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SOuUP
‘Urojo’ Mango Tamarind soup enhanced with grated coconut
FROM THE GRILL

Grilled Swordfish filet
Beef Mishkaki (kebab)

Pili pili Prawns
Calamari in lime & ginger

ZANZIBARI STYLE
Traditional Chicken Curry scented with ‘mrehant’
Spicy Crab Masala flavoured with ginger and lemongrass

CONDIMENTS
Coconut, garlic, chilli, ginger, lime, green mango

SALADS AND SIDE DISHES

Crispy green salad
Tomato onion salad — ‘kachumbari’
Curried Green Banana-‘ndizi mbichf’
Stewed Vegetables-‘mbogamboga’
Coconut Spinach -‘mchicha wa nazi’

SAUCES AND DRESSINGS
Garlic butter
Gingered BBQ Fish sauce
BBQ Gravy
Cocktail sauce
Passion fruit dressing
Olive oil & Balsamic
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Peas in coconut milk-‘njegere’
Pilau Rice
Chappati & Papadums
Baked potato
Homemade Brown Bread

DESSERT
Tropical Fruit Salad
Lemongrass custard

Kaimati in cardamom syrup
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