
FOOD MENU



FISHERMAN’S FISH CAKES                                                                  $ 11

FRIED MOZZARELLA STICKS                                                              $ 10
Marinara dip

CRISPY FRIED PRAWNS                                                                      $ 15
Sweet chili dip

FRIED CALAMARI                                                                                 $ 13
Tartar sauce

A P P E T I Z E R S

TRIO OF BRUSCHETTA                                                                          $ 9
Tomatoes | Olive Tapenade | Avocado | Mangoes

HONEY GLAZED CHICKEN                                                                 $ 12
Soya | Toasted sesame 

LOADED BAKED POTATO SKINS                                                        $ 10
Sour cream

All prices are inclusive of 15% VAT and 5% service charge. In-house guests please sign to your room bill. 

     – spicy        – veggie option possible,        – Chef’s signature dish,       – local dish.

Sweet chili dip



KACHUMBARI SALAD                                                                   $ 8

S A L A D S

TUNA CEVICHE                                                                            $ 13

REEF OCTOPUS SALAD                                                               $ 13

Tomatoes | Onions| Lime

Potatoes | Lime | Herbs

Fresh mozzarella | Tomatoes | Pesto

GREEK SALAD                                                                                $11
Tomatoes |Onions |Cucumbers |Olives |Feta cheese

SHRIMP, MANGO & AVOCADO SALAD                                    $ 13
Sweet chili dressing

Tomatoes| Onions | Cucumbers | Chilli | Lime

CAPRESE PASTA SALAD                                                              $ 13

All prices are inclusive of 15% VAT and 5% service charge. In-house guests please sign to your room bill. 

     – spicy        – veggie option possible,        – Chef’s signature dish,       – local dish.



S U S H I

TUNA MANGO AVOCADO CHUMAKI                                 $ 15

AVOCADO NIGIRI                                                                  $ 12

PRAWNS NIGIRI                                                                      $ 15

TUNA TATAKI NIGIRI                                                            $ 14

ASSORTED PLATTER                                                               $ 22

SMOKED SALMON MAKI                                                        $17

6 Rolls

All prices are inclusive of 15% VAT and 5% service charge. In-house guests please sign to your room bill. 

     – spicy        – veggie option possible,        – Chef’s signature dish,       – local dish.

6 Rolls

6 Rolls

6 Rolls

6 Rolls

3 Smoked Salmon maki, |3 Prawns nigiri | 2 Tuna tataki nigiri
 2 Avocado nigiri | 2 Tuna mango avocado chumaki



COCONUT CRAB SOUP                                                            $ 13
Madafu coconut

CREAM OF ROOT VEGETABLE                                                 $ 8

PRAWNS LEMONGRASS SOUP                                                $ 14

LOBSTER BISQUE                                                                      $ 15 
Cream | Lobster butter

S O U P S  

All prices are inclusive of 15% VAT and 5% service charge. In-house guests please sign to your room bill. 

     – spicy        – veggie option possible,        – Chef’s signature dish,       – local dish.



P A S T A | N O O D L E S | R I S O T T I

LOBSTER RISOTTO                                                                         $ 20
Cream | Cheese | Lobster butter

PASTA AL FORNO                                                                            $ 14
Minced Beef  | Béchamel sauce | Cheese

CURRY PRAWNS RISOTTO                                                            $ 19
Creamy cheese | Curry sauce 

FETTUCCINE FRUTTI DI MARE                                                     $ 15
Mixed seafood | Red sauce

HOMEMADE PUMPKIN TORTELLINI TRIOLOGY                        $ 12
Cream cheese | Mushrooms | Tomato sauce

SPAGHETTI AGLIO OLIO                                                                $ 15

CHILI GARLIC CHICKEN NOODLES                                              $ 14
Vegetables | Soy sauce

SEAFOOD  FRIED RICE                                                                   $ 14

CHILI GARLIC SEAFOOD NOODLES                                            $ 16
Vegetables | Soy sauce

CHICKEN FRIED RICE                                                                    $ 12

Prawns

All prices are inclusive of 15% VAT and 5% service charge. In-house guests please sign to your room bill. 

