APPETIZERS

NIBBLES

Your choice of chips or prawn crackers

CHICKEN NUGGETS

Bread crumbed chicken nuggets served with BBQ sauce.

LOADED POTATO SKINS #®

Potato halves loaded with cheddar cheese, beef bacon & sour cream.

TRIO OF BRUSCHETTE

Three varieties topped with tomatoes, olives, mango and avocado

MELTED CHEESE BRUSCHETTE
Garlic bread topped with melted mozzarella.

EGGPLANT PARMIGIANA
Baked layers of fried eggplant, mozzarella and parmesan.

CRISPY HONEY GLAZED CHICKEN

Honey glazed chicken breast bites.

FRIED MOZZARELLA STICKS

Deep fried mozzarella sticks served with marinara dip

FRIED CALAMARI RINGS

Deep fried calamari rings served with tartar sauce.

CRISP FRIED PRAWN

Deep fried crispy king prawns served with sweet chili sauce.

SALADS

CLASSIC CAESAR SALAD #

Leafy salad with lettuce and anchovy sauce topped with croutons & parmesan.

Add chicken or prawns TZS 14,000
GREEK SALAD

Traditional Greek salad topped with olives and Feta cheese

SHRIMP, MANGO & AVOCADO SALAD #

Fresh cubes of mango & avocado mixed with peeled shrimps.

REEF OCTOPUS SALAD

Warm octopus mixed with steamed potatoes topped with lime & herbs.

TUNA CEVICHE

Fresh diced tuna marinated with spices mixed with tomatoes & onions

MIXED MEZZE PLATTER (TO SHARE)
Platter of falafel, hummus, tahini, baba ganoush with pita bread.

PRAWN COCKTAIL

Poached prawns topped with passion fruit and cocktail sauce.

SOUPS & SANDWICHES

TOMATO CREAM SOUP

Tomato soup with fresh basil pesto cream.

MINESTRONE SOUP
Traditional Italian soup of colorful vegetables and pasta

COCONUT CRAB SOUP

Chefs signature spice blended crab soup served in madafu coconut.

PRAWN LEMONGRASS SOUP ( #
Hot & sour lemongrass soup with a blend of spices & poached prawns.

CHEESEBURGER

Topped with melted cheese, onions, tomatoes & lettuce, served with chips

LOBSTER BISQUE SOUP

Rich & creamy lobster soup guaranteed to tickle your taste buds

SMOKED SALMON ON TOAST

On a bed of sour cream, ruccola & topped with onions & capers.
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PASTA, NOODLES & RISOTTI

TORTELLINI TRIOLOGY

Homemade with pumpkin herbs, cream cheese, mushroom in a basil sauce.

CHEFS NOODLES PAN #
Chefs signature noodles pan.
Add beef, chicken or prawns TZS 14,000

BEEF LASAGNE

Baked layered pasta with minced meat and mozzarella.

PENNE ALL ARRABBIATA {

Penne pasta in a spicy Arrabiata sauce.

FUSILLI Al FUNGHI
Fusilli pasta in a rich and creamy white sauce with fresh mushrooms.

FETTUCCINE FRUTTI DI MARE

Fettuccine pasta with mixed seafood in a red creamy sauce.

RED WINE RISOTTO

Arborio rice cooked in a red wine sauce, sundried tomatoes and cheese.

SPAGHETTI AGLIO E OLIO ( #
Spaghetti cooked in garlic and olive oil topped with poached prawns.

CURRY PRAWN RISOTTO {

Arborio rice cooked in a creamy cheese curry sauce and prawns.

LOBSTER RISOTTO

Arborio rice cooked in a creamy cheese sauce and lobster.

VEGGIE OPTIONS

MOZZARELLA FALAFEL BURGER
Mozzarella stuffed falafel patty in a fresh bun topped with tomatoes,
lettuce & tahini sauce served with chips.

VEGGIE CURRY {

Succulent mixed veggies in coconut curry sauce served with rice.

VEGGIE PIZZA
A blend of colorful veggies & mushrooms on a thin & crispy crust.

BUTTER GLAZED VEGGIES
A blend of veggies grilled to perfection.

MAINS-BEEF & CHICKEN

CHICKEN CURRY {

Chicken breast pieces in a coconut curry sauce served with Chapati & rice.

BUTTER CHICKEN

Chicken tenders in a tomato cashew nut sauce served with Chapati & rice

CHICKEN FINGERS BASKET
Basket of breaded chicken fingers served with 3 dips and chips

CHICKEN TIKKA

2 skewers of succulent chicken tikka cubes with veggies, served with chips.

