10 ENGLISH BREAKFAST

sausage/ choice of egg/ grilled tomato/ beans

10 TROPICAL BREAKFAST

choice of eggs/ pancake/ fresh toast/ avocado bruschetta/ cheese

108 HOLLY BENEDICT

poached eggs/ beacon on toasted bread with hollandaise sauce

105 HEARTY BREAKFAST

boiled eggs/ spinach/ salad/ oatmeal
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105 BURRITO EGG

eggs/ tortilla/ cheese/ avocado/ mango salsa/ home made musli
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CHODSE FROM TEA, COFFE, FRESH JUICE & WATER
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SERVED WITH BREAD BASKET,
FRUITS PLATTER, FRESH BUTTER,
HOME MADE JAM, EGE PASTE G NUTELLA
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STARTERS

Thai papaya salad with chili, lime, garlic, peanuts & fish sauce
Som Tum papay garie.p
Tu rkish Lentil Salad Spiced red lentils mixed with fresh herbs, tomatoes & olive oil
TU na Tata kl Lightly seared tuna slices served rare with tangy sauce

JUP

BO k Choy SOU p A light Asian-style broth with bok choy and mushrooms
Chic ke n S h (o) rb a A comforting Indian-style chicken soup with aromatic spices
Tom YU m SOU p Spicy Thai soup with lemongrass, kaffir lime and chicken or prawns

BOWLS

TU na PO ke BOWI Fresh tuna over rice with avocado, edamame and sesame-soy sauce

Vega n PO ke BOWI Colorful veggies and rice with sweet and spicy vegan sauce

MAIN COURSE

Sticky Chilly Chicken Sweet and spicy chicken served with fluffy egg-fired rice
Chermou Ia Eggpla nt Grilled eggplant with North African chermoula spices and herbs
Phad Thai Thai stir-fried noodles with tamarind, peanuts &m bean sprouts
Thai Stir Fry Wok-tossed meat or seafood with veggies and Thai sauice

Tha| Cala ma ri Skewe rs Tender squid skewered and grilled with Thai herbs &chili-lime glaze




SUSHI

Tu na SaS h | m| Slices of raw fresh tuna, served with soy sauce and wasabi
Veg M a kI RO ” Rolled sushi with fresh vegetables wrapped in seaweed
SeafOOd ROl I A mixed seafood sushi roll with spicy mayo and avocado
Cris py TU na Seared tuna roll with crispy coating and spicy sauce

DESSERT

6$ M a ngO S a 80 Chilled dessert with mango puree, tapioca pearls & coconut milk

6$ COCO n Ut Pa nna COtta Silky coconut cream dessert set to delicate wobble

8$ S tl Cky TOffee PUdd I ng Warm date cake with toffee sauce, served with vanilla ice cream
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COCKTAILS

Blue Hawai vodka/pineapple juice/ lime juice/ blue curacao
Margarita tequila/triple sec/lime juice

MOjitO white rum/syrup/lime juice/mint/soda water
Moscow Mule vodka/lime juice/ginger beer

Plater’'s Punch dark rum/cinamon syrup/orange& lime juice
Pina Colada white rum/coconut cream/pineapple juice
Sex On the Roof vodka/syrup/orange juice

Long Island Ice Tea vodka/tequila/white rum/gin/triple sec/lime juice/syrup/cola

Whiskey Cola house whiskey/cola/ lime juice

Whiskey Sour house whiskey/lime juice/sugar syrup/egg white
Cuba Libre dark rum/lime juice/cola

Dawa konyagi/ honey/ fresh lime wedges

Daiquiri white rum/ lime juice

Blue Lagoon vodka/ blue curacao/ lime juice

Negroni gin/ campari/ sweet red vermouth

Espresso Martini vodka/ kahlua/ syrup/ espresso

WINE

House Wine (white/ red/ rose) - by bottle 32%
Sauvignon Blanc bottle ( white)

Chardonnay Bottle (white)
Chenin Blanc Bottle (white)
Pinotage Bottle (red)
Shiraz Bottle (red)

Merlot Bottle (red)
Sparkling Wine Bottle

BEER

Kilimanjaro
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Safari
Serengeti

Heineken
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Desperados
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Savana

Corona
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MOCKTAILS

Tropical Mix passion/ mango/ pineapple/ ginger/ coconut powder
Lemonade lime/ syrup/ mint

Lovely Me mango/ passion/ strawberry

Energy Punch avocado/ mint/ honey/ banana

Mango Ba ngo mango/ banana/ lime/ syrup

Mama Mia avocado/ honey/ mint/ syrup

Naku penda avocado/ banana/ mango/ milk/ syrup

Pink Lady mango/ strawberry syrup/ ginger/ banana

COFFEE/ TEA

Espresso
Americano
Latte
Cappuccino
Ice Coffee

Tea of choice

S0FT

Cola/Sprite/Fanta/
Stone Tangawizi/Soda Water

Fresh Juice

Fresh Coconut



