Nicois'e Salad

Tomatoes,hard boiled eggs,anchovies and tuna fish dressed with
vinaigrette sauce on a bed of lettuce.

Chicken Caesar Salad

Grilled chicken ,lettuce ,bread croutons and parmesan cheese
served with creamy caesar dressing.

Maanzoni Pasta Salad

Shell noodles, garlic,black olives and tomatoes with olive oil
dressing

Greek Salad

Feta cheese, lettuce,olives, tomatoes, onions, sweet pepper and
cucumber with french dressing.

Chicken Noodle Soup SDW

Chicken broth with noodles and vegetables.
LeeR And Potato Soup

smooth ,delicious vegetable soup made with fresh herbs
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Cream of Tomato Soup

A succulent soup made with farm fresh tomatoes and garnished
with bread croutons

Bone Soup
A Rich clear beef ossobucco soup
Mushroom Soup

Smooth ,delicious soup made with mushrooms

- Chicken Lollipop ‘ (

Marinated breaded 5 pcs of chicken lollipop deep fried and served
with coleslaw salad

Chicken wings

- A crispy soya and ginger chicken wings coated in bread crumbs,
deep fried and served with spicy cocktail sauce.

Beef Kebab

Minced meat 4 pcs coated with flour eggs and bread crumbs deep
fried and served with garden vegetables

Vegetable Spring Roll
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Spiced Beef

Stir fried flakes of beef fillet with Green pepper, tomatoes, onion
and green chillies

Pepper Steak

Grilled fillet of beef on a bed of pepper sauce

T-Bone Steak

Grilled beef T-bone steak with a choice of pepper sauce or barbeque
sauce

Grilled Molo Lamb

Mouth watering tender molo lamb chops served with mint sauce Ksh. 1,000

Pork Dishes '

Pork Chops Ksh.1,100

Grilled and served with barbeque sauce. .

Pork Spare Ribs :

Marinated in chinese herbs, grilled and served with sweet and sour sauce. Ksh. 1:100__:3'

Chickerw Dishes ‘

Chicken Bascaiola

Breast of chicken cooked in a sauce of mushroom, capers, tomatoes and Ksh. 900_”"‘.
- dashed with fresh cream

Grilled 1/4 Chicken o 500
Lightly seasoned, marinated and grilled to perfection )

Stir fried flakes of chicken

Marinated boneless strips of chicken fried with onion garlic, soya sauce Ksh. 900_"""|
and julianne of vegetable
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King Fish
Darne of king fish steak marinated, grilled and served on a base of
coriander sauce

Fish fillet

Pan fried fillet of Nile Perch served with lemon juice sauce

Whole Tilapia (300 grams)

A grilled whole tilapia fish served with garlic butter sauce

Crumbled fish fillet

Marinated fish fillet coated with flour eggs and bread crumbed
deep fried served with tartar sauce.

Seafood Dishes
Prawns Masala

Crilled queen prawns in masala sauce

NOTE; All above are served with kachumbari ,greens and a choice of fries,rice,

mukimo,ugali Ou/(/ | :S) -

Boiled Beef(Quarter Rg)

Delicious blend of beef ,potatoes,carrots,Dhania,onions,sweet
pepper and tomatoes.

Maasai Beef Stew(Quarter kg)

A traditional beef stew with onions,coriander,green
pepper,tomatoes, carrots and black pepper.

Dry Fried Liver

Shallow fried Juliennes of beef liver in red onion rings.

Full Wet Fry Kienyeji Chicken

Traditionally cooked in its flavors

Half Wet Fry Kienyeji Chicken

Traditionally cooked in its flavors Ksh. 1,500 :
Matumbo

Traditionally cooked in its flavors
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Beef Dishes (Choma ,wet or Dry fry)

Beef kg Ksh. 2,200 |

Beef 1/2 Kg S "00"‘-.
sh. 1,100 '

Goat Dishes (Choma,wet or dry fry)

Mbuzi 1kg Ksh. 2,300

Mbuzi 1/2kg

Chicken Dishes (Choma ,wet or Dry fry) :

Broiler Chicken Full Ksh. 1,800 '

Ksh. 1,200

Broiler Chicken 1/2 Ksh. 950

Pork Dishes (Choma ,wet or Dry fry)

