
BAR NIBBLES	 PRICES KES

Beef Samosa 	 1000

Coriander & Feta Samosa 	 1250

Prawn Avocado Cocktail 	 1700
Succulent prawns, avocado, citrus, light cocktail dressing

Swahili Shrimp & Crab Spring roll 	  1800
Sweet and spicy dip

Mambrui King Prawn Tempura 	 2500
Lightly battered fried prawns, Crispy Spicy Onion Rings, wasabi mayo

BBQ Chicken Wings 	  1650
Glazed in sticky tamarind bbq sauce

Mini- Molo Lamb Gourmet Sliders 	 1650
Whipped feta cheese, pickled onions, harissa-spiced aioli, brioche buns

Chimichurri Glazed Mshikaki 	 1650
Charred tender beef/ Chicken skewers, Mint and cucumber salad

DESIGNED TO SHARE

Charcuterie (Recommended for Wine Pairing) 	 3000
A curated selection of artisanal cured meats, fine cheese, homemade jam
Redefining comfort classics 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.


