
Z
A
T
I
N
Y
 
R
E S

T A U
R A N T  

D R I N K  M E N U

J U I C E S

G O L D E N  G R E E N  S W E E T  J U I C E F R E S H  M E L O N  C O O L E R

S U P E R  B U D D H A  D R I N K

m i x  o f  f r e s h  a p p l e ,  c u c u m b e r ,
p i n e a p p l e  &  m i n t

m i x  o f  w a t e r m e l o n ,  m a n g o ,  m i n t ,
g i n g e r  &  l i m e

m i x  o f  f r e s h  c a r r o t  &  o r a n g e

O u r  r e f r e s h i n g  s e l e c t i o n  o f  j u i c e s  i s  m a d e  o f  t h e  f i n e s t  f r u i t s ,
p r e p a r e d  w i t h  a  j u i c e r  t o  e n s u r e  t h e  p u r e s t  t a s t e ,  g o o d  f o r  h e a l t h
a n d  b o d y .  W i t h  n o  s u g a r  o r  w a t e r  a d d e d ,  o u r  j u i c e s  a r e  j u s t  p u r e

f r u i t s  b u r s t i n g  w i t h  n a t u r a l  f l a v o r s .

S M O O T H I E S ,  S H A K E S  &  P O W E R  D R I N K S  

Z A N Z I  I C E D  C O F F E E
I c e d  C o f f e e ,  S u g a r ,  B a n a n a ,  
C o c o n u t  M i l k

F R E S H  F R U I T  J U I C E
c h o o s e  y o u r  f a v o u r i t e

A F R I C A N  P O W E R  S M O O T H I E
M a n g o ,  B a n a n a ,  O r a n g e  J u i c e ,
M o r i n g a  P o w d e r ,  C o c o n u t  M i l k

P I N E A P P L E  B A N A N A
S M O O T H I E
P i n e a p p l e ,  B a n a n a ,  M i l k ,  S u g a r

T R O P I C A L  D R I N K
P a p a y a ,  L e m o n ,  O r a n g e ,  S u g a r ,  M i n t

C O C O N U T  S M O O T H I E
F r o z e n  c o c o n u t  m i l k  m i x e d  w i t h
f r e s h  f r u i t  o f  y o u r  c h o i c e

M I L K  S H A K E
C h o o s e  y o u r  f l a v o u r  f r o m  o u r
i c e  c r e a m  m e n u

18.000 TZS

15.000 TZS

H O M E M A D E  L E M O N A D E   

 PASSION LEMONADE

 HIBISCUS LEMONADE

SPICE LEMONADE

Ingredients
Lime Juice, Soda Water & Syrup of:

Passion Fruits
Hibiscus Flowers
Spices - anise, cinnamon, vanilla

13.000 TZS

15.000 TZS

13.000 TZS

15.000 TZS

8.000 TZS

15.000 TZS

20.000 TZS

13.000 TZS

15.000 TZS
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C O F F E E  &  T E A

A M E R I C A N O

E S P R E S S O
C A P P U C C I N O

L A T T E  M A C C H I A T O

T E A

S P I C E D  T E A

6.000 TZS

8.000 TZS

6.000 TZS

8.000 TZS

8.000 TZS

6.000 TZS

L O N G D R I N K S  4  C L

C U B A  L I B R E
B a c a r d i  W h i t e  R u m
C a p t a i n  M o r g a n  
H a v a n n a  C l u b  3  y e a r s
H a v a n a  C l u b  7  y e a r s
Z a n z i b a r  S p i c e d  R u m
- >  R u m ,  C o c a  C o l a ,  L e m o n

C A M P A R I - O

- > C a m p a r i ,  O r a n g e  J u i c e

23.000 TZS

21.000 TZS

S C R E W  D R I V E R  -  4  C L
F i n l a n d i a
A b s o l u t  V o d k a
B e l v e d e r e  V o d k a
- > V o d k a ,  O r a n g e  J u i c e

23.000 TZS
25.000 TZS
35.000 TZS

S O F T  D R I N K S

C O C A  C O L A  
C O L A  L I G H T / Z E R O  F A N T A  
S P R I T E  
B I T T E R  L E M O N  
T O N I C  W A T E R
T A N G A W I Z I  
S O D A  W A T E R  

R E D  B U L L  -  1 1 . 0 0 0  T Z S

B E E R  &   C I D E R   
K I L I M A N J A R O ,  0 , 5  L  
S A F A R I  0 , 5  L  
S E R E N G E T I  L I G H T  0 , 3 5  L

S A V A N N A  D R Y  0 , 3 3  L 13.000 TZS

0 , 3  l   5 . 0 0 0  T Z S

1 1 . 0 0 0  T Z S

M A T L A I  I N F U S E D
S P I R I T S  2  C L     

Vodka Hib iscus
Tequi la  Chi l i        
White  Rum Dates& Vani l la 16.000 TZS

10.000 TZS

10.000 TZS

25.000 TZS
31.000 TZS

21.000 TZS

G I N  T O N I C  -  4  C L
K o n y a g i
G o r d o n ' s  L o n d o n  D r y
B o m b a y  S a p h i r e
J o h a r i  G i n  T a n z a n i a
O p i h r  S p i c e  o f  o r i e n t
T a n q u e r a y  D r y
D a r n l e y ’ s
H e n d r i c k ' s  G i n
- > G i n ,  T o n i c  W a t e r ,  L e m o n