     – spicy        – veggie option possible,        – Chef’s signature dish,       – local dish.



PESCATORE                                                                                $ 15

ZANZIBAR PIZZA                                                                      $ 12
Crispy bread parcel | Minced beef | Vegetables

VEGETERIANA                                                                           $ 12
Mixed vegetables | Mozzarella

FRIED CHICKEN BURGER                                                        $ 13
Chips

P I Z Z E | B U R G E R S  

CHEESEBURGER                                                                        $ 13
Chips

Mixed seafood | Mozzarella

V E G G I E  O P T I O N S | S I D E S  

CHILI GARLIC VEGGIE NOODLES                                                                  $ 12
Soy sauce

DUO OF ZANZIBAR CURRY                                                                            $ 13
Chapati| Rice

VEGETABLE FRIED RICE                                                                                  $ 10
Soy sauce 

STEAMED RICE | FRENCH FRIES | MASHED POTATOES                             $ 4
STEAMED VEGETABLES                                                                                                               

All prices are inclusive of 15% VAT and 5% service charge. In-house guests please sign to your room bill. 

     – spicy        – veggie option possible,        – Chef’s signature dish,       – local dish.



STIR FRY CHICKEN                                                                              $ 16
Bell peppers | Onions | Soy sauce |Rice

COCONUT CHICKEN CURRY                                                             $ 15
Chapati | Rice

GARLIC BUTTER BEEF                                                                        $ 20
Onions | Rice 

MEAT LOVERS CHARCOAL GRILL (FOR 2)                                      $ 42
Assorted meat skewers (Beef, lamb & chicken) | Pitta bread | Side salad

GRILLED BEEF FILLET                                                                         $ 25
Sautéed Vegetables | Chips | Demi-glace

M A I N S | B E E F | C H I C K E N  

REEF ‘N’ BEEF                                                                                       $ 30
Grilled jumbo prawns and beef fillet | Sautéed vegetables | Chips

STIR FRY BEEF                                                                                      $ 17
Bell peppers | Onions | Soy sauce |Rice

All prices are inclusive of 15% VAT and 5% service charge. In-house guests please sign to your room bill. 

     – spicy        – veggie option possible,        – Chef’s signature dish,       – local dish.

 Perfectly pairs with Frontera Cabernet Sauvignon | Chile | Add $40 



BEER BATTERED FISH ‘N CHIPS                                                       $ 17
Tartar Sauce | Chips

FRIED WHOLE CHANGU                                                                  $ 20
Chips | Vegetables

COCONUT FISH CURRY                                                                    $ 15
 Steamed Rice | Chapati

GRILLED DORADO FILLET                                                               $ 20
Chips Or Steamed rice

FRITTO MISTO                                                                                    $ 23
Fried fish fingers | Calamari | Tiger prawns | Garlic mayo | Chips

CAJUN BLACKENED TUNA FILLET                                                  $ 20
 Vegetables |Lemon sauce

GRILLED OCTOPUS                                                                            $ 18
Vegetables | Chips

M A I N S | F I S H | S E A F O O D  

ASIAN STYLE SAUTÉED SHRIMPS                                                    $ 15
Steamed rice | Soy sauce | Sweet chilli sauce

All prices are inclusive of 15% VAT and 5% service charge. In-house guests please sign to your room bill. 

     – spicy        – veggie option possible,        – Chef’s signature dish,       – local dish.



M A I N S  | F I S H  | S E A F O O D  

GRILLED ROCK LOBSTER                                                                             $ 50 

GRILLED JUMBO PRAWNS                                                                            $ 39
Butter sauce | Chips

Rock lobster| Slipper lobster| King prawns| Fish| Calamari |Octopus| Vegetables| Chips
Perfectly pairs with Frontera Sauvignon Blanc | Chile | Add $40  

SIZZLING SEAFOOD AMALGAMATE                                                           $ 49

GRILLED SALMON STEAK                                                                             $ 39 
Steamed rice | Vegetables

JEWELS OF THE SEA (PLATTER FOR 2)                                                   $ 120

GRILLED TIGER PRAWNS (1KG)                                                                   $ 39
Lemon butter sauce | Chips

WHOLE STEAMED CRAB POT                                                                      $ 23
Chips

All prices are inclusive of 15% VAT and 5% service charge. In-house guests please sign to your room bill. 

