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LUNCH &« DINNER I2:00AM - 22:00PM

kaINy

SMOKED SARDINE CROSTINI ....ccee.c..

Sourdough bread topped with crisp lettuce, smoked sardine, and
radish

AVOCADO TUNA TARTARE -...veoeeeeuss

Classic tuna tartare seasoned with sesame oil and soy sauce,
layered with creamy avocado

COCONUT TURMERIC PRAWNS ..........

Marinated queen prawns with turmeric, coconut, and honey,
served with a fresh green salad

TOMATO BASIL BRUSCHETTA ......c.c..

Toasted bread topped with ripe tomatoes, fresh basil, garlic, and
extra virgin olive oil.

SA'M-0:S:AT*ER E-E R *0R-VU.E GGEPES) —f oot s sopass
Crispy pastry filled with spiced beef or vegetables, served with

sweet chili sauce.

MISO-GLAZED CHICKEN SKEWERS.........

Tender chicken skewers glazed with miso, served with sesame
cucumber salad and peanut sauce.

ZANZIBAR PIZZAV.ceeeeeiooeesocosnssos

A savory crepe-like snack filled with minced meat, fried to golden
brown. Served with yoghurt mint sauce. A popular Zanzibar street-
food snack among tourists and locals alike
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32.000 TZS

32.000 TZS

29.000 TZS

18.000 TZS

16.000 TZS

32.000 TZS

26.000 TZS
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LUNCH & DINNER I2:00AM - 22:00PM

@) EPETRO0TCARPACCTO (v oo e 26.000 TZS
Thinly sliced beetroot with basil, tomato, onion, and a drizzle of
olive oil.

[ Rl e o R e S e e 39.000 TZS

Crisp seasonal greens with your choice of smoked tuna, grilled
chicken, fried calamari, or octopus.

@CLASSIC B S s s e T O] S

cesll, Pfattes

Qé
® Creamy chickpea dip with tahini, lemon, and olive oil, served with
breadsticks and slices of house-baked rustic bread.

C:O.CONU-T - CRABEES: O U Biosinr. o siomnd o oo amero e o 34.000 TZS
A rich and velvety blend of fresh Zanzibar crab, creamy coconut

milk, and aromatic island spices, finished with a hint of citrus. A
signature taste of the Indian Ocean by Chef Saleh

LEMONGRASS PRAWN SOUP.......v..... 29.000 TZS

A fragrant blend of coconut, lemongrass, and spices, served over
fresh tomatoes and crisp lettuce for a light yet flavorful dish.

W

@ 20T TR SO PR e T i s e e 29.000 TZS

A creamy, velvety soup made from roasted butternut squash,
blended with coconut milk and warm spices.
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CHAEEAS B AT ToE R o0 in s s Teene Fots Dolte, i To W gt o e Come
A selection of premium cheeses and cured meats, served with

honey, creamy red wine onions, black olives, pickled cucumber
and onion, accompanied by fresh bread.

S'EAF20:0. D= RISACTEIEIR TG oo s Yo amarisiioma "o alyohege e

A grand selection of fresh fish, prawns, octopus, calamari, lobsters,
and cigal crabs, served grilled or prepared to your preference.
BRAISED OCTOPUS IN RED WINE SAUCE..

Tender octopus slow-cooked to perfection, served with grilled
vegetables & coconut rice.

SWEE-T 28 —SIOURAPRAWN Seide s s~ aseine o "oeme

Juicy prawns in a flavorful sweet and sour sauce, served with
crispy banana nuggets.

GRIE L E DS UM B O E-RAW NS Setlow aasimtie oo
Grilled jumbo prawns served with a rich, creamy garlic butter

sauce. Choose from grilled vegetables, coconut rice, or French
fries as your side.

GRILLED CATCH OF THE DAY .....cc..

Freshly caught fish, expertly grilled and served with French fries or
coconut rice.
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49.000 TZS

164.000 TZS

49.000 TZS

29.000 TZS

66.000 TZS

47.000 TZS
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LUNCH & DINNER I2:00AM - 22:00PM

SO ICED=T U N AR Fol T E TS s ot ot omegse s e ies 49.000 TZsS

House-smoked tuna fillets served with grilled vegetables and
citrus-infused garlic olive oil.
SEAF-00D "CURRYS, o o ofF Fopneiirns oo i 45.000 TZsS

A rich, fragrant curry with prawns, calamari, and fish, simmered in
coconut milk and aromatic spices, served with coconut rice.

