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SAFARI RESTAURANT MENU

Our menu contains dangerously delicious items that may cause
A severe cravings, spontaneous food dances, and uncontrollable A
"mmm" sounds.
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SOUPS & STARTERS
Cream of butternut flavored with ginger 850
Sea fish soup 950

- Y Indian ocean bovuillabaisse

Roast plum tomato soup with swirl of basil oil 850
Garlic Croutons

Cream of oyster mushroom with tarragon 850
fragrance
Cappuccino of shrimp bisque 950

Garlic crouton

Garlic prawns pan-fried with basil white

wine & olive oil 1750
Buttered fish — Goujons with fennel, 1250
cucumber blood orange, salad and miso

mayo

Chicken wings 1350

e Crispy wings with garlic, paprika and
chili powder

e Baked wings with onions and coriander

e Smoky barbeque wings




N
WESTON

FEROEEINE L
Hospitality at its finest

NN =290
=gt RN

SAVORY

Beef Samosas portion of [3] served with chutney 850
and kachumbari

Chicken Spring-rolls portion of [3] pcs with sweet 850
—chili and kachumbari

Vegetable Samosa portion of [3] pcs 690

Plain/Masala chips/ French Fries 750
*WOK”

Chicken Satay skewered strips served with Peanut 2500

Butter and Sesame

Stir-fried pork tossed with Shallots ginger Kikkoman and 2500

capsicum

Stir-fried Tender Beef flakes tossed in Ginger, Kikkoman 2500

& Spring-onions
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SALADS

Crispy Thai salad 1150
Seasonal ledf, roasted pepper, reed onions, goat

cheese, sweet chili, sesame seeds with a choice of

beef or chicken

Caesar salad 1350
Romaine lettuce, paprika bacon bits croutons,
parmesan shavings, Caesar dressing

Garden salad 1150

Seasonal leaf, cucumber, avocado pickled beetroot,
cherry tomatoes, olives cheese crumble

The word “salad” comes from the Latin word “sal” (salt)
because Romans used to season their greens with salt!
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MAIN COURSE

Catch of the day
e Lake fish
e Sea fish
e Salmon

Grilled fillet with quinoaq, risotto fennel,
cucumber & beetroot, lemon butter
sauce & beet dioli

Prawns Peri Peri
Grilled with garlic butter, chili, paprika and
fresh coriander

Prawn masala

Served with masala sauce chapati condiments
e Special Queen
e King
e Tiger

Grilled lobster
Simply grilled with café de Paris butter or
classic thermidor

1950
2250
3700

2800

3650

3150

3500
4500
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Signature Luxury: “Assiette” of sea food 3750

Baby lobster, king prawns, octopus calamairi, fish
in a coconut ginger, lime broth & coconut rice

Chicken masala boneless in a classic masala
sauce, rice, chapatti, chutney and
condiments

1850

Lamb shank slow cooked, mash potato,

seasonal vegetables and lamb gravy 2500

Safari mixed Grill
Beef ribs, pork ribs, barbequed chicken,
lamb cutlet, boerewors with fries

4980

Pikni
Whole spring chicken, BBQ sauce and pont-neuf 3500
potatoes -
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KENYA
Roast Mbuzi(500gms)

Tender dorper meat, kachumbari, tomato
pili pili

Kienyeji chicken
Braised road runner chicken, lemon-grass
and a hint of chili

Fried wanga whole tilapia(wet/dry), vgali,
homabay sauce

Extra mukimo/Ugali white or Brown

Grandma’s specialty
Traditionalduo of manage, isagek, grandma’s
mursik and brown ugali

GRILLS

Beef fillet 250gms

Wet aged rib-eye on-bone 500gms

Sirloin steak 250gm

Pork chop
e Served with fresh herb salad & French
fries
e Choice of bordelaise or creamy green
peppercorn sauce

T-bone steak 450gms

e Grilled T-bone steak

e With choice of béarnaise or burgundy rosemary jus
Fries, mashed potatoes

2250

3000

1850

500

1800

2500

3500
2250
2500

2750
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Grilled Lemon Marinated Chicken

Breast

Grilled Molo Lamb chops & Cutlet

BURGERS & SANDWICHES

Fully loaded - bacon, onions,
peppers, mushroom & cheese

Cheesy dribbler - melted cheese,
mozzarella/cheddar

Saf burger - plain beef burger served
withred cabbage slaw and fries

Safari Club Sandwich with Asian Slaw
& French Fries

Ham & Cheese

Vegetarian Triple Decker, filled with
Avocado ,pickle Cucumber, Tomato
and Lettuce served with Coleslaw and
French Fries

PLANT BASED

Vegetable masala

Mixed vegetable in a classic masala
sauce, rice chapatti chutney and
condiments

Spinach and chickpea casserole, grilled
paneer fried rice Poppadum with peanut
curry sauce

2150

2750

1490

1390

1090

1650

1500

1450

1350
1350

1350
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EXTRA
Creamed spinach/French fries/ fresh 750

garden salad/ mashed potatoes/
Roast Potato Wedges mixed
vegetables

PIZZERIA &PASTA

A choice of Penne, Spaghetti & Linguini 2040
With Either Napolitano, Bolognaise, Alfredo or
> Carbonara

(All pizzas contain wheat and dairy products)

Chicken BBQ Pizza 1350
Chicken, sweet peppers, onions, BBQ sauce and
mozzarella cheese

Weston Pizza 1400
Mushroom, bacon, tomato, capsicum and

mozzarella

Pizza diavola 1400
Salami, tomato  oregano  sauce,

mozzarella cheese and oregano

Quattro stagion pizza [Four Season] 1680
Mozzarella cheese, tomato oregano
sauce, mushroom, olives and vegetable
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Pizza cottoe funghi 1400

Tomato oregano sauce, mozzarella
cheese, ham and mushroom

Hawaiian pizza 1300
Ham, pineapple, tomato oregano sauce
and mozzarella cheese

Margherita pizza 1200
Tomatoes, mozzarella cheese, oregano
and basil
DESSERTS
> Berry cheese cake 1200
- e
@ Salted caramel expresso brownie 750
& Tiramisu K10)
Cointreau cream chocolate opera 750
Ginger pudding 750
Fruit salad with vanilla ice cream 750
Ice cream(3 scoops) choice of vanilla/ 650

jackfruit/milk/chocolate/ strawberry

Sorbet(3 scoops) choice of passion fruit 650
tea/ melon & basil/ lemon /tree tomato/
mango & ginger

Affogato 750
e Add a shot of baileys
e Amarulla

e Kahlua
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www.westonhotel.com

0730500000 | info@westonhotel.com
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