Menu
To Start
Orange salad (V/G)
parsley, arugula, onion, olives, feta, almond, sumac
20,000

Beetroot ravioli (V/G/D)
with goat cheese, salsa verde
20,000

Assorted Arabic mezze (V)
with pita bread “perfect sharing option”
28,000

Chargrilled prawns and octopus (S)
garlic sauce, crispy potatoes, spring onion salsa
28,000

Caesar salad (D)
Anchovy dressing, pork bacon, crispy poached egg, choice of chicken or prawns
28,500

Chicken and beef mishkaki
served with kachumbari salad and fries
24,000

Soups
Soup of the day (ask your waiter)
20,000

Vegetable minestrone (V/G)
with pesto
22,000

Rich fish and shellfish soup (S/F)
saffron aioli and garlic bread
24,000

All Prices are in Tanzanian shillings included of all applicable taxes * Any addition not included charged at 4000 TSH
(S) Shellfish (F) Fish (A) alcohol (VE) Vegan option (G) Gluten (V) Vegetarian (D) Dairy

Menu
Sandwiches
Premium beef or cheese burger
tomato, onion and dill pickles
34,000

Chicken kathi roll
with onion, sweet peppers and tomato, served with chutney
26,000

Paneer kathi roll (V)
with onion, sweet peppers and tomato, served with chutney
22,000

Chicken club sandwich
with homemade fries, pork bacon
26,000

Main course
Grilled lamb kofta kebab
Turkish bread, salad, garlic dip
34,000

Roast chicken (G)
lemon, new potatoes and green harissa
32,000

Baked king fish in parchment paper (F/G)
tomato compote, mixed green salad
34,000

Red snapper (F)

with herb crust, baby potato capers and olives
34,000

Premium sirloin steak
mustard butter, French fries and side salad
48,000

Braised lamb shank (G)
chickpeas, tomatoes, new potatoes, dukkah gremolata
45,000

All Prices are in Tanzanian shillings included of all applicable taxes * Any addition not included charged at 4000 TSH
(S) Shellfish (F) Fish (A) alcohol (VE) Vegan option (G) Gluten (V) Vegetarian (D) Dairy

Menu
Side dish
Mashed potatoes
8,000

Homemade french fries
8,000

Steamed, sautéed or grilled vegetables
8,000

Steamed rice
8,000

Indian Specialities
Blue cheese chicken kalmi (D)
tandoori-cooked chicken, blue cheese marinade and lemon
30,000

Apricot paneer tikka (V/G/ N)
charcoal-roasted stuffed cottage cheese, fresh ginger and nuts
22.000

Murgh tikka masala
marinated chicken cooked in a tandoor with tomato gravy, steamed rice
32,000

Lamb rogan josh
soft simmered lamb cubes in gravy served with steamed rice
34,000

Jalapeno jhinga kadai (S/ G)
ground coriander seeds, chili tempered prawns with bell pepper and jalapeno
38.000

Paneer makhni (V/G/D)
cottage cheese in tomato gravy, served with steamed rice
22,000

Dal tadka (V/ G)
yellow lentils simmered with ginger, garlic and coriander, served with steamed rice
20,000

Chicken or Lamb biryani
served with raita

28,000 / 30,000

Choice of Indian bread
Butter naan, garlic naan, or tandoori roti
8,000

All Prices are in Tanzanian shillings included of all applicable taxes * Any addition not included charged at 4000 TSH
(S) Shellfish (F) Fish (A) alcohol (VE) Vegan option (G) Gluten (V) Vegetarian (D) Dairy

Menu
Tanzanian Flavours
Kuku makange (G)
spicy chicken served with julienned vegetables and rice
32,000

Samaki wa kupaka (F/G)
fish served with coconut and tomato gravy, rice
34,000

Pizza & Pasta
Margherita (V/D)

Tomato and mozzarella cheese, basil
23,000

Chicken and chili (D)
Roasted chicken with chili and tomato
26,000

Penne bolognese
ground beef in tomato sauce
26,000

Seafood spaghetti (S/F)
garlic, herbs and rich shellfish sauce
28,000

Dessert
Banana cheesecake
cashew toffee sauce
15,000

Chocolate mousse tart
mint pomegranate sauce
15,000

Baked apple crumble
vanilla ice cream
15,000

Selection of fresh fruit (G)
Variety of sliced seasonal fruit
15,000

Selection of ice creams two scoops (D)
15,000
All Prices are in Tanzanian shillings included of all applicable taxes * Any addition not included charged at 4000 TSH
(S) Shellfish (F) Fish (A) alcohol (VE) Vegan option (G) Gluten (V) Vegetarian (D) Dairy