GRILLED LOBSTERS (¢¢eceeeeses 500 G 82.000 TZS

Fresh lobsters, grilled to perfection and served with e GG 1100 T8
your choice of side (fries or vegetables) and a rich 1000 G 159.000 TZS
garlic butter sauce.

rou e Sea

R AB - PIRAST TR Rt o o o M T S5 e o, o, 98.000 TZS

Includes Crab Soup, Crab Millefeuille, and Whole Crab in flavorful
broth.

12 T o I e o DG S ) 150 G 45.000 TZsS

250 G 59.000 TZS

X A succulent steak (150g or 250g) made from premium
} Tanzanian beef, marinated in garlic, red wine, and mustard,
\&( served with chimichurri sauce and your choice of side: mixed

green salad or fries.

N (S9) VEGETABLE OR MEATBALL ARABIC TAGINE 39.000 TZS
A traditional slow-cooked dish with rich tomato sauce, aromatic
spices, seasonal vegetables, and fluffy couscous.
§ RTINS S R T TR | P S S e e 39.000 TZS
i Tender chicken in a rich, creamy sauce with mushrooms, bell

peppers, and peas, served with coconut rice.

4 OF 6



gww/y 2% éwwyéwf

Puife

MENU

L
LUNCH & DINNER I2:00AM - 22:00PM

kaINy

1221008 G Tl SO L A S S T - AT o B
A vibrant bowl with fried rice, raw tuna, avocado, carrots, and
cucumber, drizzled with a flavorful dressing.
CLASSIC-"CHEESEBURGERT . J .. ot . o .
A juicy beef patty with melted cheese, lettuce, caramelized

onions, and house sauce, served with fries.
Add-ons: Bacon | Avocado

HOIZ CHEERES BB UiR-GE R s TG S i ioe

A juicy burger served on a sizzling plate with rich cream, melted
cheese, and crispy bacon, accompanied by golden fries.

ZATINY STGNATURE BURGER-....cwee..

A unique creation with raw tuna, fresh greens, and a flavorful
house-made sauce, served with fries.

M AT AT C Ll BaeSA N D WARCH . = e "o e taperme o -
A triple-layered sandwich with grilled chicken, crispy bacon,

lettuce, tomato, fried egg, and a creamy house dressing, served
with fries.

SPAGHETTI ZANZIBAR PESTO...........
Homemade pesto with a tropical Zanzibari twist, tossed with

spaghetti and topped with grated cheese.
Add Prawns: 13000 TZS
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45.000 TZS

39.000 TZs

45.000 TZS

42.000 TZS

31.000 TZS

29.000 TZs
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CRUNCHY CHICKEN NUGGETS & FRIES....
Crispy golden nuggets, coated in a flavorful mix of cornflakes,

peanuts, and honey, served with crunchy fries and a side of smoky
BBQ sauce. A kid's favorite with a delicious twist.

F R S e o e e T R A N T S e e e s e oo™ et oiie
Our special tiramisu, available in variations such as Aperol,

Coconut, or Yemen's Tiramisu. Please ask which version is
available today.

EAVAECAK B ri . fouede siomote rotaieTame age thikerere

A warm, chocolate cake with a molten center, served with a side
of vanilla ice cream.

PAANNSATSC QST DA el o e oo sishe e mensdifa ione

Creamy, smooth coconut vanilla panna cotta topped with a
passion fruit purée.

o GRS el . o o S e e ot e reaine S etk opetvetie

Check with us for today’s flavors and add your choice of toppings:
e Crunchy roasted nuts & salted caramel
¢ Fruity sauce
* Fresh seasonal fruits

FSREL B D ECES C-R EAMETE A LiLrSSea . ssienens e o6

Crispy golden-fried ice cream balls served warm with a decadent
caramel sauce.

FRIED BANANA SENSATION .......c...

