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TIDBITS	 PRICES KES

	
Spiced Beef or Vegetable Samosas 	 1400 
Served with kachumbari salad and chili pineapple jam 

Spicy Chicken Wings (D)	 1700 
Pickled vegetables and blue cheese dip 

Carne Asada (Grilled Beef) Taco	 2000 
Guacamole, oaxaca cheese, pickled onions, spicy mayo 

Calamari Taco	 2000 
Guacamole, oaxaca cheese, red cabbage slaw 

Grilled Ostrich Skewers (GF) 	 2200 
Poussin chips, mint and cucumber salad tikka mayonnaise 

Honey Glazed BBQ Pork Spareribs (GF) 	 2000 
On grilled pineapple, garden salad 

Tiger Prawns Tempura 	 4000 
Prawn crackers, tentsuyu and acevichada sauces

TO SHARE FOR TWO

Cheese & Charcuterie Board(D) 	 3800 
(Recommended for wine pairing) 
A curated selection of cured meats, assorted local 
Cheeses marinated olives, homemade jam 

Hemingways Choma Platter (GF) 	 4200 
Harissa chicken skewers, lamb chops and pork spareribs 
Kachumbari salsa, fried plantains, peppercorn sauce

ALLERGENS: E - EGG | C - Crustaceans | GF - Gluten Free | A - Alcohol
D – Dairy | N – Nuts V - Vegetarian GF-Gluten Free

Kindly be aware that food prepared in our kitchen may contain allergens, 
including shellfish, dairy, eggs, onion, garlic, gluten, peanuts and tree nuts. 
For any allergens kindly inform your server.

Our menu celebrates the finest seasonal harvests, each dish reflecting our 
dedication to sustainable sourcing and authentic culinary excellence. 
All prices are inclusive of government taxes, catering levy and service charge.


