
DAYTIME MENU
	        SHARING PLATES / LITE BITES 

Bruschetta (v)								        $10
fresh tomato, garlic, oregano & extra virgin olive oil

Cauliflower & broccoli fritters (v)					     $10
lightly salted and served with a curry mayonnaise dip

Crispy Chili Calamari							       $12
dusted with chili flour, served with sweet and sour dip

Asian prawns spring roll (v)						      $12
prawns or vegetable with sweet chili-garlic sauce (v) 

Coconut shrimp in breadcrumbs					     $12
lightly fried with a sweet chili dip

Zanzibari Chicken Skewers						      $12
served with spicy curry mayo

Yellowfin tuna ceviche							      $12
marinated with lime, coriander, cumin & chili

Crispy fish croquettes							       $12
with an aioli dip

Trio of Seafood crostini						      $14
prawns, octopus & catch tossed in olive oil, fresh herbs with cherry tomato & crem fraiche

Spicy shrimp tacos							       $12
served with a garlic; lime juice & sour cream coleslaw

Lobster tacos								        $14
served with fresh lobster pieces, avocado, crispy lettuce 
with a garlic, lime juice & mayo dressing

Lobster tempura, julienne salad					     $14
with a sesame ginger sauce

Honey glazed lobster lollipops						     $14
pan-seared lobster pieces, wrapped in crispy pork bacon & glazed in honey

Prawn, octopus, calamari						      $14
tossed in olive oil & a tangy lime dressing

SUSHI

Japanese rolls: - 6 pieces.
Tuna & avocado 							       $12
Spicy tuna with a chilli mayo						      $12
Salmon, avocado & cucumber 					     $12
Rainbow rolls  								       $15
tuna, shrimp, salmon, cucumber & avocado
Volcano roll								        $12
Salmon, avocado, tempura crumbs & spicy mayo
Shrimp tempura & avocado roll					     $12
Avocado & cream cheese 						      $8
Cucumber, carrot & avocado						      $8

Nigiri: 2 pieces
Salmon								        $5
Tuna									         $5
Prawn									         $5

Sashimi:
Japanese sashimi 							       $12
freshly caught and thinly sliced sashimi served with wasabi, ginger and a light soy sauce

SOMETHING BIGGER

English beer battered fish & chips					     $16
served with chunky chip, mushy peas & tartare sauce

Champagne shrimp spaghetti						     $16
Pemba prawns, tossed with tomatoes, olive oil, shallots, parsley and sparkling wine

Catch of the day (gf)							       $16
with coconut curry sauce fragrant rice or chips

Senegalese Curry (gf) (v)					           $18/$16
fresh seafood or chicken with green peas and a turmeric curry sauce & white rice

Brazilian steak (gf)							       $25
with peppercorn sauce, chunky chips & grilled tomato

Prawn mango & avocado salad					     $15
with tomato, fresh greens and a sweet & minty dressing

Greek salad (v)								       $12
cucumber, tomatoes, olives & feta with lime dressing

Sesame crusted seared Tuna salad bowl				    $15
with mixed greens, carrots & an Asian salad dressing

Peri Peri chicken							       $16
half of grilled chicken marinated in homemade chili sauce with chips

Seafood platter (gf)							       $35
slipper lobster, octopus, calamari, prawns, fish fillet, garlic lime butter sauce & 
fragrant rice or chips
(for half board & full board guests $20 supplement applies)

Grilled lobster 550gm (gf)						      $40
simply grilled and served with a garlic butter sauce & fragrant rice or chips
(for half board & full board guests $25 supplement applies)

DESSERT
The pineapple								          $8
caramelized pineapple served in suzette sauce	
topped with almond cream & tropical fruit salsa,	
salted caramelized almonds (n) (gf)	

Passion panacotta			   				      $8
topped with coconut mousse and passion sauce	

Chocolate brownie			   				      $8
Served with vanila ice cream

Chocolate coeur fondant		  				    $10
with vanilla ice cream	

Amarula coconut cheese cake		 				    $10
topped with salted lime caramel and roasted coconut shaving

Zanzibar glory				    				    $10
fresh fruit, brownie chunks, chocolate sauce & ice cream (n)

Mama mia italian ice cream scoops					       $8
3 scoops of your choice, ask your waiter for flavors (gf)

“See you from 7pm for the largest
selection of seafood in Nungwi”

(N) nuts (GF) gluten free (V) vegetarian or vegetarian version available.
We Accept Visa, Amex & Mastercard 2% Surcharge by Tanzanian Banks apply



COCKTAILS
blue coconut colada				        $10
coconut rum, blue curacao blended with coconut cream,	
pineapple juice	

long island iced tea				        $10
vodka, gin, triple sec, white rum, lime juice & sugar syrup	
topped with coca-cola	

passionate sling					        $10
canadian club, absolute peach vodka, orange juice,	
watermelon juice & fresh lime	

passion fruit cosmo				        $10
absolut vodka, triple sec, passion fruit juice, lime juice  & sugar syrup

raspberry sky sour				        $10
shaken cocktail with jim beam, lime juice and raspberry syrup	

negroni						          $10
gordon gin, campari & sweet vermouth	

dawa of zanzibar (passion)			       $10
gin, honey &  lime served over crushed ice  	

watermelon daiquiri				        $10
bacardi & triple sec with watermelon juice & lime juice	

coconut margarita				        $10
gold tequila & triple sec, shaken with coconut cream & lime juice	

mojito (passion)					        $10
rum, lime wedges mint and brown sugar, soda	

bourbon old fashioned				        $10
bourbon whiskey, bitters orange zest and sugar	

hibiscus colada					         $10
hibiscus infused  rum, coconut milk, pineapple juice	

cucumber gin mojito				        $10 
gin, cucumber , lime wedge, mint and sugar

spicy margarita					         $10
tequila, triple sec, fresh chili, lime juice and touch of sugar	

