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Greek salad 

Tuna Nicoise salad

Cucumber gazpacho

Duo of home made samosas 

Rift valley dipping

Cream of butternut soup

Starters

Salads

Crisp lettuce, cucumber, peppers, onion,
tomato, feta cheese & olives, vinaigrette

tzs 22,000

Tuna, boiled egg, olives, green beans,
potato cubes, tomato, tossed in basil pesto

tzs 25,000

Chilled cucumber and avocado soup
with a hint of dill and lemon, bread roll

tzs 15,000

Hungarian goulash soup
Hearty beef, vegetable and paprika soup,
bread roll

tzs 20,000

Cauliflower & cumin samosas and spinach
& feta samosas served with spiced carrot
chutney and avocado and coriander crème
fraiche

tzs 18,000

Pili-pili chicken wings 
Spiced with chilli and lemon juice,
grilled to perfection

tzs 16,000

tzs 18,000
Humus, sundried tomatoes & olive
tapenade with crispy salt and pepper
breadsticks

tzs 15,000
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Roasted butternut, ginger and
rosemary, bread roll

Wraps

Chicken wrap
Grilled chicken strips, crisp salad & sweet
chilli mayonnaise

tzs 20,000

Chilli & Citrus Calamari 

Seasonal vegetables, coriander salsa

Coffee pulled pork wrap    
With coleslaw

tzs 18,000

tzs 25,000

Served with potato chips
and Utengule salad

Summer vegetable salsa wrap    

tzs 25,000
Avocado, rocket & crispy onions



Main courses

Teriyaki chicken
Cubed chicken breast, fried peppers & 
red onion in Teriyaki sauce, served with 
egg fried rice

tzs 36,000

Mildly spiced coconut - based curry, served
with sticky rice or chapatti

Pork Schnitzel
Crumbed and shallow fried. With sautéed
garlic potatoes and seasonal vegetables

tzs 40,000

Butternut Risotto
Creamy risotto with macadamia brittle, rosemary
oil, parmesan

tzs 28,000

Vegetable Pad Thai
Rice noodles, stir – fried vegetables, egg,
roasted peanuts

tzs 20,000

Grilled Aubergine tian 
Grilled aubergine, tomato & pesto stack,
topped with melted mozzarella 

tzs 20,000

tzs 30,000

Mixed greens couscous bowl 
Sauteed seasonal green vegetables, turmeric
couscous feta cheese, almond, honey & balsamic
vinegar dressing

Malai Kofta
Cottage cheese & potato dumplings, tomato
& cashew nut sauce, served with rice or
chapatti

Jackfruit curry    
Jackfruit, Pineapple, Fried Onions,
Rice

tzs 25,000

tzs 22,000

tzs 26,000
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Chips Mayai

Tanzanian
delicacies

Kuku Choma 
Quarter grilled chicken, Kachumbari
and potato chips

Nyama Choma 
Choice of grilled beef or chevon (Mbuzi),
Kachumbari and potato chips

Mishkaki    
Choice of beef or chicken skewers,
Kachumbari and potato chips

Mbuzi Curry 
Bunny Chow, Kachumbari

Egg omelette with potato chips with
optional onions, green peppers and carrots

tzs 27,000

tzs 32,000

tzs 30,000

tzs 27,000

tzs 18,000

Swahili Calamari Curry



Burgers

Coffee pulled pork   
With coleslaw

tzs 28,000

BBQ beef burger 
Ground beef burger, lettuce, tomato, fried
onions & dill cucumber

tzs 28,000

BBQ Chicken Burger
Grilled BBQ chicken breast fillet, lettuce,
tomato, fried onions & dill cucumber

tzs 28,000

Extras
·Fried egg    
·Cheese   
·Avocado  

tzs 3,000
tzs 3,000
tzs 4,000

From the Grill

Please make your selection from the
options below to create your perfect
grilled dinner:

Choose your Protein

·T-bone steak  (500 gram)
   
·Beef Fillet (250 gram)
   
·Rump steak (300 gram)   

·Honey glazed Pork ribs (300 gram)

·Grilled locally sourced fish (200 gram)

tzs 60,000

tzs 48,000

tzs 48,000

tzs 42,000

tzs 36,000

Choose your
Side

·Seasonal vegetables
·Potato chips
·Mashed potato
·Ugali
·Rice
·Utengule salad

Choose your
Sauce

·Pepper sauce
·Mushroom sauce
·Pili- pili sauce
·Lemon butter
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Extra Sides
·Seasonal vegetables
·Potato chips
·Mashed potato
·Ugali
·Rice
·Utengule salad

Extra Sauces
·Pepper sauce
·Mushroom sauce
·Pili- pili sauce
·Lemon butter

tzs 5,000
tzs 5,000
tzs 5,000
tzs 5,000

tzs 8,000
tzs 8,000
tzs 8,000
tzs 8,000
tzs 8,000
tzs 8,000



Margherita                                                                

Vegie Ortolana

Pizza Bianca

Kids menu

Pizzeria

Chicken strips
Crumbed with potato chips & pink sauce

tzs 15,000

Mini Burger  
BBQ beef or chicken, with potato chips

tzs 18,000

Pasta Pomodoro tzs 16,000

Wood fired pizza available on weekends
and public holidays from 12:00 to 18:00

Spaghetti Bolognaise tzs 18,000

Chips and dip
Mayonnaise and tomato sauce

tzs 8,000

Tomato, mozzarella and basil                     

Small -tzs 16,000
Large - tzs 20,000

Tomato, mozzarella, eggplant
and zucchini      

Kuku 

Mexicana 
Tomato, mozzarella, chilli, garlic,
spicy minced meat, red pepper, onion

Calzone
Any of the above folded over     

Tomato, garlic, mozzarella,
feta and basil 

Tomato, mozzarella, basil,
chicken, red pepper, onion   

Small -tzs 20,000
Large - tzs 24,000

Small -tzs 22,000
Large - tzs 25,000

Small -tzs 25,000
Large - tzs 28,000

Small -tzs 25,000
Large - tzs 28,000

Small -tzs 23,000
Large - tzs 26,000
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Dessert

 Home-made chocolate brownie 

 Classic Lemon tart    

Banana panna cotta

Utengule coffee mouse 

 Fruit platter    

tzs 15,000

tzs 12,000

tzs 12,000

tzs 12,000

tzs 12,000

Seasonal fruit sorbet tzs 12,000

Ice cream tzs 15,000
Choice of Vanilla, Strawberry or Chocolate
(3 Scoops)

Sticky toffee pudding tzs 15,000

Vanilla Ice cream

Butterscotch, lime creme fraiche, ginger floss 
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Salted caramel, peanut brittle 

Mint Cream