STIR FRY CHICKEN

Pan fried chicken tenders with a blend of spices, served with rice.
STIR FRY BEEF
Pan fried beef tenders with a blend of spices, served with rice.

BEEF & MUSHROOM STEW

Tender slices of beef in a creamy fresh mushroom stew served with rice.

GARLIC BUTTER BEEF

Cubes of beef fillet cooked with onions, garlic & soy sauce, served with rice.

GRILLED BEEF STEAK
Cooked to perfection with sautéed veggies and pepper/mushroom sauce

(_spicy, ® veggie option possible (*) requires 25 minutes for preparation. All prices are inclusive of 15% VAT and 5% service charge,
your bill will be displayed in TZS. In-house guests please sign to your room bill.
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MAINS FISH & SEAFOOD

COCONUT FISH CURRY C

Succulent fish cubes in a coconut curry sauce served with Chapati.

BEER BATTERED FISH & CHIPS

Fried fish fillet in beer batter, served with tartar sauce and chips.

GRILLED OCTOPUS

Freshly grilled octopus, served with veggies, rice or chips.

CAJUN BLACKENED TUNA

Seared tuna steak with Cajun spice crumbs topped with lemon saffron sauce.

GRILLED DORADO
Grilled succulent fillet of dorado served with your choice of chips or rice.

FRIED CHANGU

Your choice of grilled or fried whole fish served with potatoes and veggies

FRITTO MISTO

Fried fish fingers, calamari fingers and tiger prawns with garlic mayo and chips.

STIR FRY PRAWNS

Pan fried tiger prawns in a blend of island spices, served with rice or chips.

WHOLE STEAMED CRAB POT

Freshly steamed whole crab served with sautéed veggies and chips.

"2 KILO TIGER PRAWNS
500gm tiger prawns grilled to perfection with garlic butter, served with chips

GRILLED CIGALE LOBSTER
400gm grilled slipper lobster in lemon butter sauce, served with rice or chips.

JUMBO PRAWNS

Jumbo prawns grilled to perfection in butter sauce, served with rice or chips.

GRILLED SALMON STEAK

Freshly grilled salmon steak in a blend of spices, served with veggies and rice.

GRILLED ROCK LOBSTER

650gm grilled rock lobster served with seasonal veggies, rice or chips.

FISHERMANS SEAFOOD PLATTER
Platter of rock & slipper lobster, king prawns, octopus, fish & calamari with chips.

JEWELS OF THE SEA (PLATTER FOR 2)
Platter of rock lobster, 2 slipper lobsters, king prawns, grilled fish, calamari
and octopus, served with chips (the perfect platter for sharing

DESSERTS

COCONUT ICE CREAM

3 scoops of homemade coconut ice cream

FRIED PLANTAIN WITH ICE CREAM

Sweet fried plantain topped with cinnamon powder, served with vanilla ice cream

CHOCOLATE ECLAIRS
2 eclairs filled with pastry cream and topped with chocolate ganache

PASSION FRUIT PANNA COTTA
Smooth coconut milk panna cotta topped with fresh passion fruit.

WARM CHOCOLATE BROWNIE

Freshly baked chocolate brownie with walnuts, served with vanilla ice cream.

CHOCOLATE FONDANT*
Molten chocolate cake busting with hot chocolate, served with vanilla ice cream.

CHEESECAKE

Your choice of mango or strawberry
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WINE SELECTION

BY THE GLASS

POL REMY SPARKLING WINE

LANDSKROON BUSH CAMP CHENIN BLANC (SOUTH AFRICA)
SAVANHA CHARDONNAY (SOUTH AFRICA)

LANDSKROON BUSH CAMP ROSE (SOUTH AFRICA)
CULEMBORG PINOTAGE (SOUTH AFRICA)

LANDSKROON BUSH CAMP SHIRAZ (SOUTH AFRICA)

WHITE WINES

LANDSKROON BUSH CAMP CHENIN BLANC (SOUTH AFRICA)
GATO NEGRO PINOT GRIGIO (CHILE)

SAVANHA CHARDONNAY (SOUTH AFRICA)

KWV CHENIN BLANC (SOUTH AFRICA)

LANDSKROON BUSH CAMP SAUVIGNON BLANC (SOUTH AFRICA) TSH 122,000

RED WINES

CULEMBORG PINOTAGE (SOUTH AFRICA)
LANDSKROON BUSH CAMP SHIRAZ (SOUTH AFRICA)
SAVANHA MERLOT (SOUTH AFRICA)

KWV SHIRAZ (SOUTH AFRICA)

ROSE WINES

LANDSKROON BUSH CAMP ROSE (SOUTH AFRICA)
SAVANHA ROSE (SOUTH AFRICA)

SPARKLING WINES & BUBBLES

POL REMY BRUT (FRANCE)
FREIXENET (ITALY)

VICTOIRE BRUT (FRANCE)

MOET & CHANDON ROSE (FRANCE)
VEUVE CLICQUOT

BEERS & CIDERS

KILIMANJARO

SERENGETI LITE / LAGER

SAFARI

CASTLE LITE

HEINEKEN

SAVANNAH DRY (APPLE CIDER)
CORONA EXTRA
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All prices are inclusive of 15 % VAT and 5 % service charge,

your bill will be displayed in TZS. In house guests please sign to your room bill.

