oS SALADS
TENGU i e i
_@REEK SALAD ' @®) TZS 22,000

COFFEE LODGE
Crisp lettuce, cucumber, peppers, onion,

MENU fomato, feta cheese & olives, vinaigrefte
TONA NICOISE SALAD ©®) 125 25,000

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

(PHILL & ATRUS (PALAMARI (@) 12525000

Avocado, rocket & crispy onions

BTARTERS

(PUCUMBER GAZPACHO @ TZS 15,000

Chilled cucumber and avocado soup

with a hint of dill and lemon, bread roll

(REAM OF BUTTERNUT SOUP (@) 15 15,000 Q” RAPS

Roasted butternut, ginger and

rosemary, bread roll e

$IUNGARIAN GOULASH SOUP 12520000 (PHICKEN WRAP TZS 20,000
Hearty beef, vegetable and paprika soup, Grilled chicken strips, crisp salad & sweet
bread roll chilli mayonnaise

@UO OF HOME MADE SAMOSAS (XD 125 18,000 g MMFR VEGETABLE SASAWRAP 175 18,000

Cauliflower & cumin samosas and spinach
& feta samosas served with spiced carrot

chutney and avocado and coriander créme @OFFEE PULLED PORK WRAP TZS 25,000
Jraiche With coleslaw

‘PILI-PILI CHICKEN WINGS (§) T8 16,000
Spiced with chilli and lemon Juice,

Seasonal vegetables, coriander salsa @)

_&ERVED WITH POTATO CHIPS

grilled fo perfection AND ‘GITENGULE SALAD

‘RIFT VALLEY DIPPING ©® TZS 18,000

Humus, sundried tomatoes & olive

tapenade with crispy salt and pepper

breadsticks
@ ®

VEGAN VEGETERIAN ALCOHOL DAIRY EGGS GLUTEN NUTS
FREE
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TENGU

COFFEE LODGE

MENU

MAIN COURSES

‘MIXED GREENS COUSCOUS BOWL  TZ8 25,000

Sauteed seasonal ~green vegetables, turmeric
couscous feta cheese, almond, honey & balsamic

vinegar dressing

‘MALAI ROFTA TZS 22,000
Cottage cheese & potato dumplings, tomato
& cashew nut sauce, served with rice or

JACKFRUIT CURRY
]ac/efmit, Pineapple, Fried Onions,

Rice &

‘JERIYAKI CHICKEN
Cubed chicken breast, fried peppers &

red onion in Teriya/ei sauce, served with

egg fried rice
_SWAHIL (PALAMARI (CURRY

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

‘PORK_SCHNITZEL TZS 40,000
Crumbed and shallow fried. With sautéed

garlic potatoes and seasonal vegetables

chapatti

TZS 26,000

TZS 36,000

TZS 30,000

“GEGETABLE ‘PAD THAI 115 20,000

Rice noodles, stir — fried vegetables, egg,

OISIN

BUTTERNUT ‘RISOTTO

Creamy risotto with macadamia brittle, rosemary

OO®®

_@RILLED AUBERGINE TIAN TZS 20,000

Grilled aubergine, tomato & pesto stack,

O©®
‘TANZANIAN

DELICACIES
‘RUKU (CHOMA &)

Quarter grilled chicken, Kachumbari

roasted peanuts

TZS 28,000

oil, parmesan

topped with melted mozzarella

TZS 27,000

and potato chips

‘NYAMA (CHOMA &) TZS 32,000
Choice of grilled beef or chevon (Mbuzi),
Kachumbari and potato chips

‘MISHKAKI TZS 30,000
Choice of beef or chicken skewers,

Kachumbari and potato chips

‘MBUZI CURRY TZS 27,000
Bunny Chow, Kachumbari

(CHIPS MAYAI ®  Tz518,000

Egg omelette with potato chips with

optional onions, green peppers and carrots

QO B®OO®O®
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g0§ JROM THE @RILL
TENGU ‘PLEASE MAKE YOUR SELECTION FROM THE

