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Wine Selection
WHITE WINES 

Bantry Bay Chenin BlanC (South africa)   $5 $22 $15 

An aromatic wine with hints of tropical and citrus fruit on the nose and tastes of pineapple 
and pears on the palate backed up with a firm acidity. 
 

CulemBorg Chenin BlanC (South africa)   $5 $24  $16
Pale gold in colour. Delectable sun ripened yellow peach, pineapple, passion fruit and honey 
melon on the nose. Aromas follow through to the palate balanced by a lively acidity and gentle 
fruity finish. 
 

ARCADIAN SAUVIGNON BLANC (australia)    $30 
Elegantly made classic SB, showing less gooseberry notes and more of ripe kiwi fruit on the nose; 
medium bodied with similar characteristic on the palate. Medium length with a clean finish. 
Great for just drinking.

FalSe Bay Chardonnay (South africa)    $35 

A beautifully crafted wine with lime and peach aromas balanced by crisp acidity and 
delicate hints of minerality. 
 

FalSe Bay  Chenin BlanC (South africa)    $35 

A rich Chenin Blanc with subtle hints of apple and green tropical fruits supported by lively acidity                               
and great complexity.  
 

FalSe Bay Sauvignon BlanC (South africa)    $35 

An intense cool climate Sauvignon Blanc with racey green bell peppers and tropical fruits - 
sunshine in a bottle. 
 
Frontera Chardonnay (Chile)    $35 

Fruity character, with apple and papaya aromas; refreshing, well balanced and with a 
slight touch of sweetness. Excellent pairing for shellfish, fish with creamy sauces, salads and white  
meat dishes.  
 

Frontera Sauvignon BlanC (Chile)    $35 

Fruity character, with citric and peach aromas and a light flavour, fresh and well balanced. 
It is the perfect match for shellfish, fish with light sauces and salads. 
 

SEA CHANGE Sauvignon BlanC (France)    $40

Sea Change Sauvignon Blanc is dry on the palate with a light/medium, elegant body. Flavours of                                                                                 
fresh grapefruit are prevalent, whilst the wine is balanced by a crisp acidity, ending with a long finish.

about this wine:
In response to the huge environmental challenges facing the World’s oceans, 10 International has 
launched a new wine designed to help tackle this global issue through the generation and donation 
of funds to key charities and environmental projectsSea Change supports multiple charities across 
the globe, with the aim of aiding organisations that raise awareness as well as those that take direct 
action in cleaning our seas. Find out more at www.seachangewine.com

riFF Pinot grigio (italy)    $50 

This wine is dry, fine, and elegant with clean and pleasant flavours.



ROSÉ WINES
Bantry Bay roSé (South africa)    $5 $22 $15 
Lovely aromas of strawberry accompanied by a juicy fruit palate with adequate acidity on the
finish for a balanced structured summer wine. 
 

CulemBorg BlanC de noir roSe (South africa)    $7 $24 $16 

This Blanc de Noirs Rose is fresh and broad, beautiful flavors of red fruit such as strawberry, 
raspberry and slightly of citrus and flowers.

FalSe Bay roSé (South africa)     $35  

Delicate and fruity Rosé with delicious summer fruits balanced with a hint of spice.

RED WINES

Bantry Bay merlot (South africa)    $5 $22 $15 

The palate has a warm and plummy feel, with soft mature tannins and a rounded, easy style. 
 
CulemBorg CaBernet Sauvignon (South africa)   $5 $24 $16 
The wine has a smooth texture and rich, expressive fruit flavors with velvety tannins. 
Pleasant aftertaste noted vanilla accents. Wine will be perfect pair with cheeses average 
exposure, steaks and meat cooked on the grill.

arCadian Shiraz (australia)    $28 

Cool climate shiraz to be enjoyed with food or an easy drinker. Spices, dark berries and 
some earthy highlights. Cool climate shiraz to be enjoyed with food or an easy drinker. 
Spices, dark berries and some earthy highlights. 

