
All prices are inclusive of government tax and service charge, and are payable in Kenya Shilling, 
payment in other accepted currency will be at the prevailing hotel rate.

A-LA-CARTE MENU



BREAKFAST 
FROM 6:00AM - 10:30AM

VEGETABLE OMELETTE 650
Bell pepper /mushroom/ Tomato/ Onions/Fresh Chilies

PLAIN OMELETTE 500

SCRAMBLE EGG 500

EGG BENEDICTINE 850
Consisting of Two Halves of An English Muffin, Each Topped with Bacon, 
A Poached Egg, and Hollandaise Sauce

FARMHOUSE FULL BREAKFAST 2,000
2 Eggs /2 Sausages/ Bacon/Baked Beans/ Local Greens / 
Saffron Crushed Potatoes/ Toast with Preserves
Juice: Mixed Fruit Juice/Orange Juice /Pineapple Juice
Tea & Coffee: Choose either Tea /Coffee/Decaffeinated Coffee/ Hot Chocolate

FARMHOUSE BAKERY 1,200
Create your own bakery basket (1piece each from the selection)
Croissant plain or Chocolate/Danish/Muffin/ Doughnut/
 White or Whole Multigrain Toast Served with Preserves

FRENCH TOAST 650
Two slices with honey milk marinated serving with Caramel sauce and berry fruits.

FRUIT SALAD 750
Water melon/ Papaya/Mango/ strawberry/wild honey & plain yoghurt
 
ADD ONS
Bacon 350 Beef or Chicken Sausage 300
Cheese slices 300 4 slices Toast 200
Boiled Egg  150 3 Pieces of Pancakes 150



SALADS

HEARTY HEALTHY GARDEN SALAD 900
Fresh garden Cucumber, Tomatoes, mango, avocado, soft and 
hard lettuce, green beans and Onion tossed in lemon and lime 
Vinaigrette, topped with black olives

CHICKEN SALAD 1,250
Grilled Tandoori marinated supreme of chicken, leafy lettuce, 
Avocado wedge with garden greens 
Complimented with cocktail dressing and lime vinaigrette

SMOKED SALMON & PRAWNS SALAD 1,500
Slivers of smoked salmon, grilled prawns and scrambled 
eggs buttered brown toast drizzled with Vinaigrette 

TUNA, AVOCADO & QUINOA SALAD 1,250
A High Protein Meal with Healthy Fats from The Avocado, 
This Is the Perfect Salad to Revive You After A Heavy Workout

FARMHOUSE CLASSIC CAESER 1,200
Assorted Lettuce Crispy Streaky Bacon, Cajun Chicken, 
Boiled Eggs, Sour Cream, Croutons and Guacamole

 

LUNCH / DINNER
SERVED BETWEEN 11:30AM - 10:30PM



SOUPS

BEEF BROTH 500
Slow Simmered Roasted Beef Bones with Vegetables and Herbs
Finished with Shredded Beef, Chives and Potato Cubes 

THAI COCONUT CHICKEN SOUP 600
This Tom kha gai recipe is rich and lightly creamy with coconut very flavorful and tangy, 
with flaked chicken, mushroom and chives 

BUTTERNUT SQUASH SOUP 550
Honey Roasted, Pureed and Finished with Vegetable Stock with a Hint of Nutmeg
 Served with ginger ribbons  

HEARTY CHICKEN BROTH  600
Sesame Oil Tossed Vegetables Butter Beans, Carrots, Potatoes and Chicken Bites

ROASTED TOMATO & SWEET BASIL SOUP 550
Served with garlic croutons



SNACKING

BURGER CORNER

VEGETABLE BURGER 900
Veg Protein Pattie, Paneer Slice and Creamy Mushroom Glaze

GOURMET BURGER 1,300
Beef Patte, Grilled Bacon, Cheese and Topped with Fried Eggs
Served with Home Cut Fries with Cornichons and Burger Buns

BEEF BURGER 1,200
Ground Beef Pattie, Caramelized Onion, Tomato, Spicy Mayonnaise,
Lettuce, Smoked Cheddar, Grilled to Your Perfection, 
Served with French Fries  

