
SOUPS 
Chilled Cucumber, Watermelon Gazpacho (V, D) 	 900
Refreshing minted melon soup and tuwi foam

Creamy Roasted Sweet potato and Butternut (V, D) 	 900

Seafood Tom Yum 		  1200
Lobster, prawn, octopus & calamari
Lemon grass infused coconut broth 

STARTERS 
Catch of the day ceviche 		  1400
Avocado, coconut, chilli Peruvian tiger milk

Thai Crab Cake (G)		  1600
Mixed lettuce, grilled lemon, rémoulade sauce

Crispy Salt and Pepper Calamari		   1700
Light and crispy squid, spicy coriander, tomato relish

Prawns Moto Moto (G) 		  1800
Charred prawns, chilli marinade, garlic, lemon 
Romesco sauce, green salad

SALADS
Hemingways’ Caesar Salad (V, D)		  1200
Lettuce gems, anchovies, eggs, parmesan, caesar dressing

Hearty Organic Salad (V, D)		  1400
Mixed greens, avocado, broccoli, cherry tomatoes, 
olives, cucumbers, peppers, toasted pumpkin seeds 
Cashew nuts, goat cheese

Divine Quinoa Bowl		  1300
Sweet potato, cherry tomato, avocado, cucumber 
Quinoa, egg, feta cheese, lemon tahini dressing
ADD: Prawns   1000   Grilled Octopus 700   Chicken   600

Tuna Niçoise Salad 		  1600
Seared tuna, boiled eggs, haricot verts, potatoes 
Olives, citrus vinaigrette

FROM THE CHOMA ZONE 
Grilled “Catch of The Day” 	 2500
Jumbo Prawns Skewer 		  4000
Lobster 600g 		  4500
Octopus 300g 		  2200
Lamb Rack Chops      	 3000
Beef Fillet 		  2800 

Served with a choice of: Mash potatoes, herb roasted potatoes, fries, sweet 
potato fries, creamed/sautéed spinach, steamed farm vegetables.

A LA CARTE		  PRICE KES



	 PRICE KES

HEMINGWAYS’ SPECIALITY
Seared Crusted Black Pepper Kingfish Fillet (V, D)	 2000
Grilled vegetables, parsley potatoes, garlic butter sauce

Tuna Steak “Ala Plancha” Vegetable Caponata 	 2000
Cherry tomatoes, eggplant, zucchini, tomatoes, olives 
Capers, beurre blanc

Stir Fried Baby Octopus and Calamari		  2200
Rice noodles, vegetables, soy and oyster sauce

Seafood Cioppino (A, D)		  2200
A hearty savory blend of medley day’s catch 
Poached in tomato broth, foccacia bread	

Lobster “Kamba Kochi” Thermidor (V, D)		  5000
Creamy cognac flamed rock lobster, mustard 
Mushrooms & shallots 

Parmesan, Sage Crusted Pork Cutlets (G)		  2500
Pork chop cutlets, steamed farm vegetables, mustard sauce

BURGERS, SANDWICHES, ROLLS & WRAPS

Gourmet Beef Burger (G, D)		  2000
Beef patty, tomato, lettuce, cheese, pickled onion, sesame bun 

Seared Salmon Burgers (G) 		  3500
Pickled red onions, avocado, fennel slaw                                

Club Sandwich (G) 		  2000
Toasted bread, grilled chicken, tomato, lettuce bacon, fried eggs

Watamu Lobster Roll 		  3800
Rock lobster, cognac sauce, garlic, leek, onion, mushroom, mayo

Tikka Marinated Chicken, Avocado Kathi roll		  1800
Lettuce, Avocado, kachumbari, dhania yoghurt  

Grilled Halloumi Wrap (V, D)	 1800
Wilted spinach, tomato salsa, avocado, pesto mayo

All served with a choice of salad, hand-cut potato fries or sweet potato fries

ALLERGENS
A - Alcohol | N - Nuts | P - Pork | V - Vegetarian | G - Gluten | D - Dairy



		  PRICE KES

TO SHARE(serves two)               
BSNEST BOAT SUSHI (G)
California Roll Sushi and Sashimi Platter		   4000
Salmon sashimi 2pcs, Prawn nigiri 2pcs, California roll 2pcs
Futomaki nigiri 2pcs, Tuna sashimi 2pcs & Salmon nigiri 2pcs

HEMINGWAYS’ DHOW PLATTER (G)		  7500
Prawns, lobster, octopus, days catch, fries and a side salad

INDIAN SPECIALTY
Bhindi, Aloo Masala (V, D)		  1600
Mild spicy ladyfingers, potato, onions, tomatoes, aromatic spices

Kaju Paneer Masala (V, D)		  1800
Cottage cheese, tomato, onion, cashew nut gravy

Bhuna Gosht 		  2200
Spicy Slow-cooked lamb curry in a robust blend of whole spices

Prawns Masala 		  3000
Cooked in coconut-based gravy, authentic Indian spices
Curry leaves

Tandoori Marinated half Spring Chicken (V, D) 	 2600
Marinated in a tangy, hung curd-based marinade

All with buttered rice & mango chutney & yoghurt raita

PASTA AND RISOTTO
Choice of penne, spaghetti or fettuccine (Gluten free pasta available)

Aglio e Olio (V, D) 	 1600    
Pasta tossed in olive oil, garlic, parsley, aged parmesan cheese   

Roasted Tomato, Basil Sauce (V, D) 		  1600
Homemade fresh tomato, garlic and basil sauce

Bolognaise Sauce (V, D)		   1800
Minced beef, tomato, onions, garlic & herbs

Spinach, Ricotta Ravioli (V, D) 		  1800
Ravioli filled with spinach & ricotta cheese, saffron sauce

Mushroom and Pea Risotto (A, V, D)  		  1800
Risotto rice, mushroom, garden peas, roasted pepitas

Risotto ai Frutti di Mare (A, V, D) 		  2200
Risotto rice and seafood in light tomato sauce

Curating Hemingways culinary experience with fresh Indian Ocean seafood and 
tropical flavors. Our meals are based on sustainability and are locally sourced. All 
prices are inclusive of government taxes, catering levy and service charge.



Hawaiian Pizza 	  1700
Mozzarella cheese, ham & pineapple pomodoro sauce

Pepperoni Pizza	 1500
Pepperoni, mozzarella cheese & pomodoro sauce

Chicken BBQ Pizza	 1750
Chicken, BBQ sauce, sweet corn, green pepper & onion

Hemingways’ Nyama Lover Pizza 	 2200 
Mozzarella cheese, beef sausage, salami, 
pork ham & pomodoro sauce

Mexican Pizza	 1550
Green peppers, jallapeno, onion, mozzarella cheese 
& pomodoro sauce

Diavola Pizza	 1750
Oregano, onion, capers, mozzarella cheese & garlic 
Pomodoro sauce

Pizza Maghrettte 	 1550
Bell pepper, onion, zucchini mozzarella cheese, 
Pomodoro sauce

Chilli Prawns Pizza 	 1850
Spicy king prawns, fresh chillies, mozzarella cheese
Homemade pomodoro sauce

Hemingway’s Swahili Seafood Pizza 	 2200
Crab, grilled calamari, king prawns, mozzarella cheese
Spicy coconut swahili sauce

Calzone Vegetable Pizza 	 1500
Mix of vegetables & mozzarella cheese

Calzone Chicken Pizza 	 1750
Pomodoro sauce, chicken & mozzarella cheese

PIZZERIA		  PRICE KES