21.000 TZS
26.000 TZS

34.000 TZS

15.000 TZS

30.000 TZS
30.000 TZS
34.000 TZS

28.000 TZS

37.000 TZS
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B A H A M A  M A M A   2 6 . 0 0 0  T Z S

D a r k  R u m ,  W h i t e  R u m ,  M a l i b u ,  G r a n d i n e ,  C o c o n u t  J u i c e ,  L i m e  J u i c e ,  P i n e a p p l e  J u i c e  

G i n ,  B a c a r d i  W h i t e  R u m ,  G r a n d  M a r n i e r ,  A b s o l u t  V o d k a ,  C o c a  C o l a

 G i n ,  C i n z a n o  R o s s o ,  C a m p a r i ,  O r a n g e  P e e l

V o d k a ,  G i n g e r  B e e r ,  L i m e  J u i c e ,  L i m e  W e d g e

M A R G A R I T A  2 3 . 0 0 0  T Z S

E S P R E S S O  M A R T I N I  2 2 . 0 0 0  T Z S

N E G R O N I  2 4 . 0 0 0  T Z S

M A T L A I  T N T e a   2 6 . 0 0 0  T Z S

P L A N T E R ' S  P U N C H   2 4 . 0 0 0  T Z S

T e q u i l a ,  T r i p l e  S e c ,  L e m o n  J u i c e  

V o d k a ,  K a h l u a ,  E s p r e s s o ,  S y r u p

W h i t e  R u m ,  B r o w n  R u m ,  O r a n g e  J u i c e ,  P i n e a p p l e  J u i c e ,  L e m o n  J u i c e ,  G r e n a d i n e

C O C O N U T  M A R G A R I T A  2 6 . 0 0 0  T Z S

P I N A  C O L A D A   2 4 . 0 0 0  T Z S

M O S C O W  M U L E  2 3 . 0 0 0  T Z S

T e q u i l a ,  C o c o n u t  C r e a m ,  L i m e  J u i c e ,  T r i p l e  S e c ,  S i m p l e  S y r u p

M a l i b u ,  R u m ,  C o c o n u t ,  P i n e a p p l e  J u i c e

B L U E  L A G O O N   2 4 . 0 0 0  T Z S

V o d k a ,  B l u e  C u r a c a o ,  T r i p l e  S e c ,  L i m e  J u i c e ,  T a n g a w i z i

P A S S I O N  F R U I T  M O J I T O  2 4 . 0 0 0  T Z S

W h i t e  R u m ,  L i m e  J u i c e ,  B r o w n  S u g a r ,  F r e s h  M i n t  L e a v e s ,  S o d a
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C O C K T A I L S   

C A I P I R I N H A  2 4 . 0 0 0  T Z S

C a c h a c a ,  L e m o n ,  B r o w n  S u g a r

A p e r o l ,  S p a r k l i n g  W i n e ,  S o d a  W a t e r

W H I S K E Y  S O U R   2 4 . 0 0 0  T Z S

W h i s k e y ,  L e m o n  J u i c e ,  S i m p l e  S y r u p ,  A n g o s t u r a  B i t t e r s ,  E g g  W h i t e  ( o p t i o n a l )

A S A L I  M O C K T A I L  

F R O Z E N  P I N E A P P L E  D A I Q U I R I  2 3 . 0 0 0  T Z S

A P E R O L  S P R I T Z   2 5 . 0 0 0  T Z S

Z A N Z I R I N H A  2 1 . 0 0 0  T Z S

B a n a n a ,  P a s s i o n  F r u i t ,  H o n e y ,  G r e n a d i n e

W h i t e  R u m ,  L i m e  J u i c e ,  S y r u p ,  P i n e a p p l e  

K o n y a g i ,  L e m o n ,  B r o w n  S u g a r

C U C U M F I Z Z

C u c u m b e r ,  P i n e a p p l e ,  L i m e ,  S o d a  W a t e r

R E D  &  Y E L L O W  

W a t e r m e l o n ,  G r e n a d i n e  S y r u p ,  P i n e a p p l e ,  O r a n g e ,  A n g o s t u r a

G I N G E R  M O C K T A I L

L i m e ,  O r a n g e ,  P a s s i o n  F r u i t ,  F r e s h  G i n g e r ,  T a n g a w i z i

 N O N  A L C O H O L I C  C O C K T A I L S      1 5 . 0 0 0  T Z S

V I R G I N  M O J I T O  

F r e s h  L i m e ,  B r o w n  S u g a r ,  F r e s h  M i n t ,  S p r i t e  
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S I G N A T U R E  C O C K T A I L S        2 6 . 0 0 0  T Z S