Cuvée SaBourin merlot, PayS d’oC igP (France)    $35 

This rich, juicy Merlot shows all the true characteristics of the variety, with lots of full plummy fruit 
and soft, rounded tannins.

FalSe Bay Syrah (South africa)     $35 

Full bodied yet elegant Shiraz with hints of bramble fruit aromas, cassis and plums with soft 
chewey tannins.

vieux monde Syrah    $40
With its glossy cherry red dress, this Vieux Monde Syrah-Grenache blend offers a pool of 
red berry flavours. The flavoursome palate displays a velvety texture and smooth finish. 
Ideal with grilled red meats, game or French cheese. 

nederBerg Baronne (South africa)    $40
Full and velvety with blackcurrant and prune flavours and a good tannin structure.

SPARKLING WINES & CHAMPAGNE

StellenruSt Chenin BlanC (South africa)    $7 $30 

A sparkling wine for every occasion. 
 

de Bortoli dB Family SeleCtion SParkling (australia)    $40 

Crisp, charming and very chic. A refreshing sparkling Chardonnay Pinot Noir with fresh fruit and  
citrus notes, creamy bubbles and a clean, crisp finish.  
 

durBanville hillS SParkling Sauvignon BlanC (South africa)    $45 
The burst of tiny bubbles on the tongue awakens the palate, allowing it to fully appreciate the fresh 
fruit flavours of the wine. Invigorating and refreshing.

Col de SaliCi (italy)     $70  
Straw-yellow in color with green and gold highlights, this wine has aromatic apple fragrances with hints 
of wisteria in bloom. It is zesty with green fruit on the palate and has well-balanced acidity leading into 
a pleasant finish.

moet Chandon Brut (France)     $170 

Moët Impérial is a balanced assemblage disclosing a succession of elegant and  harmonious sensations, 
a fresh maturity, inspiring well-being and an emotion which is appreciated and shared. 
 
moet Chandon roSé (France)     $190 

A fruity style, with berry, candied citrus and floral aromas and flavors.



Beers & Soft Drinks
SaFari $5 
 
kilimanjaro $5 
 
Serengeti $5

ndovu $5 

BEERS & CIDERS

Still Water 500 ml $1 
 
Still Water 1.5 ltr $2

tea / Filter CoFFee $1.50 
 
eSPreSSo $2

douBle eSPreSSo $3.50

PePSi / diet PePSi / mirinda / 7uP $2 
 
toniC Water / everveSS CluB Soda /  
Bitter lemon / h20h $2 
 
iCed CoFFee $3

SOFT DRINKS

FraPPéS $3 
 
CaPPuCCino / latte $3 
 
milkShakeS $4 
Chocolate | Vanilla | Strawberry.
 
FreSh SeaSonal juiCeS $4 
 
red Bull $5 
 
SParkling Water SaFari $3

SParkling Water St Pellegrino $5

CaStle light $5 
 
heineken $7

Savanna dry Cider $7



Spirits
jaCk danielS / FamouS grouSe /  
jameSon / jW red / j&B $5 
 
dimPleS / ChivaS regal /  
jW BlaCk $7 
 
glenmorangie / jW gold /  
glenlivet $10 
 
maCallan Fine oak $12

WHISKEY

torreS 10 Brandy $5 
 
henneSSy v.S $6 
 
remy martin v.S.o.P $10

BRANDY & COGNAC

ruSSian Standard / aBSolut $4 
 
grey gooSe vodka $6

VODKA

gordon’S / BomBay SaPPhire  $4

greenallS $4

BeeFeater $5 
 
tanqueray / hendriCkS $6

GIN

maliBu  $4 
 
havana CluB / CaPtain  
morgan / BaCardi / CaChaCa $5 
 
ron zaCaPa $10

RUM joSe Cuervo gold & Silver  $4 
 
Patron Silver $6

TEQUILA



B52 - Cointreau, Kahlua & Baileys. $5 

 

lemon droP - Vodka, Sambuca, $5 

Lemon & Sugar.  
 