COFFEE LODGE OPTIONS BELOW TO CREATE YOUR PERFECT
GRILLED DINNER:
MENU (PHOOSE YOUR “PROTEIN
URGERS “T-BONE STEAK (500 GRAM) TZS 60,000
. % o “BEEF ILLET (250 GRAM) TZS 48,000
(POFFEE PULLED PORK 125 28,000 -“RUMP STEAK (300 GRAM) TZS 48,000

With coleslaw

B BG BEEF BURGER TZS 28,000

Ground beef burger, Zettuce, tomato, fried

onions & dill cucumber

“$lONEY GLAZED “PORK RIBS (300 GRAM)  TZS 42,000

GRILED LOCALLY SOURCED FISH (200 GRAM)  TZS 36,000

(CHOOSE YOUR (PHOOSE YOUR
BB CHICKEN BURGER © T1z5 28,000 SIDE SAUCE

Grilled BBQ chicken breast fillet, lettuce,

tomato, fried onions & dill cucumber S@EASONAL VEGETABLES

“POTATO CHIPS
“MASHED POTATO

“PEPPER SAUCE
“MUSHROOM SAUCE

@XTRAS “PILI- PILI SAUCE
FRIED EGG TZS 3,000 “daAl . (EMON BUTTER
{@HEESE TZS 3,000 “RICE
-AVOCADO TZS 4,000 “UTENGULE SALAD

// BXTRA BIDES _BXTRA_SAUCES \

DEASONAL VEGETABLES TZS 8,000

“POTATO CHIPS TZS 8,000 “PEPPER SAUCE TZS 5,000
“MASHED POTATO TZS 8,000 “MUSHROOM SAUCE  TZS 5,000

“UGALI TZS 8,000 “PILI- PILI SAUCE TZS 5,000

“RICE B .(EMON BUTTER TZS 5,000
“WUTENGULE SALAD TZS 8,000 /

QO ®OO®O
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TENGU

COFFEE LODGE

(CHICKEN STRIPS
Crumbed with potato chips & pink sauce

‘KIDS MENU

TZS 15,000

‘MiInNT BURGER 125 18,000
MENU BBQ beef or chicken, with potato chips
“PASTA ‘©OMODORO & TZS 16,000
Pz Z ERIA _SPAGHETTI BOLOGNAISE 175 18,000
‘Woon FIRED PIZZA AVAILABLE ON WEEKenps  CHIP'S AND DIP CRNRN
AND PUBLIC HOLIDAYS FROM 12:00 T0 18:00 ~ Mayonnaise and tomato sauce
‘MARGHERITA _BMALL -TZS 16,000 a\) E S S E R T
Tomato, mozzarella and basil LARGE - TZ§ 20,000 &
TYEGIE RTOLANA _8MALL -175 20,000 BJOME-MADE CHOCOLATE BROWNE ~ TZS 15,000
Tomato, mozzarella eggplant SARGE - TZS 24,000 Vanilla le cream
et (@LASSIC SEMON TART 175 12,000
PIzZA BIANCA BMALL -Tz8 22,000 ~ Mint Cream
Tomato, garlic, mozzarella, SARGE - TZS 25,000 %MMA PANNA COTTA TZ$ 12,000
feta and basil Salted caramel, peanut brittle
f}([,]KU _SMALL -TZS 23,000 ‘YTENGULE COFFEE MOUSE TZS 12,000
T lla basil SARGE - TZS 26,000
Ny _STICKY TOFFEE PUDDING @0 125 15,000
. ’ Butterscotch, lime creme fraiche, ginger ﬂoss
‘MEXICANA _SMALL -25 25000
Tomato, mozzarella, chilli, garlic, LARGE - TZS 28,000 ‘d(RUIT PLATTER @ 125 12,000
spicy minced meat, red pepper, onion
_@EASONAL FRUIT SORBET @ 125 12,000
(CALZONE _SMALL -TZS 25,000
Any of the above folded over SARGE - TZS 28,000 JCE CREAM 125 15,000

Choice of Vanilla, Strawberry or Chocolate
(3 Scoops)

QO ®OO®®
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