F L Y I N G  M A T L A I

S p a r k l i n g  W i n e ,  A p e r o l ,  P a s s i o n  J u i c e ,  L e m o n  J u i c e ,  S o d a ,  P a s s i o n  F r u i t

A L O E  C O C K T A I L

W e  s t a r t e d  t o  g r o w  A l o e  v e r a  i n  o u r  g a r d e n  f o r  t h e  t r e a t m e n t  o f  s u n b u r n s ,
b u t  f o u n d  o u t  i t  c o u l d  a l s o  b e  u s e d  f o r  a  d e l i c i o u s  c o c k t a i l !
A l o e  v e r a  i s  h e a l t h  b e n e f i c i a l  b e c a u s e  i t  h a s  m e d i c i n a l  p r o p e r t i e s  s u c h  a s
a n t i o x i d a n t s  a n d  i t ’ s  a n t i b a c t e r i a l .  B o t h  o f  t h e s e  p r o p e r t i e s  a c c e l e r a t e
w o u n d  h e a l i n g ,  r e d u c e  d e n t a l  p l a q u e ,  a n d  h e l p  t r e a t  c a n k e r  s o r e s .
N o w  t h i s  c o c k t a i l  w o n ’ t  s a v e  y o u  a  t r i p  t o  t h e  d o c t o r  b u t  i t  w i l l  t u r n  a n y
b a d  d a y  i n t o  a  g o o d  o n e !

F r e s h  A l o e  V e r a ,  H o n e y ,  W h i s k y ,  O r a n g e ,  L i m e

R u m  i n f u s e d  D a t e s  &  V a n i l l a ,  P i n e a p p l e ,  O r a n g e
D A T I L L A  M A T L A I   

V a n i l l a  i s  a  t y p i c a l  s p i c e  w h i c h  g r o w s  h e r e ,  o n  o u r  i s l a n d .  D a t e s  a r e
c o m m o n  s w e e t s  f o r  Z a n z i b a r i  p e o p l e .  T h i s  i s  s p e c i f i c a l l y  d e m o n s t r a t e d
d u r i n g  R a m a d a n  a n d  e a t e n  f o r  “ I f t a r ” ,  m e a n i n g  b r e a k i n g  f a s t  a f t e r  s u n s e t .  
I n  o u r  c o c k t a i l ,  i t  i s  i n f u s e d  i n t o  o u r  R u m .  D u r i n g  t h e  i n f u s i o n  p r o c e s s ,  t h e
d a t e s  a n d  v a n i l l a  r e l e a s e  t h e i r  e s s e n c e  i n t o  t h e  a l c o h o l .  C o m b i n e d  w i t h  t h e
c i t r u s  j u i c e s ,  o u r  c o c k t a i l  h a s  a  b l e n d  o f  t h e s e  f l a v o r s  t h a t  i s  s u r e  t o
p l e a s e  t h e  p a l a t e .

Z a n z i b a r  i s  a  v e r y  c o s m o p o l i t a n  i s l a n d  w i t h  m a n y  e x p a t r i a t e s  f r o m  a l l  o v e r
t h e  w o r l d .  W e  d e c i d e d  t o  m i x  t h e  w o r l d  w i t h  T a n z a n i a .  T h e  s p a r k l i n g  w i n e
h a s  i t s  o r i g i n s  i n  F r a n c e  a n d  t h e  A p e r o l  f r o m  I t a l y .  W e  a d d e d  t h e
T a n z a n i a n  t o u c h  w i t h  p a s s i o n  f r u i t  a n d  l e m o n  j u i c e .  

P I L I - C H I L I  C O C K T A I L
T e q u i l a  i n f u s e d  C h i l i ,  C o i n t r e a u ,  L i m e ,  S u g a r  S y r u p ,  W a t e r m e l o n

P i l i  c h i l i  p e p p e r s  g r o w  o n  t h e  m o r e  d r y  a n d  r o c k y  t e r r a i n  o f  t h e  i s l a n d .
H e r e ,  t h e  u p h e a v e d  c o r a l  c r e a t e s  a  h o n e y c o m b  s u r f a c e  t h a t  f a v o r s  t h e
a c c u m u l a t i o n  o f  r i c h  s o i l  i n  t h e  c r e v i c e s .  T h e  p o d s  a r e  p i c k e d  w h e n  r i p e ,
s u n d r i e d ,  a n d  t h e n  p a c k e d  i n  m a t  b a g s  m a d e  o f  t h e  s p l i t  f r o n d  o f  t h e
H y p h a e n e  p a l m  t r e e  f o r  s h i p m e n t .  T h i s  i s  a n  i n d u s t r y  t h a t  h a s  s p r u n g  u p
w i t h i n  t h e  l a s t  3 0  y e a r s .  T h i s  r e d  c o c k t a i l  c a p t u r e s  t h e  u n i q u e  c h i l i ’ s  f l a v o r
a n d  f i n i s h e s  w i t h  a  s p i c y  k i c k .
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S I G N A T U R E  C O C K T A I L S         2 6 . 0 0 0  T Z S

