
A’-LA-CARTE - menu

All Prices Are Exclusive of VAT and Service Charge

kshs 1,200

kshs 1,500

kshs 2,500

kshs 2,000

kshs 2,000

kshs 2,500

kshs 1,800

kshs 2,000

kshs 1,800

kshs 1,500

kshs 1,200

kshs 1,000

Chickpea Curry
Mildly spiced coconut chickpea curry served
 with homemade naan.

Fish And Prawn Ravioli
Home made ravioli cooked into a rich 
crustacea sauce with fried artichokes 
and fresh dill.

Seafood Risotto

Pumpkin And Mushroom Risotto
(Please allow for 20 minutes)

Spaghetti Cacio e pepe
Al dente spaghetti entwined in a luscious 
sauce of grana padano , pecorino cheese 
and agenerous freshly grounded black pepper.

Penne Pesto
Penne in fresh basil and cashew pesto sauce.

Miso Glazed Aubergine
Grilled aubergine steak, glazed with miso, and 
accompanied by a vibrant medley of ginger-
glazed vegetables and finished with an 
enticing orange-miso sauce.

Slow Roasted Cauliflower
Served on a rich red pepper piperade with 
a side of olive mash potato and topped with
 a cashew-lime crumble

Tofu Katsu Sando
Crispy fried tofu sandwich served with Cajun 
fries and a micro herb salad.

PASTA & RISOTTO

VEGETARIAN

kshs 1,200

kshs 1,200

kshs 1,300

kshs 1,500

kshs 1,000

kshs 1,500

kshs 1,300

kshs 1,300

kshs 1,000

kshs 1,200

kshs 1,300

SOUP

Oceanic Tartar
A luxurious tartar of the freshest catch from our
fishermen,with avocado, fine herbs and tomato 
consommé.

Charred Octopus Salad  
Charcoal grilled octopus served with sweet 
plantain mousseline, a black olive salad and 
a drizzle of gremolata

Vino-kissed cauliflower mélange  
Tender cauliflower braised in rich red wine, layered 
with indulgent mozzarella cheese, and crowned with 
a golden Parmesan cheese gratin.

Prawn Spring Rolls
Vietnamese prawn and veg spring rolls with 
a coconut curry dressing and mild chilli oil drizzle.

Fish Tiradito
Fine slice of our catch of the day served on a citric 
emulsion and topped with a tropical fruit salsa.

Beet And Feta Salad
Smoked feta cheese salad with poached and fresh
beetroot, orange supreme, orange vinaigrette 
cashew crumble.

Majlis Crab Salad
White crab meat in a ring of pickled apples, 
topped with confit red peppers and mint labneh.

Seafood Bisque Soup
Crustacean broth finished with a touch of cognac 
and served with fresh poached seafood

Aromatic Pumpkin Soup
Ginger spiced pumpkin soup, with hints of warm 
spice and a touch of coconut..

“Taste Of Lamu” Fish Soup
Simple fish broth with hints of coastal spice and
 a touch of coconut.

kshs 1,200
Chicken Soup
Hearty chicken soup infused with lemongrass 
 and ginger

Eggplant Parmigiana
Eggplant sliced, baked with layers of tomato 
sauce and mozzarella.

COLD�����������

warm�����������

�

(Please allow for 20 minutes)

Spaghetti, Penne or Linguine 
Pasta with a choice of our 
homemade sauces

Spaghetti Bolognese 

Penne Arrabiata

Seafood Linguine 

Linguine a rich tomato sauce with fresh 
seafood and a touch of parsley.

Penne with fresh chilies, garlic and tomato
sauce.

Spaghetti in a rich and hearty minced beef 
sauce with tomatoes and aromatic herbs.
Topped with a sprinkle of Parmesan.



kshs 2,500

kshs 4,500

kshs 2,000

kshs 1,800

kshs 2,000

kshs 1,800

kshs 2,500

kshs 2,300

kshs 2,000

kshs 2,300

kshs 2,200

kshs 1,800

kshs 1,800

kshs 2,100

kshs 2,000

kshs 2,200

kshs 600

kshs 600

kshs 800

Classic Club Sandwich 

SANDWICHES & BURGERS

Chicken, Bacon, Fried Egg & Tomato.

Majlis Crab Sandwich 
Crab Meat, Mayonnaise, Lettuce & Tomato

Cheese & Avocado Sandwich (VT)
Mozzarella Cheese, Avocado & Tomato. 

Classic Hamburger  
Beef Burger, Tomato, Onion & Lettuce. 

Bacon & Cheese Hamburger 
Beef Burger, Tomato, Onion & Lettuce. 

Chicken Burger 
Marinated grilled chicken with lettuce, tomato, 
avocado & cocktail sauce. 

