Amaica

THE FESTauERnE




STARTERS

Julienne of Red Green Yellow of Sweet Feppers; Fine Julienne of cab !age;

Rice Posta and a dash of desiccoted Coconuk

Finely cut julienne of anien, de-seeded tomata, Green Capicury, Lettuce
with a dash of dhanin

Beetroot Salad
Freshly prepured beetroot with o dash of red creale anion and alive il

Sweet Petate Salad
Macedoine of sweet potato mixed with finely chopped onion garnished
with poygonne colored peppers

Tsimbapachiro

Chicken Wings: Marinated in Ginger Garlic Soy sauce and pan fried in spring onions;
with/without chillis.

Served glciisiiaiy o tha femals Sk within tha e commiang.

It is peliavad Bhet i men sal them fhay wil ne! be affractive io tha fomrake ol

Tsimondo

Chicken Gizzards: Marinated in Ginger farlic Soy sauce and pan fried in spring
crians! with/without chillis.

Served archsivaly fo the Male foll uan e LR corsaianty,. The lanl of the nousg watid

ba sanf back o far parsnts I tha GEzan wes favsd missng

kshs 400

Kah=. 550

Kshe 400

kshs. 350

crians; with/without chillis and stuffed infa the ifntestine port of the tripe for
that firmness

Frepared Gy W male fol dusing downy: rogchialios corcmonios.

However s geciusi-an: served o (he fevale folk

Tsiswo-(Seasonal}

Flying white an¥s: Roasted an o dry pon with the troditional emulsifying salt
{Omunyd Omughrekha) added og o preservtive

Five difforcat fyoos availabie; A Scasanal deficacy harvesiod maisly

during W& rainy sgascn

'Fr'rcun uuu.ge: .. CE‘..S ir' un saa an o pan i spng

Faha 500




E=hitiani KShs, 400
Benn Soup: Dy Reasted Beans Boiled in the Fat and Mashed in Mille & Milk Crenm added

Beef Samasa {3): Minced beet, spring anioh, ginger, garlic, dharia o
in g pan and stuffed in g folded cheet of daugh

Pearut Sauee ; KShs, 650
Baanut Sauce: Peanurt Sauce whipped with o =2auce of Sey seuce, Garlic lime and
Loconut milk

Amatsukhu Keingokho Kshs 300
Chicken Liver Skewers: Marinated in Ginger Garlic Sey souce and pan sauted

with cepsicum, onion, tomate; withfwithout chillis.

Served axotizhvely Lo ohidran within e Lunpa Communiy

LIGHT TEMPTATIONS

Beef Salnd K<hs, BA
Beef cured in Amaica’s Traditional tenderizer; Cut in flakes ond served with fine
julienne Kachumbari

Chicken Salod Kshs. B5G
Charcoal roast spring $raditional Chicken served with julizhne of colored Peppers

Pork Spare Ribs Kshs 1304
Marinated in Garlic, &inger, Lernon and sauted in spring Cnion and Honey
Served with Ugali, Rice, Chaopati or Matoke




MAIN COURSES

FISH

Fres i Fresh Trlapia o the bone stewed in o rich tasty sadce of Craigng,

Garlic, Myarya and Dhonic

Tt An LR ..-..-.-' ity ::-:_,':-'-.:-_..-.'.'. R R L E e A T e S L T P Sy o B e R s .%"_Eﬁﬂ 15
Strall Fish: Suh-gried obito fdayaéf'] of the bohe Stewed i o rich prEahuf Aol

Smoked I‘:TSH éﬂre;ui}y En“lﬂj&.;!d’“ﬁlﬂ'pi-ﬂ:"fr:;};l an the kanz .-Fi‘Er'JE..-::i-érl.-l.éI'—I'.lun‘yU
cmusherekha” for tenderization with peonud scuce ong milk added far thot
spacial flavos

POULTRY

Igokho _  KShs. 950
Fresh Chicken: Freshly slaughterad troditional chicken (on the bone) steamed in the

Afprican Pet Chicken is o digh sepved to very special guests ar is slaughtered during

special occasions, Until recently, 1t was served exclusively to the mole folk

Igokho Isiche Kshs. 1050
Smaoked Chicken: Carefully smoked traditional chicken {on the bone] stewed in

“Omunyy omusherekho” for tenderization with peorut souce and milk oddzd for that

special flavour




Chicken Biriani:

Troditional Swohili Wali (Rice) served with chicken {on the bone) ina thick sauce of
Swahili spices {Spicy not hot)

Ingokhe inamba K5hs 1,800
Whole Chicken Amaica Special (On Qrder, witheut accampaniments): Freshly

Slaughtered Traditional Chicken fon the bone) Steamed in the African Pot with

spring ohicn

BEEF

Omuranda/Eshiangs/Invama Tsiche KShs, 1050
Smaked Beef: Fillet Steak specialky smoked and beiled in 'Cmunyu emusherekho’
with peanut sauce and milk added for that special flovor

Athola - _ ,  Ekshe1psn
Barbecued Beaf: Fillet Steck spacially barbecued ond stewed ina rich tosty souce
af Onions, Ginger, Garlic, Capsicum and corriander

Tripe: spaciclly Selected Tripe traditiorally steamed in the African !o‘r

Beef Stew! Fillet steak cut into small cubes stewed ina sauce of red Onions,
Tamatoes, Garlic, Capsicum and Cariander