O Y O Y O  H I B I S C U S  

V o d k a  i n f u s e d  H i b i s c u s  F l o w e r ,  T i a  M a r i a ,  B a n a n a ,  L i m e ,  S u g a r  S y r u p

G i n ,  T r i p l e  S e c ,  P h o  S u g a r  S y r u p ,  C a r d a m o n  P o d s ,  C i n n a m o n  S t i c k ,
S t a r  A n i s e ,  F i s h  S o u p

I t ’ s  n o t  u n c o m m o n  f o r  f o o d  t o  c r o s s  o v e r  i n t o  t h e  d r i n k  s c e n e  o r  f o r
c o c k t a i l s  t o  d r a w  i n s p i r a t i o n  f r o m  t h e  k i t c h e n .  O n e  s u c h  e x a m p l e  i s  t h i s
P h o  C o c k t a i l .  P h o  i s  a  p o p u l a r  V i e t n a m e s e  n o o d l e  s o u p .  T h i s  d r i n k  s e e k s  t o
r e c r e a t e  i t s  f l a v o r s .  W e  c o m b i n e  t h e  u s u a l  P h o  s p i c e s  ( s t a r  a n i s e ,
c a r d a m o m ,  c i n n a m o n )  a n d  m i x  t h e m  w i t h  G i n ,  T r i p l e  s e c  a n d  f r e s h l y
s q u e e z e d  l i m e  j u i c e .  T h e r e ’ s  n o  b r o t h  o r  m e a t  i n  t h i s  d r i n k .  W h a t  c o u l d  b e
b e t t e r  t h a n  h a v i n g  a  s p i c e - b a s e d  c o c k t a i l  o n  t h e  s p i c e  i s l a n d  o f  Z a n i z i b a r ?

P H O  C O C K T A I L

C o c o n u t ,  M a n g o ,  P a s s i o n ,  S u g a r  S y r u p ,  C i n n a m o n  P o w d e r
D A F U  M O C K T A I L     1 5 . 0 0 0  T Z S

D o  y o u  l i k e  t h e  s w e e t  s m e l l  o f  e x o t i c  f r u i t s ?  W i t h  t h e  D a f u  c o c k t a i l ,  y o u r
t a s t e  b u d s  w i l l  b e  d e l i g h t e d  b y  t h e s e  s w e e t  a n d  j u i c y  f l a v o r s !  D a f u  m e a n s
“ y o u n g  c o c o n u t ”  i n  S w a h i l i .  Y o u  w i l l  s u r e l y  t a s t e  t h a t  i n  t h i s  d r i n k .
C o c o n u t  a n d  c i n n a m o n  a r e  l o c a l l y  g r o w n  i n  Z a n z i b a r  a n d  a r e  t h e  m a i n s t a y
o f  t h e  e c o n o m y .  T h e s e  t w o  i n g r e d i e n t s  t o g e t h e r ,  f r e s h l y  b l e n d e d  w i t h
o t h e r  t r o p i c a l  f r u i t s ,  p e r f e c t l y  r e f l e c t  t h e  f l a v o r s  o f   t h e  I s l a n d .

H i b i s c u s  i s  a  t r o p i c a l  f l o w e r .  Y o u  c a n  f i n d  i t  i n  o u r  h o t e l  g a r d e n  a n d  i t  i s
i d e n t i f i e d  b y  i t s  a m a z i n g  b l o s s o m s !  H i s t o r i c a l l y ,  h i b i s c u s  t e a  h a s  b e e n  u s e d
i n  A f r i c a n  c o u n t r i e s  t o  d e c r e a s e  b o d y  t e m p e r a t u r e ,  t r e a t  h e a r t  d i s e a s e ,  a n d
s o o t h e  a  s o r e  t h r o a t .  I n  I r a n ,  h i b i s c u s  t e a  i s  u s e d  t o  t r e a t  h i g h  b l o o d
p r e s s u r e .  T h i s  c o c k t a i l ,  a l o n g  w i t h  o u r  w o n d e r f u l  b e a c h s i d e  v i e w ,  i s  s u r e
t o  r e l a x  o n e ’ s  m i n d  a n d  b o d y .

W h i l e  v i s i t i n g  t h i s  p a r a d i s e  i s l a n d  o f  Z a n z i b a r ,  d o n ' t  f o r g e t  t o  b r e a t h e  i n
t h e  s w e e t  s c e n t  o f  t h e  e x o t i c  f r u i t s :  m a n g o ,  c o c o n u t ,  a n d  p a s s i o n  f r u i t .
Y o u r  n o s t r i l s  w i l l  b e  s u f f o c a t e d  b y  t h e  s w e e t ,  t r o p i c a l  s c e n t  a n d  y o u r  t a s t e
b u d s  w i l l  b e  s a t i s f i e d  b y  t h i s  d e l i c i o u s  B a t i d a  M a t l a i  c o c k t a i l  t h a t  i s  s e r v e d
i n  a  b e a u t i f u l  c o c o n u t !

