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All prices are inclusive of all taxes 
 

 

TO COMMENCE 
 

Cocktail of King Prawns with a Sesame Seed Yoghurt and Basil Dressing Ksh 900.- 
 

Smoked Trout Timbale with a Smoked Salmon and Avocado Mousse with a 
Horseradish Vinaigrette Ksh 950.- 

 
Grilled Goats Cheese on Basil and Rocket with a Honey Garlic Leek Glaze Ksh 750.- 

 
Artichoke and Lime Parfait with its own Spinach Tuille Ksh 650.- 

 
Delicately Spiced Tiny Crab Cakes with a Leek and Fennel Fondue Ksh 750.- 

 
Panfried slice of Foie Gras on a Bed of Apples and Port Wine Sauce Ksh 2,150.- 

( preparation a la Bobby Kumar ) 
 

Stir Fried Vegetable Crackers with a Tofu Mango and Tarragon Salad Ksh 650.- 
 

A selection of Sushi and Sashimi presented in a Modern Style Ksh 950.- 
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HEARTY SOUPS 
Duet of Prawn, Saffron Soup and Onion, Apple Cider Soup presented 

In a special way Ksh 600. – 
 

Prawn and Saffron soup with Crab Crackers Ksh 500. – 
 

Onion and Apple Cider Soup with Brie Beignets Ksh 500. – 
 

SALADS 
From the Gardens of Kenya we offer our Salad trolley comprising an array of Lettuces, 

Condiments and dressings Ksh 750. - 
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FROM THE OCEANS, LAKES AND RIVERS 
 

Pan-fried Tilapia encrusted in Oats & Herbs served with a Piquant Corriander, 
Caper & Gherkin sauce topped with a deep fried Parmesan Poached EggKsh 1,450. – 

 
Individual Red Snapper Fillet steamed in a light Soya and 

Sweet Chilli sauce with Coriander Ksh 1,450. – 
 

Seared Salmon on Wilted Star Anis Spinach with 
Ginger Blackberry Glaze Ksh 1,650. – 

 
Grilled Giant Prawns with Minted Chilli Sauce and Garlic Butter Ksh 2,550. - 

 
Classical Lobster Thermidor Ksh 2,550. – 

 
Rich Bouillabaisse filled with Sea Fish, Calamari, Octopus, 

Prawns and Lobster Ksh 2,150. – 
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FLAMBEES COOKED AT YOUR TABLE 
 

STEAK DIANE Ksh 1,600. - 
(A classic since Bacchus Club, a minute Fillet Steak with Brandy, Tomatoes, Onions, 

Mushrooms and Cream) 
 

SUPREME OF CHICKEN STROGANOFF Ksh 1,600. - 
(Finely sliced strips of Chicken, Hungarian paprika, 

White Wine, Brandy, Gherkins and Cream) 
 

PRAWNS AND PERNOD Ksh 2,550. - 
(Prawns sizzled in the pan with the addition of Peppers Pernod and Cream) 

 
BANANA FLAMBE Ksh 950. - 

(From the beaches of Jamaica we offer Bananas cooked in Rum served with 
Cinnamon ice cream) 
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ALMOST FINALE 
Pork Fillet encrusted in Sesame seeds with a wild Mushroom sauce Ksh1,550.– 

 
Marinated Supreme of Duck with Cinnamon and Lavender on a light Drambuie 

Tangerine Jus Ksh 1,650. – 
 

Canon of Lamb with a Minted Duxelle wrapped in a crispy pastry served on an 
Apple Mint Sauce Ksh 1,550. – 

 
Supreme of Chicken cooked with Mustard Scented Creamed Mushroom sauce served 

withTagliatelle Noodles Ksh 1,450. – 
 

“Cape to Cairo” grilled Rib Eye with 
Three Butters & Béarnaise Sauce Ksh 1,450. – 

 
Tournedos Rossini (topped with a generous slice of Foie Gras with a 

Red Wine Madeira Glaze) Ksh 2,550. - 
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VEGETARIAN 
Purse of Wild Mushrooms & Asparagus with Star Anis  

in a mild Coconut Curry Sauce Ksh 1,050. – 
 

Sautéed Tofu with a Vegetable Parmesan Cake served on a 
Spicy Cherry Glaze Ksh 1,050. – 

 
Vegetable Dumplings on a Tangy Spinach Sauce Ksh 1,050. – 

 
Eggplant & Mushroom Tempura served on a bed of 

stir fried Chilli Vegetables Ksh 1,050. – 
 

Gratinated Whole meal Lasagna with Ratatouille 
Served on a Masala sauce Ksh 1,050. – 

 
 
 
 
 



 
________________________________________________________________________ 

All prices are inclusive of all taxes 
 

 
AFTER THOUGHTS 

 

The Veritable Tiramisu Ksh 775. – 
 

Mango and Passion Fruit Soufflé served with a 
Tangy Passion Fruit Coulis Ksh 775. – 

 

Vanilla Pod Creme Brulee served with Cinnamon Ice Cream Ksh 775. – 
 

Rich Minted Chocolate Mousse Ksh 775. – 
 

Hot Chocolate Pudding with a Basil & Vanilla Ice Cream 
served with a rich Caramel Butterscotch sauce Ksh 775. – 

 

Homemade Sorbets served with their own Coulis and Tropical Fruits Ksh 775. – 
 

Brown’s Brie served with Walnuts and Homemade Biscuits Ksh 775. – 
 

Banana Flambe Ksh 775. - 
(From Jamaica we offer Bananas cooked in Rum served with Cinnamon ice cream) 
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PANGO’S COFFEE & TEA SELECTION 

French Press Coffee Ksh 220. - 
Decaffeinated Coffee Ksh 220. - 

Espresso Ksh 220. - 
Cappuccino Ksh 250. - 
Irish Coffee Ksh 700. - 

Napoleon Coffee Ksh 700. - 
Benedictine Coffee Ksh 850. - 

Regular tea from the Highlands of Kenya Ksh 200. - 
Variety of herb-teas (ask the waiter for the available selection) Khs 200. – 

 
All beverages are served with a selection of delicacies 

 
 
 
 
 
 
 