CHICKEN BURGER 1,250
Grilled Chicken Breast, Iceberg Lettuce, Onions, Tomatoes and 
Avocado on Burger Bun, Beef Pattie, Lettuce, Tomato, Onions, Avocado, 
Mushrooms, Pickles, Bacon, Mayonnaise, Mustard, Cheese, 
Served with Hand Cut Fries



SNACKING

SANDWICHES

CAPRESE PANINI 850
With Tomato Mozzarella and A Hint of Chilies, Minted Pesto, Served with Fries

CHICKEN MAYONNAISE 900
Toasted spicy chicken chunks, hard lettuce with mayonnaise, on brown or 
white toast, served with Fries

SMOKED SALMON SANDWICH 1,200
On brown toast with cream cheese, guacamole capers, tomato slices, 
served with Fries

ROAST BEEF PANINI 950
 Sun Dried Cherry Tomatoes, Roast Beef and Herbed Pesto 
Served with Fries

FARMHOUSE TRIPPLE DECKER 1,250
With Grilled Chicken, Bacon, Fried Eggs & Lettuce on White or Brown Toast
Served with Crispy Hand Cut Fries

HAM, CHEESE AND TOMATO SANDWICH  900
 Grilled and served with a side salad and fries



FISH AND SEAFOOD

PRAWNS CURRY 1,700
King Prawns Cooked in Curry Sauce Served with Steamed Rice or Chapatti and Pop-
padum 

THREE CONTINENTS TILAPIA FILLET 1,300
Pan seared fillet of Tilapia, set on saffron crushed potatoes with kalamata olives
 spring onion, topped with Guacamole, served with brown fish sauce 

ORIENTAL SALMON 2,600
 180 grms, seared fillet of fresh salmon, mango chilly and coriander salsa
Served with spinach and spring onion, mashed potatoes  

WHOLE TILAPIA  1,600
Fried whole fish served with Ugali, Managu and kachumbari



FROM THE POULTRY FARM

CHILI CHICKEN  1,350
Shredded Chicken Sautéed with Onion Capsicum, Fresh Chili, Vegetables 
and Turmeric. Served with Paprika Potato Wedges

CHICKEN ENVELOPE 1,600
Batted chicken breast stuffed with sautéed leek and bacon bits, topped 
with melted mozzarella cheese. Served with mushroom sauce and pomme puree

CHICKEN FAT GIRLS DILEMA  1,600
Boiled chicken (kienyeji) with seasonal vegetables, served with steamed rice 
and chapatti   

CHICKEN IN A BASKET 1,350
Parmesan Crusted Chicken Breast, Served with Fries and Coleslaw

KORMA 1,300
Small chunks of chicken cooked in a light curry sauce, served with rice, 
chapattis and raita poppadum 

PAN ASIAN SECTION

SEAFOOD NOODLES 1,500
Calamari, prawns and salmon sautéed with spicy noodles & spring onions  

CHOW MEIN 1,200
Crispy Shredded Chicken Sautéed with Spring Onion & Fried Noodles in 
Oyster Glaze
 
NASI GORENG 1,350
Beef or Chicken Satay Served with An Egg of Your Liking, Peanut Sauce 
and Pickled Cucumber

STIR FRY PORK 1,250
Crispy fried pork strips sautéed with oyster vegetables garlic and ginger 
Served with soy rice



THE GRAZE

T-BONE STEAK 3,000
On One Side A Tender Fillet on The Other Flavorsome Sirloin, Recommended At Least 
Medium

RIBEYE STEAK  3,000
Delicious Beefy Flavor, This Heavily Marbled Cut Has A Ribbon of Fat at Its Core 
Which Melts During Cooking 

BEEF TENDERLOIN 2,800
The Tenderest Steak Regarded as The Premium Cut 

ALL STEAKS ARE 300 GRMS & 14 DAY AGED

LAMB SHANK 1,800
Slow braised shank with Vegetables and herbs, Pomme Lyonnaise, spinach and mint 
sauce 

GOAT RIBS 1,600
Roasted goat ribs served with spinach, Ugali and Kachumbari

TWICE COOKED BEEF RIBS 1,600
Sautéed with onions and soy sauce

SLOW GRILLED MOLO LAMB CHOPS 1,600
Served with Ugali, Kenyan greens and Kachumbari



