
Set Menu

Starters

Chefs Soup of The day.

Tender Pork ribs in a home-style BBQ sauce.

Mixed meze of houmous, tatziki, salsa and guacamole served with fresh 
pita bread and marinated olives.

Smoked chicken and bacon salad with a honey and whole grain mustard 
vinaigrette.

Main Course

Chicken Breast stuffed with basil and sundried tomatoes served on a 
garlic cream sauce.

Roasted vegetable and feta cheese tartlet served on mixed leaves with a 
red pepper coulis. (V)

Fresh Local Chambo fillet served with salsa verde

8oz Sirloin Steak served with onion rings breaded mushrooms and grilled 
tomato.

Desert

Individual Bread and Butter Pudding with vanilla infused cream

Individual Lemmon Bavouirs with a fruit coulis

Ginger Crème Brule

Cheeseboard

Freshly Brewed Mzuzu Coffee 