C a c h a c a ,  M a l i b u ,  C o c o n u t  I c e  C u b e s ,  M a n g o  &  P a s s i o n  J u i c e
B A T I D A  M A T L A I

https://www.medicalnewstoday.com/articles/237191.php
https://www.medicalnewstoday.com/articles/155412.php
https://www.medicalnewstoday.com/articles/159283.php
https://www.medicalnewstoday.com/articles/159283.php
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M I N TP A S S I O N  F R U I T

S T R A W B E R R Y

M A N G O T W O  A P P L E S

K I W I

B L U E  B E R R Y

C I G A R E T T E S    
M A R L B O R O  R E D              
C A M E L  L I G H T  

S H O T S  
G I N G E R  L I M E  S P A R K
A  z e s t y  i m m u n i t y  b o o s t  w i t h  g i n g e r
f o r  d i g e s t i o n  &  l i m e  f o r  r a d i a n t  s k i n

A L O E  V E R A  B O O S T E R
R e f r e s h  &  h y d r a t e  w i t h  a l o e  v e r a ,  c u c u m b e r  &  l i m e ,  p a c k e d  w i t h  a n t i -
i n f l a m m a t o r y  &  a n t i o x i d a n t  b e n e f i t s

T A N G Y  H O M E M A D E  T A M A R I N D
S e r v e d  w i t h  h o n e y  -  a  r e f r e s h i n g
a n t i o x i d a n t  b o o s t

13.000 TZS

23.000 TZS

13.000 TZS
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A P E R I T I F S  
C A M P A R I                      4  c l

C I N Z A N O  E X T R A  D R Y   4  c l  

F E R N E T  B R A N C A          4  c l  

M A R T I N I  B I A N C O         4  c l  

M A R T I N I  R O S S O           4  c l  

P E R N O D                       2  c l  

T E Q U I L A  2  C L

C O G N A C  &  
B R A N D Y  4  C L

P O R T  W I N E  5  C L

R I C A R D                        2  c l   

18.000 TZS

10.000 TZS

23.000 TZS

10.000 TZS

9.000 TZS

9.000 TZS

C O C K B U R N ’ S  F I N E  R U B Y 18.000 TZS

L I Q U O R  2  C L

A P E R O L

C O I N T R E A U

K H A L U A

B A I L E Y S  I R I S H  C R E A M                   

A M A R U L A

D I S A R O N N O  A M A R E T T O

D R A M B U I E

G R A N D  M A R N I E R
J Ä G E R M E I S T E R
S A M B U C A

C O N Q U I S T A D O R  S I L V E R

J O S E  C U E R V O  G O L D

P A T R O N  S I L V E R

H E N N E S S Y  V .  S P E C I A L

A F R I K O K O
T I A  M A R I A
C U R A C A O  B L U E
V A L E N T I N O  O R A N G E

B U T L E R S  T R I P L E  S E C

9.000 TZS

9.000 TZS

21.000 TZS

32.000 TZS

9000 TZS

9.000 TZS

8000 TZS

9000 TZS

8.000 TZS

10.000 TZS

12.000 TZS

16.000 TZS

10.000 TZS
10.000 TZS
8.000 TZS

10.000 TZS
9.000 TZS

10.000 TZS

8.000 TZS

K W V  B R A N D Y  T E N  y e a r s 29.000 TZS

P A T R O N  R E P O S A D O 23.000 TZS

10.000 TZS

S T - R E M Y  V S O P 14.000 TZS
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W H I S K E Y  2  C L
E V A N  W I L L I A M S
B O U R B O N
                    

J & B  B L E N D E D  S C O T C H

J A M E S O N  S C O T C H

J I M  B E A M  K E N T U C K Y

R U M  2  C L

S T R A I G H T  B O U R B O N

8.000 TZS

11.000 TZS

13.000 TZS

9.000 TZS

10.000 TZS

B A C A R D I  D A R K  R U M

8.000 TZSA P P L E T O N  G O L D

J A M A I C A  R U M
C A P T A I N  M O R G A N

C A C H A C A  5 1  B R A Z I L

B A C A R D I  W H I T E  R U M

T H E  G L E N L I V E T

S I N G L E  M A L T  1 0  Y E A R S

J A C K  D A N I E L ' S
   C U T T Y  S A R K  S C O T C H

A U C H E N T O S H A M  

S I N G L E  M A L T  S C O T C H

S I N G L E  M A L T  1 3  Y E A R S

G L E N G O Y N E  H I G H L A N D

17.000 TZS

18.000 TZS

26.000 TZS

8.000 TZS
8.000 TZS

8.000 TZS

8.000 TZS

8.000 TZS

H A V A N A  C L U B  3  Y R S .

M A L I B U  C A R I B B E A N

H A V A N A  C L U B  7  Y R S .

