Salt and Pepper Calamari-$14
Shrimp Pot Stickers with Ponzu Sauce and Prawn Crackers-$15
Poached Nyanga Trout, Vermouth Sauce and Lemon Caviar-$14
Sweet Potato Fritters with Avocado and Lime Sauce (V)-$12
Prawn Tempura with Wasabi Mayonnaise and Soy Sauce -$16
Hoisin Duck Spring Rolls with Julienne of Cucumber and Spring Onions-$12
Naija Pepper Soup with Chicken Dumplings -$12
Baked Camembert with Cranberry Compote (2 Pax ) -$20
Sunshine Halloumi Salad-$12

Mains

Linguine Carbonara or Tomato and Basil Pesto Linguine (V) -$20
Mushroom Risotto and Parmesan Shavings (V) - $20
Char-Grilled Sirloin Steak with Mushroom or Pepper Sauce-$30
Chicken Milanese, Truffle Oil and Mushroom Sauce -$25
Blackened Teriyaki Salmon with Noodles and Garlic Pak Choi-$35
Bengal Fish Curry, Poppadum and Sambals-$28
Five Spice Slow Cooked Oxtail with Creamed Spinach-$30
Sliced Pork Chops with Caramelized Pears-$26
Moroccan Chicken Tagine with Cous Cous-$28
Slow Cooked Lamb Shank in Red Wine Sauce-$30

Sides

Garden Green Leaf Salad - $7
Garlic Mushrooms -$10
Creamed Spinach with Parmesan Gratin-$7
Chilli Beef Skewers -$12

Dessert

Amanzi Chocolate Bomb-$15
Brown Butter Caramel Ice Cream and Oat Crunch-$12
Créeme Briilée -$12
Sticky Toffee Pudding-$12
Chocolate Torte-$12



