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NDOGO NDOGO 8.00 USD

These dishes are all prepared in half size portions for you to
taste a variety of flavors. We recommend 3 to 4 plates per
person to fill you up.

FROM THE GROUND

Bread with dips & marinated olives

Salt baked potato & beets with basil aioli

Fried eggplants with smoked eggplant creme & tomato salsa
Fried white polenta with pickled fennel & mushrooms

Slow roasted tomato with feta cheese & basil pesto

Pumpkin & zucchini fritters with mango chutney

FROM THE OCEAN

Cirilled octopus with potato & olives

Baby squid with ink & chorizo

Confit tuna with capers & red beans

Tuna carpaccio with tapenade & lemon

Garlic & chilli prawns with olive oil & lime

Shrimp salad on toast with lemon mayo & reef fish roe
Girilled crayfish tails with chimichurri

Red snapper ceviche with grapefruit & pickled fennel

FROM THE FARM
Chicken tikka with papaya salad & tamarind chutney
Minced lamb skewers with feta cheese & caponata

Beef tartar with sesame & wasabi creme

MAINS FROM THE GRILL

Served with coleslaw, grilled vegetables & 1 side dish of

choice:

green salad, jacked potato, vegetable rice cakes, fried

potato wedges, red bean salad.

Catch of the day, whole or fillet 18.00 USD
Squid 18.00 USD
Chicken breast 18.00 USD
Stuffed peppers with almonds & ricotta 18.00 USD
Beef tenderloin 24.00 USD
SWEET REPUBLIC

Homemade ice creams & sorbets 6.00 USD
Churros with chocolate creme & 8.00 USD
chocolate orange ice cream

Dulche de leche frozen cheese cake 8.00 USD
with ginger bread crust

Crilled pineapple with basil syrup & coconut 8.00 USD

ice cream

**Guests on applicable meal plans can choose up to 3

dishes. Additional dishes will be charged at menu prices.

SEAFOOD SPECIALS

King prawns
Cigale de mer

Lobster

Seafood platter:
Prawns, lobster, squid, cigale de mer

applicable meal plans.

A supplement of 50% of the menu price will be charged for Guests on

32.00 USD

28.00 USD
9.00 USD /100 gram

60.00 USD




FROMTHE BAR

OUR SIGNATURE COCKTAILS WATER MOCKTAILS
Super Pure 500m| 2.00 USD JAMBO JAMBO 600 USD
WASABI SOUR 8.00 USD Super Pure 1500ml| 400 USD Fresh apple juice, Grenadine,
Our signature Vodka sour with a Safari Sparkling 330m| 4.00 USD Passion fruit top up with
wonderful oriental touch of ginger and San Pellegrino 500ml 4.00 USD POA POA 6.00 USD
wasabi, which works perfectly with the Fresh cucumber, Pineapple
lemon juice. Simple but at the same time SOFT DRINKS
an amazing mouth feeling. Soda 4.00 USD FRESH IS THE BEST 6.00 USD
RedBull 500 USD Fresh watermelon and Basil
10.00 USD
HAVANA T‘A.NGA, ) ) Freshly Squeezed Juice 5.00 USD MAKE MY DAY 6.00 USD
The Cuban spirit of this drink blends with
. Coconut Water 5.00 USD Fresh Orange, Cranberry
prosecco thanks to the touch of vanilla.
Wonderful flavor for delicate palates. BEERS VIRGIN BLOODY MARY 6.00 USD
Zalu secret Bloody Mary mix
If you want to be a Pirate in our jetty, this Savvana Dry Cider 6.00 USD APPLE MOJITO 6.00 USD
is your drink, a long refreshing rum base VODKA Fresh apple juice, Lime juice
cocktail with fresh lime and top up with Srmirnoff 400 USD
[ le.
ginger die Belvedere Raspberry 6.00 USD
MWAMBA REEF 9.00 USD
Beautiful, simple and refreshing, a great ciey Goose 600 USD GLOSSARY
' 999 Absolut Flavours Vodka 5.00 USD
drink for gin lovers, Hendricks and fresh Karibu:
aribu: Welcome
lemon juice will balance in an amazing RUM Ahsante Sana: Thank you very much
style with our pink sparkling wine. Bacardi White 5.00 USD Tanga: Dhow sail
Captain Morgan 4.00 USD Kasia: Paddle for fishing raft
BAHARI BREEZE o0 L Mwamba: A big stone or rock (reef)
Feel the real breeze;wonderfull all Havana Club 5.00 USD Bahari: The ocean
around cocktail. Our premiun black GIN Embe: Mango fruit
raspberry vodka blend to perfection with Beefeqter 400 USD Jekundu: Red colored
Tanqueray gin and finished with our Cordon 4.00 USD Jambo: General greeting in Swahili
homemade hibiscus cointreau. oraon s i Poa: Slang for okay/fine
Hendricks 5.00 USD Ndogo: Small
EMBE COOLER 8.00 USD Tanqueray 500 USD
The secret is out.. We made the best gin < .
tonic style of Zanzibar. A must try one. A onyagt 200 UsD
great mix of sweet mango with an TEQUILA
amazing freshness from the lemon juice Patron 9.00 USD
or\d basil. It works brilliantly with our best Don Julio Reposado 200 USD
gin.
JEKUNDU COSMO 9.00 USD WHISKEY
: . o Ballantines 4.00 USD One Of fhe ve ry
Our signature cosmopolitan, citrus vodka,
. o ) Famous Grouse 4.00 USD . .
cranberry juice and hibiscus cointreau. ' N ICeS-l- fhlngs
There isn't a better way to watch the Johnnie Walker Red Label 500 USD
sunset. William Grants 400 USD about life is the
&B R s
PORNSTAR MARTINI 1100 USD JBRare o way we must
The best fruity martini ever made, Glenmorangie The Original  6.00 USD
combined with a shot of prosecco to give Johnnie Walker Black Label 6.00 USD regu |C| rly STOp
you a great mouth experience. Jack Daniels 5.00 USD ofL c
Homemade vanilla vodka, fresh passion thfever IT IS we
fruit and rTwu?h rTwore, you won't be able Jameson 400 USD are dO| ng a nd
to stop drinking it. BRANDY & COGNAC
SWEET JETTY MIST 10.00 USD Henessy XO 20.00 USD deVOTe our
The perfect after dinner drink. If you like Henessy Richard Dubai 35.00 USD G_I__I_en_l_lon _I_O
sweet, this is your dream cocktail. Henessy Richard VSOP 15.00 USD
Baileys, coffee liqueur and amaretto with Martell VS 6.00 USD ed‘h ng.
a touch of honey, you will not be able to Calvados Boulard XO 15.00 USD

—~Luciano Pavarotti

resist the temptation.
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