10.000 TZS

13.000 TZS

FOR PREMIUM RUM, 
PLEASE REFER TO THE SEPARATE MENU

B E L V E D E R E  V O D K A

V O D K A  2  C L
S M I R N O F F  R E D  L A B E L

A B S O L U T  V O D K A

15.000 TZS

8.000 TZS

10.000 TZS

G I N  2  C L

H E N D R I C K ' S  G I N

G O R D O N ' S  L O N D O N  D R Y

G R E E N B A L L ' S  

B O M B A Y  S A P P H I R E

K O N Y A G I ,  T a n z a n i a

16.000 TZS

8.000 TZS

8.000 TZS

11.000 TZS

5.000 TZS

F I N L A N D I A 8.000 TZS

H E D G E S  &  B U T L E R 8.000 TZS

G I L B E Y ' S 6.000 TZS

D A R N L E Y ' S 14.000 TZS

G R E E N B A L L ' S  W I L D  B E R R Y  8.000 TZS
G R E E N B A L L ' S  B L U E B E R R Y 8.000 TZS

O P I H R  S P I C E S  O F  O R I E N T 13.000 TZS

T A N Q U E R A Y  D R Y 13.000 TZS

J O H A R I  G I N  T A N Z A N I A 12.000 TZS

T H E  G L E N L I V E T

S I N G L E  M A L T  1 5  Y E A R S 30.000 TZS

Z A N Z I B A R  S P I C E D  R U M 17.000 TZS
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Welcome to our rum menu! We offer a diverse selection of premium rums from around the
world, each with its unique flavor profile and tasting notes. Sit back, relax, and let the

journey of discovery begin.
Santa Teresa 1796  

Nose: Fruity aroma with notes of wood
Palate: Unique taste of nuts, leather, vanilla, cinnamon, dark chocolate, prunes, hints of honey and
pepper
Aging Method & Information: The traditional Solera method ensures every bottle of Santa Teresa
1796 has some of the very first Ron Madre running through it. That’s because, since they first filled
them in 1992, the Solera casks have never emptied. Instead, each time a bottle is drawn, the Solera
is topped up with a slightly younger rum blend, guaranteeing that every bottle has exceptional
richness and a little bit of the Mother Rum.
The rich and powerful Santa Teresa 1796 Rum has won many international awards over the years.
In 2000 and 2001 the Rum won the gold medal at the Rum Festival Caribbean Week respectively.

ORIGIN: Hacienda Santa Teresa, Venezuela

2cl -  20.000 TZS

Ron Zacapa Sistema 23 Solera Gran Reserva 

Nose: Apricots, citrus fruits, vanilla, cocoa and bourbon; rich and full-bodied with spicy chocolate
flavors and a pleasing tannic bite
Palate: Wonderfully complex, generous and full-bodied, with a sweet honeyed viscosity atypical of
an aged spirit; a great depth of raisined fruit and apricot preserves, building to an intense heart of
savoury oak, nutmeg, leather and tobacco with notes of coffee and delicately sweet vanilla.
Zacapa Rum is regarded as one of the finest in the world.
Aging Method & Information:  Aged and blended in the 'House Above the Clouds', 2300m above
sea level, the cool mountain air slows aging, allowing Zacapa time to rest and develop character.
Zacapa uses a unique Sistema Solera process, based on a centuries-old Spanish way of aging
sherries, to blend rums of different ages in a sequence of barrels which previously held American
whiskies, sweet sherries and fine Pedro Ximenez wines. Refined by craftsmanship and devotion, the
whole process is artfully overseen by Master Blender Lorena Vasquez. The tropical climate and
volcanic soil yield high grade sugar cane and, unlike most rums that use molasses, Zacapa is created
from the concentrated first press of sugar cane or 'virgin sugar cane honey', which contributes to its
award-winning taste.
Ron Zacapa Sistema 23 Solera Gran Reserva won the Platinum Award at the Barbados Rum Festival
in 2002 - Best rum in the world in 2002 - Best rum in the world in 2001 - Best rum in the world in
2000 - Best rum in the world in 1999 Tasting.

ORIGIN: City of Zacapa, Guatemala

2cl - 22.000 TZS
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Eminente Ron De Cuba     

Nose: Coffee, dulce de leche, toasted almond and cocoa
Palate: Vanilla, cane sugar, sichuan pepper and prune
Aging Method & Information: 7 years minimum in white oak barrels.
Eminente embodies the rebirth of XIXth century Cuban rum, elaborated by César Martí the
youngest Maestro Ronero (Rum Master) of the island. Eminente Reserva has the aesthetics of a
traditional Cuban light rum with the complexity and depth of a very old one. 
Eminente is a brand created in 2020, as part of a collaboration between the Moët Hennessy group
(LVMH) and the Cuban government. It is the Cuba Ron entity that supplies the aguardientes and
light rums needed for the blending. This is carried out by the maestro ronero (master rum distiller)
Cesar Marti, and includes a particularly high proportion of aguardientes. Eminente sets new
standards with Reserva made with 70% of aged aguardientes (In comparison, most Cuban rums
contain only 10%), the highest proportions among all Cuban Rums. They are complemented by light
rums that add vivacity. The Rum is described as a new beginning of the Cuban Rum.
The Cuban beverage triumphed at the China Wine & Spirits Awards, which has been acknowledged
as the largest and most prestigious wine and spirits competition in China.