     – spicy        – veggie option possible,        – Chef’s signature dish,       – local dish.

Steamed vegetables | Chips

1 grilled lobster |Grilled Tiger prawns | Grilled fish | Fried calamari | Grilled octopus | Chips



APPLE PIE                                                                                     $ 13
Vanilla ice cream

FRIED SWEET PLANTAIN                                                           $ 10
Cinnamon powder | Vanilla Ice Cream

GELATO ITALIANO                                                                     $ 9
3 Scoops

CHOCOLATE FONDANT*                                                          $ 13
Vanilla Ice Cream

PASSION FRUIT PANNA COTTA                                               $ 12
Coconut Milk Panna Cotta

D E S S E R T S

THE TRIANON CAKE                                                                  $ 13
Classic French Chocolate Cake

All prices are inclusive of 15% VAT and 5% service charge. In-house guests please sign to your room bill. 

    (*) – requires 25 minutes for preparation.         – Chef’s signature dish.



DRINKS  MENU



Stellenrust | South Africa
Pol Remy Brut | France                                                                                                                                     

$ 42
$ 46

$ 9

W I N E  S E L E C T I O N

All prices are inclusive of 15% VAT and 5% service charge.
In-house guests please sign to your room bill. 

$ 8
$ 9 $ 43

$ 40
$ 43
$ 48

$ 38
$ 43
$ 46

$ 24
$ 26

$ 8
$ 9

$ 24
$ 26 $ 43

$ 40
$ 46

$ 8

WHITE WINES

Wilderness Bay | South Africa
Frontera Rose | Chile
Emotivo Rose | Italy                                                                                                                                          

Arcadian | Sauvignon Blanc | Australia
Van Loveren |Chenin Blanc | South Africa
Arcadian | Pinot Grigio | Australia
False Bay | Chardonnay | South Africa
Frontera | Sauvignon Blanc | Chile                                                                                                               

Wilderness Bay | Merlot | South Africa
Van Loveren | Cabernet Sauvignon - Merlot | South Africa
Arcadian | Merlot | Australia
Frontera | Cabernet Sauvignon | Chile                                                                                                        

RED WINES

ROSÉ WINES

SPARKLING WINES & CHAMPAGNES

500ML



SPRITZERS

$ 9 / $ 11         
$ 9 / $ 11 
$ 9 / $ 11 
$ 9 / $ 11                                 

Smirnoff Vodka
Havana Club Rum
Gordon’s Gin
Famous Grouse Whisky

$ 11
$ 11
$ 11
$ 11
$ 11
$ 11
$ 11
$ 11
$ 12
$ 12
$ 13
$ 13
$ 14

Zanzibar Dawa
Old Fashioned
Daiquiri
Margarita
Mojito
Moscow Mule
Pina Colada
Pimm's Cup
Negroni
Side Car
Pornstar Martini
Espresso Martini
Long Island Ice Tea                         

Konyagi | Lime | Honey | Stoney Tangawizi.
Jack Daniel’s | Lime | Sugar syrup | Angostura. 
Bacardi | Triple Sec | Sweet & Sour. 
Jose Cuervo | Cointreau | Triple sec | lime. 
Bacardi | Mint | Soda | Lime | Sugar. 
Absolut | Ginger beer | Lime juice.
Bacardi | Malibu | Pineapple juice | Coconut cream.
Pimm’s | Cucumber | Orange | Stoney Tangawizi.
Gordon’s | Campari | Martini Rosso.  
Hennessey VS | Triple Sec | Lime juice.
Vanilla Vodka | Passion fruit | Lime juice | Sparkling wine
Absolut | Kahlua | Espresso.
Smirnoff | Bacardi | Jose Cuervo | Triple sec | Cola.                   

