adapted from Jolien Harmsen. Jolien Harmsen holds a Ph.D in Caribbean History. She is the author of ‘Sugar, 
slavery and settlement. A social history of Vieux Fort, St. Lucia, from the Amerindians to the present” (St. Lucia 
National Trust, 1999).

APSARA
Apsara is the name for a Hindu deity  

best described as a celestial courtesan,
a divine beauty entertaining the gods. 

 
Our Helen of the West meets the Angel of the East.



	 US	 EC

Soup of the Day	 5.00	 13.50	

Caesar Salad	 10.00	 27.00

King Prawn and Vegetable Tempura with Chili Dipping Sauce	 16.00	 43.20

 

Striploin of Beef with Garlic Herb Butter	 30.00	 81.00

Mustard Crust Rack of Lamb, Red Wine Sauce	 32.00	 86.40

Blackened fillet of Salmon and Roasted Lime	 26.00	 70.20

Honey Glazed Duck Breast, Baby Green Apples	 28.00	 75.60

Spinach, Mushroom and Asparagus Quiche	 18.00	 48.60

Ginger, Garlic and Yoghurt Spiced Chicken Breast	 22.00	 59.40

 

Steamed Asparagus and Carrots	 7.00	 18.90

French Fries	 6.00	 16.20

Baked Potatoes	 6.00	 16.20

Lime Rice	 5.00	 13.50

Creamed Spinach and Mushrooms	 5.00	 13.50

Garlic Mash	 6.00	 16.20

Cauliflower Mornay	 6.00	 16.20

 

Crème Brulee	 8.00	 21.60

Baked Chocolate Samosa	 8.00	 21.60

Cheesecake of the Day	 8.00	 21.60

Selection of Ice Cream or Sorbets	 5.00	 13.50

All rates subject to 18% tax and service charge.

TROU AU DIABLE

Beach Grill

ANSE CHASTANET
st. lucia




