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STARTERS

ZANZIBAR OCTOPUS CARPACCIO 
Served  with lemon juice, olive oil, sesame seeds and 
coconut flakes

GOLDEN SQUIDS 
IN RICH PEPPER&SALT SAUCE
Served with crispy chapati

PRAWNS SPRING ROLLS
Crunchy rolls served with sweet chilli and soy sauce

12

13

15

VEGETABLE TEMPURA
Assorted vegetables deep fried served with 
mayonnaise sauce

10



SALADS

SWAHILI SALSA SALAD (KACHUMBARI)
Local salad mixture of tomatoes, onions, lettuce, 
cucumbers

NICOISE SALAD 
Assorted mix of tomatoes, potatoes, onions, 
black olives, boiled eggs, green beans, tuna

CAESAR SALAD
Lettuce, bread croutons, grilled chicken, 
flakes of parmesan cheese and Caesar dressings

8

11

11

CHEF’S SPECIAL SMOKED FISH SALAD
Smoked fish, lettuce, tomatoes, onions, green 
pepper in passion fruit dressing

KING PRAWNS SALAD “BUTTERFLY”
Lettuce, tomatoes, fried prawns, 
mango and lemon wedges

13

15



PASTA

CHICKEN PAD THAI NOODLES 
Thai style cooked noodles served with oyster sauce 
topped with crushed peanuts

TAGLIATELLE IN RICH LOBSTER SAUCE
Served with lobster sauce

PENNE IN TOMATO SAUCE
Sauteed penne in a rich tomato sauce

INDIAN OCEAN SEAFOOD SOUP
Squids, octopus, prawns, fish in light veg mix served 
with freshly baked garlic butter bread

VEGETABLE SOUP  
Vegetable rich soup served with fresh bread croutons
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MAIN COURSE
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(2 pax)LE GRAND BLEU SEAFOOD PLATTER
Grilled lobster, cigale, octopus, squid, prawns, served 
with rice, French fries, salad and garlic butter

KILIMANJARO HIGHLAND BEEF FILLET
A grilled beef fillet served with a choice of: plain one, 
pepper sauce or wrapped with bacon Strick’s

LOBSTER IN SWEET&SOUR SAUCE
Lobsters in Chinese sweet and sour sauce 
served with rice and vegetables bundles

GRILLED CIGALE
Served with croquette potatoes, garden salad, 
garlic butter sauce

KING PRAWNS BROCHETTE 
Skewed prawns served with French fries, 
mixed salad, lime garlic sauce

CATALANA LOBSTER
Boiled lobster halves with butter. Served with fresh 
tomatoes, onion and pesto sauce drops

18

14

CATCH OF THE DAY
Fresh fish of the day marinated grilled topped with 
pineapple coconut sauce served with vegetables and 
sauteed potatoes

ZANZIBAR GRILLED CHICKEN
Marinated grilled chicken with ginger and garlic 
sauce served with French fries



HAPPY YOU!
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INDIAN OCEAN FRIED SEAFOODS  
Collection of fried prawns, squid, octopus, fish, 
served with fresh salad and potatoes croquette

PAPILLOTE WRAPPED CHICKEN
Chicken wrap with stuffed vegetables, mozzarella 
cheese served with French fries and mayonnaise 
Dipping sauce

FISH & CHIPS
Deep fried fish fillet served with tartar sauce, 
French fries

BEACH CHEESE BURGER
A slice of cheese layer placed on top of 
a grounded beef served in burger burns 
with golden skin potatoes

STONE TOWN HAMBURGER  
A grounded grilled beef patty burger in layered 
burger burns served with golden skin potatoes

10

10

KARAFUU CLUB SANDWICH
Chicken, egg, bacon, cheese, tomato, 
served with French fries and mayonnaise

DEEP FRIED BEEF/VEGETABLE SAMOSAS
4 pieces deep-fried crunchy samosas 
served with salad and soy sauce



SUSHI & SASHIMI
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8
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JAPANESE SUSHI REGULAR (5 pcs)
Individual fillets of raw fish/vegetables 
over seasoned rice rolls

SUSHI DELUXE (9 pcs)  
Rice rolls with individual fillets 
of raw fish/vegetables.

SASHIMI (5 pcs)
Raw Tuna fish, king fish, dorado fish, soy 
and wasabi

OMY SASHIMI
Thinly Sliced raw fish with special omy dressing 
and a sprinkle of sesame seeds



DESSERTS

7

8

8

8

8

TANZANIA TROPICAL FRUITS PLATTER
Assorted local fresh tropical fruits 
served with mango jelly

SWAHILI LOCAL LASSI WITH DATES
A blend of fresh Yoghurt, local spices, water, 
crushed ice served with dates

SHORT BREAD WITH ICE CREAM 
Rich Butter short bread stuffed with ice cream

MANGO PANNA COTTA
A sweet combination of milky cream 
topped with mango puree

BANANA SPLIT WITH ICE CREAM
Assorted ice cream flavours encircled in 
fresh peeled bananas topped sauce

Prices are in US Dollars and VAT included. 
Please inform us for any food allergies.