Crispy golden-fried ice cream balls served warm with a decadent
caramel sauce.
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26.000 TZS

29.000 TZS

15.000 TZS

13.000 TZS

15.000 TZS

13.000 TZS

15.000 TZS
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DRINKS 08:00AM - 22:00PM

SNACKS
PEANUTS 8.000 TZS
CASHEW NUTS 13.000 TZS
€ RulgSERES" = Sa=Pa@zRC O RN 10.000 TZS

COFFEE & TEA

AMERICANO 8.000 TZS
ExS*P-RE*S-S O S7I°N.G, L. “E 5.000 TZS
ESS P RiEZS* S0 2D-©5U:B. I°E 8.000 TZS
CAPPUCCINO 10.000 TZS
LATTE MACCHIATO 10.000 TZS
TEA 8.000 TZS
SEPeECE=PRTELA 10.000 TZS

COFFEE SPECIALITIES

S’ P liCsY, I 'C-E:"C:O F F.E:E

ASES7C-0 0P 2 S PRIFCEYE I C e A earic a- Mmin=-WCr o orlsesd
coffee

B.AILE Y-S -I'C°E ~“C:O.F F-E E

Cooled Coffee with Baileys & Cognac
Oalz2 =S, Ca00:P=Si 0 L vearnai slEal_ifc¥e=sc T eTarnm
AFFOGATO AL CAFE

A scoop of vanilla ice cream poured

over with espreesso

COFFEE &
SNAKCS

13.000 TZS

21.000 TZs

13.000 TZS



Prices, ca.

300 g Lobster 79.000 TZS
350 g Lobster 92,000 TZS
400 g Lobster 106.000 TZS
450 g Lobster 119,000 TZS
500 g Lobster 132,000 TZS
550 g Lobster 145,000 TZS
600 g Lobster 159,000 TZS
650 g Lobster 172,000 TZS
700 g Lobster 185,000 TZS
750 g Lobster 198,000 TZS
800 g Lobster 212,000 TZS
850 g Lobster 225.000 TZS
Q00 g Lobster 238.000 TZS
950 g Lobster 251.000 TZS

1000 g Lobster 265.000 TZS

Sizes depending on availability

5@\%: jY’Om ’[Ke ’[amﬁ

choose your lobster directly
from the tank and enjoy a

selection of lobster inspired
dishes

Lobster & Pineapple Salad

With a mixture of mint & fresh basil
& mint

recommended for lunch or a light dinner

Honey & Lime Glazed Lobster
delicately slow-cooked buttered
lobster bathed in a special honey
sauce infused with lime juice,
served with grilled carrot &
zucchini

Grilled or Steamed Lobster

with lemon & herb butter

served with mashed potatoes or
steamed rice & cucumber salad with a
yoghurt mint sauce

Surf & Turf
150 g steak - additional 31.000 TZS

& lobster with a creamy garlic sauce
perfect with a glass of cold white wine

Please order 4 hours in advance!
50 % deposit required



%nZiGaY"S Ocean gfe“fd:
Ondian Ocean 58068’[61(’

Our spotlight shines on the extraordinary Indian Ocean Lobster, a
true gem of Zanzibar's pristine waters.

Its captivating colors and exquisite sweet taste make it a culinary
delight like no other.

This remarkable lobster, like all spiny lobsters, boasts unique
features that set it apart. With no claws but two spiny rostra over
the eyes, and two pairs of large antennae, it truly stands out in the
world of crustaceans.

Our live lobster tank - the first of its kind in Zanzibar, with
lobsters which are caught just in front of the shores by local
fishermen in our village, ensuring unrivaled quality and
authenticity. You have the option to personally choose your
lobster or be informed about the available sizes, making your
dining experience truly unique. Our prices are rounded up or
down on 50g to provide you with the most transparent and fair
pricing.

We kindly request pre-orders at least 4 hours in advance, allowing
our chefs to prepare your feast to perfection. Additionally, for
those seeking the ultimate surf and turf experience, we offer a
delectable option at an additional charge of 31.000 TZS.

Please note that the availability of specific lobster types may vary
based on the season and local catch, adding an element of
excitement and surprise to your dining experience.