PORK

PORK CUTLET 1,800
Grilled Pork cutlets marinated in soy, brown sugar, Mustard, garlic, 
pepper and Worcestershire 

MASTER STOCK PORK RIBS 1,700
Twice Cooked Sticky Ribs Finished with Homemade BBQ Sauce

ROMAN EMPIRE

PASTA ALA NORMA 1,000
Whole Meal Pasta, Sundried Tomatoes, Eggplant and Pomodoro Sauce

ALFREDO 1,000
Penne Pasta Cooked in White Sauce and Finished with Parmesan 
Cheese Shavings 

SPAGHETTI BOLOGNAISE 1,100
Spaghetti Cooked Al Dente Served with Minced Meat

PRAWNS PASTA 1,500
Tagliatelle Pasta in A Creamy Seafood Sage Sauce



PIZZA CORNER

HAWAIIAN 1,100
Ham, Cheese and Pineapple, Salty Sweet, Cheesy and Delicious

MARGHERITA 800
Garnished with Mozzarella, Tomato and Basil 

CHICKEN & MUSHROOM 1,300
Topped with Chicken chunks, mushrooms and mozzarella cheese 

MEAT DELUXE 1,400
 Topped with Bacon, Ham, Pepperoni, And Beef Chunks, With Mozzarella 
and Parmesan Cheese and Black Peeper 

FOUR SEASONS 1,300
Hawaiian, Veggie, Margherita And Chicken and Mushroom

BBQ CHICKEN 1,300
Chicken Breast, Onions, Green Pepper, Barbeque Sauce and 
Topped Up with Grated Mozzarella Cheese

PERI PERI 1,300
Chicken Breast, Periperi Sauce, Green Pepper, Red Onions and 
Mozzarella Cheese

CHINESE SPICY 1,000
Chinese chicken, Green pepper, Red Onions and Mozzarella cheese

CHICKEN TIKKA 1,300
Chicken Cubes, Onions, Green Pepper, Tikka Sauce and Mozzarella Cheese

VEGGIE FIESTA 850
Red Onions, Green Pepper, Pineapples, Mushrooms and Mozzarella Cheese

AMERICANO 850
Red Onions, Green Pepper, Pineapples, Mushrooms, Sweet Corn and 
Mozzarella Cheese



SWEET SELECTION

TIRAMISU 750
You will be amazed how silky and yet light this Tiramisu is

CINAMON APPLE CAKE 700
A deliciously easy Cake packed with fresh apples and features a 
crunchy cinnamon topping and a drizzle of sweet frosting, Served with 
a Vanilla coolie

STICKY TOFFEE PUDDING 700
The British version dessert baked in muffin for perfect portion, moist rich 
and densed dessert with a coffee, topped with vanilla ice cream

MANGO CHEESE CAKE 750
Baked cheese cake, smooth and creamy texture enriched with white chocolate, 
served with a fantasy of coulis

LEMON CHEESE CAKE 750
Built from the Bottom Up, with a Tasty Crust, Made Complete with 
a Cheese Cake filling

FLOURLESS CHOCOLATE TORTE 600
Perfect dessert for Chocoholics, melts in your mouth

TRIO OF ICE CREAM 450
Chocolate, pistachio and strawberry ice cream bowl

FRESH FARMHOUSE FRUIT PLATTER 800
Freshly carved tropical fruit slices, with a fruit yoghurt



CAPTAIN HOOK’S TEMPURA FRIED FISH AND CHIPS 600

GOLDEN CHICKEN NUGGETS AND SEASONED FRIES 600

CHEESE BURGER SLIDERS AND FRENCH FRIES 700

BANGERS AND MASH 500
Onion gravy

HOT DOG AND CHIPS 500

“EKA” MAC AND CHEESE 500

KIDDIE’S PIZZETTAS 600
Margarita, Chicken or Salami and Pineapple

FRESH FRUIT SALAD WITH A SCOOP OF ICE CREAM 500

BANANA SPILT 650
One scoop of vanilla, strawberry and Chocolate ice-cream,
over spilt banana topped with chocolate syrup and strawberry sauce
(Nuts optional)