PREMIUM SPIRITS

APERITIFS / DIGESTIFS

CINZANO - MARTINI
CAMPARI - AMARULA - PIMMS - GRAND MARINER - KAHLUA
BAILEY'S - DISARONNO - TIA MARIA - LIMONCELLO - RICARD

WHISKEY

JACK DANIELS - FAMOUS GROUSE
JAMESON - J&B - GLENMORANGIE

JW BLACK - CHIVAS - REGAL GLENLIVET
JW GOLD - DIMPLES HAIG

VODKA

ABSOLUT - FINLANDIA
BELVEDERE
GREY GOOSE

RUM

MALIBU
HAVANA CLUB 3 YO - CAPTAIN MORGAN DARK RUM
BACARDI CARTA BLANCA - CARTA D ORO

BRANDY & COGNAC

TORRES10
HENNESSEY VS

GIN

GORDONS
BOMBAY SAPPHIRE - BEEFEATER - TANQUERAY
HENDRICKS

SHOOTERS

JOSE CUERVO SILVER GOLD
B52 Cointreau , Kahlua & Bailey’s.

BOB MARLEY  Rum, Banana Liqueur, Peppermint Liqueur & Grenadine.

SPRINGBOK Amarula & Peppermint Liqueur

BLUE KAMIZAKE Vodka , Blue Curacao & Lime.
SAMBUCA

JAGERMEISTER

CARIBBEAN Créme de menthe, Tequila & Grenadine
NUTTY RUSSIAN Kahlua, Frangelico & Vodka

BALTIC RUSH Vodka , Limoncello & Créme de Cassis
SCREEENSHOT Peach Schnapps, Tequila & Lime juice.
DIRTY BANANA Kahlua , Banana liqueur & Coconut cream
TEQUILA PATRON SILVER
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COCKTAILS

WHISKEY SOUR Jack Daniels, lime & sugar syrup

CUBA LIBRE Captain Morgan, coke and lime

ZANZIBAR DAWA Konyagi , lime, honey, crushed ice

MAI TAI Captain Morgan, Bacardi, O] & grenadine
BLOODY MARY Absolut , tomato juice, lime Worcestershire sauce
PINA COLADA Bacardi, Malibu, pineapple juice, coconut cream
MARGARITA (FROZEN) Jjose Cuervo, Cointreau & lime

MOJITO Havana Club, mint, soda, lime, sugar & ice
DAIQUIRI Havana Club, lime juice (ask barman for flavours)
CAIPIRINHA Cachaca , lime juice, brown sugar, crushed icechaca
MOSCOW MULE Premium vodka, ginger beer, lime juice & ice

GIN & TONIC Gordon’s Gin, tonic & lime

NEGRONI Bombay Sapphire, Martini Rosso & Campari

KIR ROYALE Sparkling wine & Créme de Cassis
COSMOPOLITAN Absolut , Triple sec, cranberry juice, lime juice

FRANGELICO MIMOSA  Frangelico , orange juice & sparkling wine
APEROL SPRITZ Aperol , sparkling wine, soda water
ESPRESSO MARTINI Absolut, Kahlua & Espresso

LONG ISLAND ICE TEA  Absolut, Bacardi, Jose Cuervo, Gin, triple sec & cola

SOFT DRINKS

STILL WATER SMALL

STILL WATER LARGE

PEPSI / 7 UP / MIRINDA

TONIC WATER - SODA WATER - STONEY TANGAWIZI (GINGER)
SPARKLING WATER

SEASONAL FRESH JUICE

MOCKTAILS (ask your server)

MILKSHAKE (VANILLA, CHOCOLATE, STRAWBERRY)

REDBULL

TEA/COFFEE

SELECTION OF TEA
ESPRESSO LAVAZIA SINGLE
AMERICANO LAVAZIA
CAPPUCCINO

ESPRESSO LAVAZZA DOUBLE
CAFFE LATTE - ICED COFFEE

TOBACCO

CIGARETTES
SHISHA
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