
NAIROBI RESTARAUNT 
WEEK MENU
	
STARTERS
Cured Ostrich Carpaccio
Mixed green, aged parmesan shaving

Roasted Butternut and Sorghum Salad
Baby spinach, feta cheese

MAIN COURSE
Citrus Herb Grilled Chicken
Free range chicken, roasted vegetables, quinoa

Pan Seared Malindi Sole Fillet
Sauted moules, beet pearl barley, aubergine caponata

Dal and Vegetable Tadka
Mixed lentil, spice tempered vegetables, chapati

DESSERTS
Burnt Cheese Cake
Chantilly cream, caramel sauce

Exotic Tiramisu
Lady finger sponge, mango and berry coulli

KSH 3800 per person

T
H

E
 B

R
A

S
S

E
R

IE

All prices are inclusive of government taxes, catering levy 
and service charge.