ORIGIN: Central province of Villa Clara, Cuba

2cl - 26.000 TZS

Phraya Deep Matured Gold Rum 

Nose: Rich vanilla, honey and coconut, layered with gentle spiciness of cloves and raisins 
Palate: Smooth, creamy, crème brûlée and butterscotch, with an underlying fruitiness of fresh
pineapple and citrus.
Aging Method & Information: Made with Thai sugar cane and aged between seven and 12 years.
Aged in Oak barrels that are stored in four-meter-deep  warehouses located next to lagoons. The
Coolness of the lagoons‘ environment effectively slows down the aging process, allowing the rums
to nurture and develop its distinctive depth.A luxury rum from Asia, using only carefully selected
rums of the highest quality. The style of this rum is as rich as the history and culture of its country
of origin.
Phraya Deep Matured Gold Rum won at the World Rum Awards 2017 & Double gold at San
Francisco World Spirits Competition 2013.

ORIGIN: Sangsom Distillery, Thailand

2cl - 26.000 TZS
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Cihuatán Obsidiana       

Nose: Soft, complex aromas, tropical fruit.
Palate: Tropical fruit, sugar cane, spices. Lychee, Fresh Guarapo, Cinnamon, Cashew Nuts
Aging Method & Information:  Produced from a blend of 3 rums aged between 11 and 14 years. These
rums have been aged in new American Oak and ex-Bourbon barrels.
Cihuatán Rum is described as “The Rum of the Mayan Gods”. Between the mountains in the Cihuatán
Valley lies the distillery which is the only one in all of El Salvador. This is a special feature, but also a
commitment – to the highest quality and best taste. A group of Salvadorans wanted to create El
Salvador’s ambassador to the world through rum. From the start, they were committed to quality. If
they were to make a product worthy of being the country’s ambassador, it had to be top quality. That
is why since 2004, they kept distilling and aging and waited 10 years to sell the first bottle of rum. 

ORIGIN: El Paisnal, El Salvador

2cl -  26.000 TZS

Angostura 1824 

Nose: A rich bouquet of sweet molasses, cocoa and toffee with top notes of tropical fruit
Palate: Well rounded, a medium-bodied palate with hints of chocolate, orange, spices and fruity
nuances
Aging Method & Information:  Blend of the finest mature rums, hand-picked by the Master Blender
from selected casks. These rums are aged in charred American oak bourbon barrels for a minimum of
twelve years and then skillfully hand blended and re-casked. Upon the rum’s optimum maturity it is
hand-drawn, filtered and bottled. It is offered in very limited supply for your enjoyment. 
Between 2010 and 2015, Angostura® 1824 took home 26 medals from prestigious competitions
including the World Rum Awards.

ORIGIN: Port of Spain, Trinidad and Tobago

2cl -  28.000 TZS
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El Dorado 15 Years

Nose: Wood, coconut, caramel, nutmeg, molasses, light newspaper and raisins. 

Palate: Wood and caramel return, flanked by mint, vanilla, toffee, coconut and raisins. There is a
light sweetness and tons of wood spice.

Aging Method & Information: The El Dorado 15 Year Old is artfully blended using marques from
the EHP Wooden Coffey, the Metal Coffey, the Port Mourant Double Wooden Pot Still and the
Versailles Single Wooden Pot Still. Its unmistakable taste is achieved from the Port Mourant Double
Wooden Pot Still, which provides an earthy, peat-like finish.
The evolution of rum distillation dates back nearly 400 years. Upon arriving in Guyana in 1498,
Christopher Columbus began planting sugar cane. 150 years later the Dutch came to Guyana and
established the first settlements of Essequibo and Berbice, introducing the cultivation of sugar cane
along the coastal plain and the banks of the great rivers.
At its peak Guyana was home to over 300 sugar estates with distilleries, each producing their own
signature rums. 
Today, Demerara Distillers (the parent company of El Dorado Rum) operates that last remaining
distillery. Plantation Diamond houses 8 stills, some of which are the oldest operating stills in the
world. These stills are all completely different in composition (wood, double wood, copper, etc...)
and size, all yielding entirely different distillates that lead to the complexity that is El Dorado Rum.
Similarly to cognac, the age on a bottle of El Dorado rum indicates the youngest spirit found in the
bottle, so the elixir inside was aged for a minimum of 15 years.
Many Rum aficionado's consider this 15 Year Old to be the best value/highest quality that money
can buy. It is a remarkable rum, whose greatest achievement was collecting the Wray & Nephew
Trophy for Best Rum in the World at the International Wine & Spirits Challenge for an
unprecedented four years running.