$ 12       
$ 12 
$ 13                              

$ 6
$ 6
$ 8
$ 8

BEERS & CIDERS 
Kilimanjaro | Guinness
Safari | Castle Lite
Heineken | Corona Extra
Savannah Dry (Cider)

LONG DRINKS

C O C K T A I L S

All prices are inclusive of 15% VAT and 5% service charge.
-house guests, please sign for your room bill. 

Single /Double

Elder flower | Sparkling wine | Soda water.
Amaretto | Spice liqueur | Sparkling wine | Soda water.

Aperol | Sparkling wine | Soda water.Aperol 
Hugo
Fisherman’s Grill Sunset

 CLASSIC COCKTAILS

SIGNATURES
Berry Fresh 
Emerald Elixir
Grapefruit Zing
Tropical Bloom

Konyagi |Pink gin |Grapefruit |Black pepper |Tonic water.
Gilbey’s |Pineapple |Passion fruit | Chilli| Tonic water.

Hendricks | Cucumber | Mint | Tonic water.
$ 12       
$ 12 
$ 12
$ 12                              

Hendricks | Strawberry | Basil | Tonic water



APERITIFS       

Cinzano Rosso 
Campari 
Pimm’s      

P R E M I U M  S P I R I T S

WHISKEY                                                          
Jack Daniel’s | J&B 
JW Red | Famous Grouse
Chivas | Glenmorangie
JW Black | Jameson
JW Gold

BRANDY | COGNAC                                                                                                                            
$ 6
$ 7

Torres 10
Hennessey VS

$ 5
$ 5
$ 5
$ 5

Malibu
Havana Club
Bacardi White
Bacardi Gold       

RUM

$ 5
$ 5
$ 8

Smirnoff Red 
Absolut 
Grey Goose 

VODKA

$ 5
$ 6
$ 6
$ 8

Gordon’s 
Johari Spiced Gin 
Bombay Sapphire | Tanqueray 
Hendricks 

GIN

$ 5
$ 5
$ 5

SHOOTERS
Sambuca | Limoncello 
Zanzibar Elixir 
Jägermeister 
Jägerbomb 

$ 5
$ 5
$ 6
$ 9 

Limoncello 
Bailey’s
Havana Club 
Sambuca 
Jägermeister 
Jägerbomb 

$ 16
$ 18
$ 18
$ 18
$ 20
$ 25

DIGESTIFS

$ 6
$ 6
$ 6

Amarula 
Amaretto 
Bailey’s

TEQUILA
Jose Cuervo Silver 
Jose Cuervo Gold
Patron Silver

$ 6
$ 6
$ 8

CARAFE (180 ML)

All prices are inclusive of 15% VAT and 5% service charge.
In-house guests please sign to your room bill. 

$ 6
$ 6
$ 8
$ 8
$ 9

TOBACCO

$ 6 $ 15



N O N - A L C O H O L I C D R I N K S

All prices are inclusive of 15% VAT and 5% service charge.
In-house guests please sign to your room bill. 

Selection of Tea
Americano Lavazza
Espresso Lavazza Single
Espresso Lavazza Double
Cappuccino
Café Latte
Iced Coffee  

$ 3
$ 4
$ 4
$ 5 
$ 5
$ 5
$ 6                                               

MOCKTAILS 

$ 7
$ 7
$ 7                                                

Island Bliss                                                                         
Hibiscus Spritzer                                                 
Fisherman’s Splash   

Mango | Passion fruit syrup | Pineapple | 7 UP.

Hibiscus | Rose water | Soda water | Honey.

Grapefruit juice | Cranberry | Rosemary syrup | Ginger beer.

TEA | COFFEE

$ 1
$ 2
$ 3
$ 3
$ 3
$ 4
$ 5
$ 6
$ 7                                                

Still Water Small
Still Water Large
Sodas
Stoney Tangawizi (Ginger)
Tonic Water | Soda Water
Sparkling Water
Seasonal Fresh Juice
Milkshake
Red Bull        

SOFT DRINKS



FOLLOW US:

Instagram TripAdvisor Facebook

Payment Methods:

For alcohol and tobacco 
consumption.
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