SPringBok - Peppermint liqueur & Amarula. $5 
 
BoB marley - Rum, Banana Liqueur,  $5 

Peppermint liqueur, Granadine Syrup. 

jägerBomB - Jägermaster & Red Bull. $7 

SHOOTERS

Cinzano / martini  $4

CamPari / amarula / PimmS $5
grand marnier / khalua / arCherS /
Cointreau / BaileyS / diSaronno
tia maria / FrangeliCo / limonCello

APERITIFS & DIGESTIVES



Cocktails and Mocktails

tequila SunriSe  $6 
Tequila, fresh orange juice, dash of grenadine, slice of orange, ice.

gin Fizz  $6 
Gin, soda water, lime Juice, sugar syrup.

WhiSkey Sour   $6 
Whisky, lime juice, sugar syrup, orange slice.

dry martini  $6 
White vermouth, gin, green olives, lime slice.

Bloody mary  $6 
Vodka, tomato juice, lime juice, Worcestershire sauce, salt, black pepper, 
tabasco.

Pina Colada  $7 
Rum, Malibu, pineapple juice, coconut cream, crushed ice. 
 
margarita  $7 
Tequila, triple Sec, lime juice, ice. 
 
mojito  $7 
White rum, mint leaves, soda water, fresh lime juice, sugar, ice. 
 
daiquiri  $7 
White rum, lime juice, sugar, (ask for your favourite flavour). 
 
Blue lagoon  $7 
Vodka, Blue Curacao, lemonade, sliced of orange, ice. 
 
CaiPirinha  $7 
Cachaca rum, lime, brown sugar, crushed ice. 
 
aPerol SPritz   $7 
Aperol, sparkling wine, orange slice, topped with soda water, ice.  
 
zanziBar daWa  $7 
Konyagi Gin, lime, honey, crushed ice. 
 
moSCoW mule  $7 
Russian standard vodka, ginger beer, lime juice, ice. 
 
mai tai   $7 
Dark rum, white rum, orange juice, grenadine syrup. 
 
Sex on the BeaCh   $7 
Vodka, orange juice, grenadine syrup.

eSPreSSo martini  $7 
Vodka, Coffee Liqueur, Espresso.

long iSland iCed tea  $10 
Vodka, gin, rum, tequila, triple sec, lime Juice, cola.

aSk your Waiter For ChoiCeS  $4

MOCKTAILS

COCKTAILS



Tobacco
SHISHA

ChoiCe oF FlavourS  $10

CIGARETTES

marlBoro gold, marlBoro red, Camel, Camel light $5 
emBaSSy king, emBaSSy light  

Please note that all our prices will be displayed in the local currency TSH on your check.

Please do NOT pay in cash if you’re an in-house guest.

All prices are inclusive of 18% VAT and 5% service charge



Appetizers
loaded Potato SkinS (v)  $7 
Potato halves loaded with cheddar cheese, bacon, sour cream and green onions.

trio oF BruSChetta (v) $8 
3 varieties of grilled garlic bread topped with tomatoes, black olives and mango avocado. 
 
Fried mozzarella StiCkS (v) $9 
Deep fried mozzarella cheese sticks served with a tomato sauce dip & kachumbari salad. 
 
lumP CraB CakeS With tartar SauCe $12 
Mangrove crab cake with potatoes & herbs, served with tartar sauce and a side salad.  
 
CriSP Fried PraWnS $14 
Deep fried crispy king prawns served with sweet chili sauce & kachumbari salad.

CharCuterie Platter $18 
A mixed variety of 3 cheeses and 3 cold cuts served with pitted olives, crudités & 
crackers (portion for 2). 