Pork Tkg

Ksh. 2,700

Pork 1/2kg
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Penne Alfredo @04[0/ :/)W

Chicken creamy sauce basil parmesan cheese

Spaghetti Bolognaise
Spaghetti pasta served with a rich combination of minced meat
vegetables and herbs topped with parmesan cheese

Pasta With Queen Prawns

A saute of queen prawns and penne pasta tossed in soya sauce

Macaroni Quattro Formage

Macaroni pasta cooked in a creamy sauce and sprinkled with
parmesan,mozzarella,chedar and blue cheese

Cubes of lamb meat cooked with india spicy curry sauce

Chicken Curry

Cubes of chicken meat cooked with india spicy curry sauce

Fish Curry

Cubes of fish fillet cooked in spicy indian curry sauce

Vegetable Curry

Mixed seasonal vegetables cooked in curry sauce

Bhindi Curry

Sauteed ladies finger in tangy onion tomato sauce

Matter Curry

Indian curry of potato and green peas

Mongolian Lamb S tir Fry %
Juliennes lamb stir fry with seasonal vegetables and soya sauce
Chicken Stir-Fried

Boneless chicken flakes with vegetables cooked chinese style

Note: All the above to be served with a choice of fries, rice, mukimo, ugali, parsley
potatoes and vegetables.
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Hawaiian Pizza

Ham,pineapple,mushroom,avocado

Sunny Side Up
Bacon ,sausage,mushroom,egg

Meat BBQ Pizza

Ham,salami,bacon,minced meat, BBQ sauce

TVegetable Pizza

Sweet corn, mushrooms, green pepper, onions tomatoes

Cheese Burger @ %

Grilled minced beef pate sprinkled with cheese and served in
aburger bun

Chicken Burger

Grilled minced chicken pate served in a burger bun

Plain beef burger

GCrilled minced beef pate served on a base of lettuce and tomatoes

Vegetable Burger

Grilled minced vegetables pate served on a base of lettuce and tomatoes

Ham and Cheese Sandwich

Toasted bread slices with a filling of cheese and ham

Vegetarian Sandwich

- Toasted bread slices with a filling of Tomatoes, cucumber and lettuce

Club Sandwich

A triple Decker toasted bun with a filling of chicken, egg, lettuce, bacon
and mayonnaise

Chicken Sandwich

Toasted bread slices with a filling of chicken strips mayo and lettuce.

Beef Sandwich

Toasted white or brown bread filled with beef steak on abast of lettuce
and fresh tomatoes
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Note: All the above are served with french fries coleslaw salad
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Deluxe Fruit Salad

Topped with a scoop of ice cream of your choice

Banana Split

Banana split topped with vanilla ice cream and chocolate sauce
Tropical Fruit Salad

Cake of The Day

Chicken Pie

Quichie

Sausage Rolls

Croissant

Milkshake
Smoothie

Assorted ice cream
Trio of ice cream

Chocolate Choco chips

Chocolate Vanilla
Classic Vanilla

Magic Strawberry
Magic Strawberry 500mls
Classic Vanilla



Jelos Comer
Plain chips

Beef Samosas/ Plain Sausages(2pcs)
Fish Fingers
Vegetable samosas(2pcs)

Two sausages and chips
Mashed potatoes

Chips Masala

Potato wedges

Potato Bhajia

Boiled eggs

Omellette
Meat Balls



Parsely Potatoes
Mukimo

Chips

Greens

Mixed Vegetables

Roast Potatoes

Nduma

Toast



o Tea Pot(For one) 9(00 $W

o Coffee Pot(For one)
o Hot Chocolate

o Tea Masala

o Ginger Tea

o Herbal Tea

o Non-Alcoholic Dawa

Continental Breakfast

One cereal of your choice (Comﬂakes weetabix or rice crispies), a glass of fresh juice,
fruit plate, tea or coffee, two toasted slices of bread with butter and jam.

o Adults
o Children

Full Breakfast

One cereal of your choice (Cornflakes, weetabix or rice crispies), a glass of fresh juice,
tea or coffee, two toasted slices of bread with butter and jam, two eggs of your choice,
baked beans, two sausages, bacon and assorted fruits.

o Adults
o Children

Note: Kindly give our kitchen at least 15-25 minutes to prepare your meal
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