Burger Slider  
Fish, Chicken And Beef Burger, Red Island 
Cheese, Lettuce, Tomato & Pink Sauce. 

French Fries (VG)  
Deep Fried Potato Chips. 

Masala Fries (VG)  
Deep Fried Potato Chips Spiced With 
Garam Masala. 

Naan Bread (VT) 
Plain, Garlic, Chilli or Butter 

Surf & Turf
The best of both worlds; grilled beef fillet, 
herb butter prawns, sautéed mchicha and 
served with a cognac infused jus.

Catch of the Day
Char-grilled catch of the day served on a roast 
tomato and basil sauce with steamed garden
vegetables.

Seared Tuna
Yellowfin tuna, seared on the fly and served 
with grilled vegetables, olive mash potato,
piperade and a drizzle of ginger-soy aioli.

Piri piri Fish
Indian inspired grilled fish skewers served 
with mint raita and kachumbari.

Chicken Tagine
A Moroccan classic; spring chicken braised in 
warm spices, topped with black olives, 
preserved lemons and served with steamed rice.

Fillet Mignon
Beef fillet steak, char grilled to perfection, 
with mustard butter and served with roast 
vegetables and a Madagascar peppercorn jus.

Piri Piri Chicken
Spicy grilled chicken skewers served with mint 
raita and kachumbari.

MAINS

All Prices Are Exclusive of VAT and Service Charge

kshs 2,800

Swahili Prawn Curry  
Fresh Indianocean prawns simmered in an 
aromatic Swahili curry sauce

Swahili Fish Curry   
Fresh catch of the day simmered in an
aromatic Swahili curry sauce.

Lobster Kiwayu  
Whole lobster in a rich tamarind and 
tomato sauce



kshs 1,000

kshs 1,100

kshs 1,200

kshs 1,000

kshs 1,200

kshs 1,300

kshs 1,000

kshs 1000

kshs 300

kshs 350

kshs 500

kshs 500

kshs 500

kshs 500

kshs 500

kshs 500

kshs 900

Orange Cake
Moist orange cake topped with a rich 
diplomat cream, orange drizzle and 
homemade ice cream.

Majlis Tiramisu
Coffee soaked lady finger biscuits layered 
with A special cream and topped with 
chocolate powder.

Chocolate Fondant
Indulge in a warm, gooey centre of pure 
chocolate bliss, encased in a delicate cake 
shell. A heavenly chocolate delight.

Passion Cheesecake
Light, airy, cheesecake infused with passion 
fruit, set on a ginger biscuit base and topped 
with a passion fruit coulis.

Manda Delight
Cinnamon and ginger spiced grilled pineapple,
served with vanilla ice cream.

Amarula Malva Pudding
Moist apricot and ginger spiced pudding 
topped with an amarula cream sauce 
and served with vanilla ice cream.

Deluxe Fruit Platter
Fresh tropical fruit cuts served with diplomat 
cream and vanilla ice cream.

Ice Cream  
Vanilla, chocolate, coconut, hazelnut,
pistachio and banana.

Espresso or Espresso Decaffeinato

Espresso Macchiato 

Cappuccino

Coffee Americano  

Breakfast Tea 

Herbal Tea 

Camomile Tea 

Masala Tea 

Sorbet  
Passion fruit, mango, Pineapple and 
ginger-lime.

DESSERTS

COFFEE & TEA

kshs 1,300

kshs 800

kshs 1,200

kshs 1,500

kshs 1,800

kshs 1,200

kshs 1,800

kshs 1,200

kshs 1,200

kshs 1,300

kshs 2,000

kshs 500

kshs 1,000

kshs 500

Capricciosa
Tomato, mozzarella, ham, artichokes, 
mushroom, olives, capers, basil & olive oil.

Focaccia (VG)
Sea salt and rosemary focaccia pizza.

Margherita (VT)
Tomato, mozzarella, basil & olive oil.

Quattro Stagioni
Artichokes, ham, mushrooms, black 
olives & olive oil.

Diavola
Tomato, mozzarella, salami chilli & olive oil.

Mushroom (VT)
Tomato, mozzarella & mushrooms.

Prosciutto
Ham, tomato & mozzarella.

Tropical (VT)
Tomato, mozzarella & pineapple.

Vegetarian (VT)
Tomato, mozzarella, & mixed vegetables.

Napoli
Tomato, mozzarella, anchovies, oregano 
& olive oil.

Seafood
Tomato, mozzarella & fresh seafood.

Marinara (VG)
Tomato, oregano, garlic & olive oil

PIZZA MENU

Vegetarian (mozzarella, fruit & vegetables)
Extra toppings

Extra toppings
Meat (chicken, ham,sausage)

All Prices Are Exclusive of VAT and Service Charge