ORIGIN: Demerara River Georgetown, Guyana

2cl - 29.000 TZS



Z
A
T
I
N
Y
 
R
E S

T A U
R A N T  

R U M  M E N U  &
T A S T I N G  N O T E S

R
u
m

A.H. RIISE - Non Plus Ultra - Very Rare

Nose: Spices and lightly cooling mint, moscavado sugar, orange zest

Palate: On the palate, the Non Plus Ultra - Very Rare is a symphony of flavors and a creamy palate.
The initial sweetness of caramel and vanilla gives way to a cascade of complex notes, including
dried fruit, spice and oak. 

Aging Method & Information: A.H. RIISE - Non Plus Ultra - Very Rare is a distinguished rum,
crafted with an extraordinary aging method that elevates it to unparalleled heights of flavor and
sophistication. It creates its magic in many ways. The spirit is matured in designer casks, and the
barrels are superior in every aspect. Using old casks requires a lifetime of knowledge in the art of
blending. 
“Non Plus Ultra” means nothing further beyond in Latin. It is an expression said to have been used
by Charles V, who was both Roman Emperor and King of Spain. The legend also states that it was
engraved on Pillars of Hercules, as a warning to mark the boundary between the known and
unknown world in the Strait of Gibraltar. 
A.H. Riise Non Plus Ultra “Very Rare” is likewise found on the border between the known and
unknown; only the very best drops from aged rum barrels are used to create this ultimate spirit
drink from A.H. Riise. 
Nothing is left to chance, not the beautiful faceted carafe, not the deep glow and certainly not the
enjoyment you will experience when you take your first sip. 
It is truly world class, and once you have tasted it, you will wish for nothing else! 

Savoring a glass of A.H. RIISE - Non Plus Ultra - Very Rare is a journey through time and taste, an
experience that captures the essence of the Caribbean's rum-making heritage. Each sip tells a story
of expertise, dedication, and a relentless pursuit of perfection, making it a true treasure for rum
enthusiasts and connoisseurs alike. Its production is reduced to 3000 bottles per year.

For those with a preference for a slightly sweeter rum, A.H. RIISE - Non Plus Ultra - Very Rare is
undeniably one of the most beautiful offerings on the market, harmoniously blending sweetness,
complexity, and unparalleled craftsmanship.

ORIGIN: The A.H. Riise Non Plus Ultra - Very Rare is produced in St. Thomas, U.S. Virgin Islands.
The rum is named after Albert Heinrich Riise, a Danish pharmacist who arrived in St. Thomas in
1838. Riise established a pharmacy and distillery, and his rums quickly gained a reputation for their
exceptional quality.

2cl - 35.000 TZS
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The Legacy of Zacapa XO: A Treasure Unveiled

Nose: Rich wood intertwines with creamy coconut, indulgent caramel, a hint of nutmeg, and the
deep aroma of molasses. Light whispers of dried raisins dance alongside a subtle essence of freshly
printed newspapers

Palate: : As you take a sip of Zacapa XO, the elegant wood and luscious caramel take center stage
once again. They are accompanied by a refreshing touch of mint and velvety vanilla, followed by
the delicate sweetness of toffee and the tantalizing presence of coconut. The symphony concludes
with the lingering embrace of raisins, while the gentle embrace of wood spice adds an extra layer of
complexity. 

Aging Method & Information: Zacapa XO is an artisanal blend, meticulously crafted using
exceptional marques from the EHP Wooden Coffey, the Metal Coffey, the Port Mourant Double
Wooden Pot Still, and the Versailles Single Wooden Pot Still. This blend of distinct flavors creates
an unmistakable taste, with the Port Mourant Double Wooden Pot Still contributing a captivating
earthiness and a peat-like finish. 
The origins of rum distillation trace back nearly 400 years. When Christopher Columbus arrived in
Guyana in 1498, he introduced the cultivation of sugar cane. The Dutch settlers arrived 150 years
later, establishing settlements along the coast and rivers, where they began producing their
signature rums. 
In its prime, Guyana boasted over 300 sugar estates, each with its own distillery, crafting unique
rums. Today, Demerara Distillers, the parent company of Zacapa XO, stands as the sole remaining
distillery. Nestled in Plantation Diamond, it houses eight stills, some of which are the oldest in the
world. These distinct stills, ranging in composition from wood to copper, produce entirely different
distillates, contributing to the exquisite complexity found within every bottle of Zacapa XO. 
Similar to cognac, the age statement on a bottle of Zacapa XO signifies the youngest spirit
contained within. The elixir you hold in your hands has been aged for a minimum of 15 years, a
testament to the meticulous craftsmanship and dedication to quality. 
Renowned by rum aficionados as the epitome of exceptional value and unparalleled quality, Zacapa
XO stands as a remarkable rum. It achieved the prestigious Wray & Nephew Trophy for Best Rum
in the World at the International Wine & Spirits Challenge, an unprecedented four years in a row. 

ORIGIN: Nestled along the Demerara River in Georgetown, Guyana, Zacapa XO embodies the spirit
of a land rich in history and craftsmanship.

2cl - 39.000 TZS