VEGETARIAMN DISHES

Obwoba kShs. S50
Wild Traditional Mushraom:

Traditiohally growh Sun-dried tmushroom stewed 0 a tosty peanut Sauce

Seasonal distr; harvested hatwean the month of dpal te June. The focats have the knouledoe of

datecmining which mushiremns a8 safe for human conswapiion

Pigeon Peas:
Figean peas beiled in the African pet) Stewed in g richtasty curry of Swaohili spices
and coconut milk

Cowpens Curry: Cowpees beiled in the Africon pot; Stewed in a richtasty curry o

Swahili spices and coconut milk

Breen grams: Green groms beiled in the Africen pot; Stewed ina r'ic! tasty curey
of Swahili spices

Hyacinth Beans: Hyacinth beans bailed in the African pot; Stewed ino rich tasty
curry of Swahili spices

Exotic Vegetables:-

Likhubi Kghs, 250
Cowpens leaves steamad in the African Fat and flaveured with Milk

Tsisoka fshs 250
Cat's Whiskers leoves steamed in the African Pot and flavoured with Milk

Emiron Kahs 250
Crotolaria leaves steamed in the African Pot and flovoured with Milk

Omurere . Kghs. 250
Bush Gkra steamed in the African Pot anad flaoveured with silk




Lisebebe _ - _ Kshs. 300
Fumphin leaves steamed in the African Pot ond flavoured with Peonut souce

Amaranth leaves steamed in the African Pot and flaveured with Cocanut gratings

GAME MEAT CORMNER

Eshituyu Kshs. 1500
Char Grilled Rabbit:Charcoal slow-grilled Rabbit
served with in-house salads on o platter

Isindu Kshs 1050
Quail Skewer: Hame-made quail an bambaa skewer laced with vegetable cuts

All maoik course dishes ore served with:

Ugali ya Mahindi
White maize [corn) flour mixed with het bailing water cooked by continuously stirring
with a woodeh cocking stick ferming a thick paste and eventudlly a white cake.

Lgali ya Wimbi

Finger millet, Sorghum and Cossava flours mixed with hot beiling water cooked by
continuously stirring with a wooden cooking stick foerming o thick paste ond evertually
o chocolate coke:

Matoke
fzreen Banonas: Stewed in the Africon Pat? gornished with leeks ard spring onions

Chapati
Pan-fried Swahili bread made from whaole wheat flour

Wall
Cocenut steamed Rice




SIDE DISHES

amenjera Ketsimbande Kshs, 750
Green moize, bambaranuts and groundnuts boiled
in the African pot

Shelled white Corn, Pigeon peas and Pumpkin beiled
in the African pot and mashed; served with traditional Ghee

aweet Patatoes:
Traditianally Sailed in the African Fot an the skin ar of f the =kin

Olurekete Kshs, 680
Sesare Butter
Traditionally greund sesamea

Omushernye EShs. 400
Sweet Potatoes and Cowpeas troditionally bailed
in The African Pat and mashed

Arrow roots:
Traditionally oeiled in the Pot; served off the shin

Ripe Bononas, hyacinth Beans and Pumpkin leaves beiled
in the Africon pot and mashed
Commanly sered dlring wediing ceremanies ar fo igzating mathars




DESSERTS

Szugahal fresh fruit slices

Omukhonys kKs5hs, 150
Sugar Cane cutlets

Tr't]:dit‘ia”'f greLin on the sTune
served with seur Milk end Heney

and raasted Sarghum flayr

Tsimbale : KShs 200
Roasted Fertnented finger Millet flour
served with Haney & hot water

Swahili sweets made from groted Coconut ahd Sugar

Swahili sweets made !r‘nm ahm’r flour, ¥east, Cordaomoens and Sugar

Swahili sweets made from Wheat flaur, Eges, Butter and Sugar




PLATTER MENU
o A B E |
MIXED PLATTER

Starter
Usuu (Porridge served in the calabash)

Main courses
Samaki wa Kupaka (fresh Tilapia fish)
Biriani ya Kuku (Chicken biriani)

Isindu Isiche (marinated Quails on skewers)
Likhanga (char grilled Guinea Fowl)
Omuranda/Eshiango/Inyama Isiche(smoked Beaf)
Matumbo (Tripe)

Eshituyy {Rabbit)

Mchuzi wa Kunde (Cowpeas Curry)
Mbaazi za mchuzi wa Nazi (Pigeon peas)
Omushenye (maoshed Sweet Potatoes & Cowpeans)
Ugali ya Mahindi
Unali ya Wimbi
Chapati
Tria of Exotic vegetahles

Desserts
Omukhonye (Sugarcane Cutlets)

Kshs. 2,500 per person

VEGETARIAN PLATTER

Starter
Usuu (Porridge served in the calabash)

Main Courses
Obwaba (wild traditienal Mushroom)
Mehuzi wa Kunde (Cowpeas curry)
Mbaazi za mchuzi wa Nazi (Pigeon peas in Coconut curry)
Amenjera Ketsimbande (Githeri)
Omushenye {mashed sweet Petotoes 4 Cowpeas)
Ugali ya Mahindi
Ugali ya Wimbi
Chapati
Trio of exotic vegetables

kshs. 2 500 per person
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