Salads
greek Salad (v) $8 
Vegetable salad on a bed of lettuce topped with olives & Feta cheese. 
 
tuna CeviChe $10 
Fresh yellow fin diced tuna marinated with cillantro,onions & tomatoes mixed with lime  
& a blend of spices.

ChiCken CaeSar Salad (to add ShrimPS $14) $10

Leafy salad with lettuce, croutons with Caesar sauce, anchovies, beef bacon, grilled chicken strips and                   
topped with Parmesan cheese flakes. 
 
reeF oCtoPuS Salad $11 
Warm octupus mixed with steamed potatoes, topped with lime and fresh herbs.

ShrimP, mango & avoCado Salad (v) $11 
Fresh cubes of mangoes and avocadoes mixed with peeled shrimps. 
 
PraWn CoCktail $12 
Poached prawns topped with cocktail sauce on a bed of lettuce and boiled egg wedge. 



Soups
tomato Cream SouP (v) $7 
Tomato soup with fresh basil pesto & cream.

lentil SouP (v)  $8
Vegetarian yellow lentil soup served with croutons.

mineStrone SouP (v)  $9
Thick Italian soup with colorful mix of vegetables and pasta. 
 
CoConut CraB SouP $10 

Chef’s signature crab soup blended with island spices, served in a Madafu coconut. 
 

SeaFood BiSque SouP $10 

A rich creamy seafood soup guaranteed to tickle your taste buds served in madafu coconut. 

tom yum SouP (v)  $12 

Thai hot sour lemongrass soup flavored with fragrant spices & herbs with peeled prawns and 
mushrooms.



Pastas and Risottos
tortellini trilogy (v) $10 

Homemade Tortellini with pumpkin, herbs, cream cheese & mushroom in a light basil  
tomato sauce. 
 
BeeF laSagne $11 

Baked layered pasta with minced beef and mozzarella cheese. 
 
linguini With ChiCken and BroCColi (v) $12 

Chicken linguini mixed with broccoli & cream sauce.

SeaFood rigatoni $12 

Rigatoni in a rich tomato seafood sauce. 
 
CheF’S noodle Pan (v)  $16 

Chef’s special pan of veggie noodles served with chicken, beef or prawns.

muShroom riSotto (v)  $13 

Arborio rice cooked with creamy cheese sauce and mushrooms. 
 
Curry PraWnS riSotto $15 

Arborio rice cooked with a creamy cheese curry sauce and prawns.

loBSter riSotto   $17 

Arborio rice cooked with creamy cheese sauce and lobster.

PASTAS

RISOTTOS



Our Traditional Swahili  
and Indian Corner

 
veggie Curry (v)  $10
Succulent mixed vegetables in a coconut curry sauce served with rice & a side salad.

CoConut FiSh Curry  $12 

Succulent fish fillet cooked in a coconut curry sauce served with rice & a side salad. 
 

ChiCken Curry  $12 

Succulent chicken breast pieces cooked in a coconut curry sauce served with rice & a side salad.

Butter ChiCken $12 

Marinated pieces of tender chicken in a tomato cashew nut sauce served with rice & a side salad.

ChiCken tikka  $14
2 skewers of succulent cubes of chicken tikka and grilled vegetables served with a side salad and 
chips. 
 
trio oF Curry  $18 

Chef’s special, trio of chicken, vegetable and prawn curry served with rice & a side salad.

Whole Changu FiSh $18 

Whole white snapper fish served with your choice of chips, rice & a Kachumbari salad. 
 

zanziBar miShkaki grill   $25 

Skewers of chicken, lamb, beef Boerewors & beef on a table charcoal grill with grilled vegetables.



Main Courses
veggie Pizza (v)  $10
A colorful topping with a blend of fresh tomatoes, mozzarella, mixed vegetables, olives and 
mushrooms on a thin & crispy crust.

ChiCken FingerS BaSket  $14
A mixed basket of breaded chicken fingers served with 3 different dips, chips and a kachumbari salad.

