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C A R I B B E A N  M E N U

MENU

SOUPS

BREAKFAST SPECIALS 

SALADS

W E  A R E

B R E A K  F A S T
T I M E  7 A M  T I L L

1 0 : 3 0 A M )

B R E A K F A S T  |  S T A R T E R S  |  M A I N S  |  D E S S E R T S

T o m a t i l l o  S o u p                      . . .

S o u p  o f  t h e  d a y                     . . .

1 5 K

1 5 K

1 5 K

C r e a m  o f  M u s h r o o m  S o u p    . . .

T o a s t e d  B r e a d                . . .

E n g l i s h  B r e a k f a s t         . . .

A m e r i c a n  B r e a k f a s t      . . .

V e g .  K i n g s  B r e a k f a s t     . . . 1 8 K

1 0 K

2 8 K

2 6 K

M e x i c a n  B e a n  S a l a d              . . .

A l o o  p a r a t h a                  . . .

A v o c a d o  C h i c k e n  S a l a d       . . .

1 5 K

W e i g h t  W a t c h e r  S a l a d          . . . 1 5 K

1 8 K

1 5 K

B a m b o o  R o l e x  o n  t h e    . . . 1 0 K
G O

Freshly made with the best seasonal ingredients

Chopped button mushrooms finished with cream

Puree of tomatoes flavored with basil herb and hint
of chili

Like it toasted? Or fresh slice of bread with
butter  and hot tea

Fried eggs (optional), breakfast potatoes,
baked beans, grilled tomatoes, rolled chapatti,
fresh juice and hot tea or coffee

Seasonal fruit platter, 2 fried eggs, choice of
sausages, baked beans, grilled tomato and toasted
bread coffee served with glass of juice and cup of
hot tea or coffee.

Dough rolled with mashed potato served with Curd
and choice of tea or coffee. 

Melody of fresh cooked beans, macedoine of
tomato and onion, pimentos on a bed of lettuce

Fried eggs, choice of  sausages, baked beans,
toasted bread served with glass of juice & cup of
hot tea or coffee. 

Chapatti roll with a choice of 2 eggs and vegetables  
served with Tea or Coffee

Lettuce, cucumber, tomato, avocado and chicken flakes 
drizzled with vinaigrette dressing

Chopped onions, tomatoes, cucumber and sweetcorn on
a bed of lettuce topped with avocado flan and black
olives. Served with vinaigrette dressing

OPEN



F r i e s                                           . . .

M a s a l a  F r i e s                              . . .

G o a t  S t i r  F r y                   . . .

V e g e t a b l e  p i z z a

G r i l l e d  S a n d w i c h                      . . .

 C r u m b e d  F r i e d  C h i c k e n  . . .

F i s h  F i n g e r s                    . . .

B B Q  C h i c k e n  p i z z a

G r i l l e d  C h i c k e n  W i n g s   . . .     

B a m b o o  C h i c k e n  p i z z a

C l u b  S a n d w i c h                          . . .

C h i c k e n  S a u s a g e s                     . . .

2 5 K

3 5 K

2 2 K

2 5 K

1 8 K

C h o i c e  o f  B h a j i y a                      . . .

3 5 K

3 0 K

C h i c k e n  &  C h i p s              . . .

w h o l e  f i s h  &  c h i p s      . . .       

2 6 K

3 0 K

C h i c k e n  S t i r  F r y              . . .

L a r g e   l  M e d i u m

3 5 K           3 0 K

G o a t  m u c h o m o                 . . . 3 5 K

2 5 K

3 5 K

3 5 K

QUICK FIX

PIZZA CORNER

TASTY SNACKS

Grilled pair served with salad and fries 

Crumbed strips of chicken breast, golden
fried Served with salad, fries and mayo 

Crispy & golden brown blended with masala spices

Julienne chicken shreds, Sweet Pepper, Tomato
Sauce toppings with Gouda and Mozzarella
cheese

Tomato, Green pepper, Onions and Mushroom
toppings with Gouda and Mozzarella cheese

Toasted bread with choice of white or brown stuffed with
shredded  chicken,mayo and vegetables served with fries

BBQ sauce grilled chicken red onion , dash of
cilantro, toppings with mozarella and gouda
cheese.

Bread crumped boneless fish served with
salad and fries

Marinated chicken wings tossed with soy
sauce, garlic & ginger served with fries 

Chicken/ Vegetable choice of white or brown bread
served with chips and salad.

Shredded Chicken with vegetables, soy sauce,
garlic, ginger and herbs. Served with rice or fries

Goat meat served with white rice, steam
vegetables and fries

Onion/ cabbage/ potato/ chilly/ soya bean/ paneer
served with Mint sauce & tomato ketchup

Fish meunierer fillet marinated with lemon juice,
garlic, and oyster sauce grilled to perfection
served with Chips and mayo 

Roasted goat served with fries and vegetable

Breast of grilled chicken served with cripsy Fries
and salad

2 8 K

1 0 K

1 2 K

2 5 K

2 0 K



COFFEE & TEA

MILK SHAKES, SMOOTHIES & ICE CREAM

FRESH JUICES

E s p r e s s o                                         . . .                            

B l a c k  c o f f e e                                   . . .              

C a p p u c c i n o                                    . . .   

C a f f e  L a t t e                                     . . .  

H o t  C h o c o l a t e                                . . .

6 K  

6 K  

8 K  

8 K  

1 0 K

8 K

7 K
 
1 2 K

P a s s i o n  j u i c e               . . .         

P i n e a p p l e  j u i c e           . . .    

W a t e r m e l o n  j u i c e       . . .    

C o c k t a i l  j u i c e             . . .

B u t t e r m i l k                   . . .

( s a l t e d / m a s a l a )  

L a s s i                            . . .

( S w e e t / s a l t e d )

I c e  c r e a m  s c o o p             . . .

B a n a n a  S m o o t h i e            . . .

8 K

8 K

8 K

1 0 K

5 K

1 0 K

1 0 K

C l a s s i c  M i l k  S h a k e s        . . .

6 K

1 5 K

1 2 K

Special chef’s revitalizing concoction blend of tea,
ginger, lemon and honey. Best for cold & flu; a perfect
antioxidant pack

Blend of cucumber, carrot/beetroot & apple

Cinnamon, Banana, Scoop of vanilla, ice-cream
and milk

Served with nuts or cookies or biscuits and
choice syrup

(Choice of Vanilla, Strawberry and Chocolate
ice creams) blended with millk 

A f r i c a n  T e a  /  A f r i c a n  C o f f e e      . . .
House style brewed highland tea /Arabica coffee

E n g l i s h  T e a  /  C o f f e e                      . . .
Served with biscuits or homemade cookies

D a w a  T e a                                          . . .

1 0 0 %  H e a l t h  j u i c e      . . .