FIZZY
kir royal						         $10
sparkling wine with crème de cassis	

passion bellini					         $10
passion fruit purée topped with sparkling wine	

cranberry breeze				        $10
cranberry juice, vanilla vodka & sparkling wine	

MARTINI
sex on the beach martini				       $10
vodka, peach schnapps, cointreau, cranberry juice & lime juice	

classic dry gin martini				        $10
gordon gin, dry vermouth and olive	

espresso martini				        $10
with vodka, kahlua, organic syrup & espresso coffee	

cinnamon apple martini				        $10
with vodka, calvados, apple juice lime juice & cinnamon syrup	

DIGESTIVES & LIQUEURS
kahlua						            $4
amarula						           $4
sambuca	 				          $4
amaretto	 				          $4
tia maria	 				          $4
bailey’s 50 ml	 				          $6
frangelico	 				          $5
grand mariner	 				          $5

COGNAC
beehive, v.s.o.p	 				          $4
courvoisier xo	 				          $7
hennessy v.s	 				          $8
calvados	 				          $6

PORT
kwv cape, ruby, sa	 			         $4

VODKA
russian standard	 			         $4
absolut blue					           $4
absolut vanilla	 				          $4
belvedere	 				          $7
grey goose		  			         $7

GIN
konyagi						           $4
gordon’s		  			         $4
bombay sapphire	 			         $4
tanqueray	 				          $5
zanzibar gin	 				          $5

TEQUILA
jose cuervo silver / gold	 			         $4
souza silver / gold	 			         $4

RUM
bacardi	 					           $4
captain morgan dark rum	 		        $4
captain morgan spice gold	 		        $4
malibu	 					           $4
zanzibar spiced rum	 			         $5

WHISKEY
famous grouse		  			         $4
johnnie walker red	 			         $4
canadian club		  			         $4
jameson		  			         $5
jack daniels		  			         $5
johnnie walker black	 			         $6
glenmorangie 10yrs	 			         $8
glenfiddich		  			         $8

MARTINI
martini bianco		  			         $5
martini rosso		  			         $5
martini extra dry		 			         $5
campari						           $5

BEERS & CIDERS
safari		  				          $5
kilimanjaro		  			         $5
serengeti		  			         $5
castle			   			         $5
castle lite		  			         $5
zanzibeer (craft beer)	 			         $5
heineken		  			         $6
corono			   			         $6
savanna (cider)		  			         $6

SOFT DRINKS
still water big	 				          $2
san pellegrino		  			         $6
coke			   			         $2
diet coke		  			         $2
sprite			   			         $2
fanta			   			         $2
tonic water		  			         $2
bitter lemon		  			         $2
ginger beer		  			         $2
red bull			   			         $6

FRESH JUICES
freshly squeezed juices	 			         $4
please ask for today’s flavors	

NON–ALCOHOLIC COCKTAILS
banana republic					          $5
banana, pineapple & mango blended with honey & lime juice	

pineapple ginger sparkler			         $5
pineapple, fresh ginger, ginger beer & basil leaves	

revitalize					           $5
green mint tea, honey, fresh mint leaves, lime juice & lemonade	

watermelon & mint fizz				          $5
watermelon, mint, lime juice and sprite	

HEALTHY JUICES
immune booster					          $5
carrot, pineapple ginger juice improve cardiovascular, energy levels, 
and immune system	

vitamin boost detox juice			         $5
carrot, orange, spinach, apple, and ginger juice is packed with vitamins, 
minerals, and antioxidants that can help detoxify your body

beetroot cleanser				          $5
beetroot, carrot, celery, apple, ginger, and lime juice helps promote liver 
health and detoxify the blood

hydrating green juice				          $5
start your day with hydrating celery and cucumber juice, packed with 
vitamins, potassium, and antioxidants for a refreshing boost!

SMOOTHIES
chocolate peanut butter smoothie		        $5
banana, milk, cocoa powder, yogurt, honey and peanut butter	

avocado date smoothies				         $5
avocado, dates, milk and honey	

banana oat meal smoothie			         $5
banana, oat meal, honey, almond and cinnamon powder	

mango & mint smoothie				         $5
mango, mint, yoghurt, chia seeds and honey / sugar syrup	

nutrient-rich smoothie				          $5
banana, oat meal, almond, cashewnuts, coconut milk, roasted flax seed, roasted 
pumpkin seeds and soy milk

papaya mango smoothie			         $5
papaya, banana, mango, milk and honey

CHOICES OF COFFEES, TEAS &
ICED TEAS, ICED COFFEE

tea						            $2
tanzanian tea “chai bora”	

herbal teas					           $3
please ask for today’s selection	

espresso / dbl espresso				          $3
short & strong	

macchiato					           $3
espresso with a drop of froth	

cappuccino					           $4
espresso topped with frothy milk	

café latte					           $4
espresso with hot milk & a bit of froth	

americano					           $3
soft black coffee	

iced coffee					           $4
please ask for today’s selection	

iced tea						           $3
please ask for today’s selection	

SPECIALTY COFFEE
irish coffee					         $10
jameson irish whisky, zanzibar black coffee, sugar syrup,
topped with fresh cream	

kahlua coffee					         $10
kahlua, zanzibar black coffee, sugar syrup, topped with fresh cream

baileys coffee					         $10
baileys, zanzibar black coffee, sugar syrup, topped with fresh cream

coffee royale					         $15
hennessy v’s, zanzibar black coffee, sugar syrup,
topped with fresh cream

DRINKS MENU