Sizzling FajitaS (v)  $16 

Beef, chicken or peeled king prawns on a sizzling plate with grilled vegetables, served with guacamole,                     
sour cream, salsa & tortilla bread. (Goes perfectly with False Bay Sauvignon Blanc at $35).

Fritto miSto  $19
A mixed basket of fish fingers, fried calamari and fried tiger prawns served with garlic mayonnaise dip,                    
chips and a kachumbari salad.

BeeF zuriChoiSe  $19
Tender beef strips in a creamy mushrooms sauce served with rice. 
 
Cajun BlaCkened tuna  $19 

Seared tuna steak with Cajun spice crumbs topped with a lemon saffron sauce. 
(Goes perfectly with Frontera Chardonnay at $30). 
 
grilled Sea BaSS  $19 

Grilled succulent fillet of sea bass served with your choice of rice or chips. 
 

Baked/grilled red SnaPPer $19 

Baked/ grilled red snapper fillet marinated with lemon and basil, pesto in tomato sauce,  
with potatoes & vegetables. 
 
grilled BeeF Fillet mignon  $22 

Cooked to perfection with sautéed vegetables and your choice of pepper or  
mushroom sauce. (Goes perfectly with nederberg Baronne at $40). 
 

Whole Steamed CraB  $22 

Fresh whole steamed crab with sautéed vegetables.

lamB Shank $22 

Braised lamb shank with cracked bone cooked in a masala sauce served with mashed  
potatoes, chapati and rice. (Goes perfectly with vieux monde Syrah grenache at $40). 
 
grilled king PraWnS  $25 

500 gram king prawns grilled with garlic butter served with rice or Chips.  
 

grilled Cigale loBSter $25 

Freshly grilled slipper lobster served with lemon butter sauce, chips and  
seasonal vegetables. (Goes perfectly with Riff Pinot Grigio $50). 
 

grilled Whole loBSter $39 

500 gram Indian Ocean fresh lobster cooked to your preference, grilled, steamed  
or stewed with rice. (Goes perfectly with False Bay Chenin Blanc at $35). 
 

FiSherman grilled SeaFood Platter $60 

Grilled platter of a lobster, 4 king prawns, octopus, fish & calamari with your  
side choice. (Goes perfectly with Riff Pinot Grigio at $45). 
 

jeWelS oF the Sea (Platter For 2) $90 

Grilled platter of rock lobster, 6 king prawns, cigale lobster, fish, calamari & octopus with  
your side choice. (Goes perfectly with Sea Change Sauvignon Blanc at $40).

jumBo PraWnS  $60
1 kg of freshly grilled jumbo prawns with garlic butter served with your choice of rice or chips.



Desserts
CoConut iCe Cream $7 
3 scoops of homemade coconut ice cream (cookie crumble topping option $8).

PaSSion Fruit CoConut Panna Cotta $8 

Smooth coconut milk Panna Cotta topped with fresh passion fruit.

Baked CheeSe Cake With StraWBerry $8 

With vanilla whipped cream and red fruit coulis.

aPPle Pie $8 

Topped with vanilla ice cream.

ChoColate Fondant**  $10 

Molten chocolate cake bursting with hot chocolate served with  
a scoop of vanilla ice cream.

Crème Brülée  $10
Classic French dessert of custard topped with caramelized sugar.

Baked alaSka  $12
A sponge cake filled with strawberry ice cream smothered with a generous layer of oven baked meringue.

Fondue Pot (Portion For 2) $20
Hot pot of melted chocolate served with strawberries sliced banana with waffle sticks and cake cubes.

All prices are inclusive of 18% VAT and 5% service charge 
 

Please note that all our prices will be displayed in the local currency TSH on your check.  

In-house guests please sign to your room bill. 

(v)  – vegetarian or can be served vegetarian

– can be prepared spicy

(**) – requires 25 minutes for preparation




