
MAIN DISHES (Mainly European)

20. Beef stew (KV style)        650/- 
 Cubes of beef simmered to softness in a vegetable bouillon & chef’s mixed spices. 

21.  Fajita Fillet steak          780/- 
 Marinated and grilled beef with mustard, cinnamon, honey and lime juice.

22.  Pepper Fillet steak          780/- 
  Best beef with a black pepper sauce. Served rare, medium or well done.

23.  Shredded Chili Beef         780/- 
 Stewed Beef with ginger, chillies, sugar & carrots

24. Beef & Cheese burger        640/- 
 Fried cake of minced beef, served in a bread burger roll

25.  Fried or roasted Chicken (quarter)       680/- 
 Deep fried or roasted in a charcoal oven

26.  Chicken Cacciatore          720/- 
 Stewed chicken with white wine, mushrooms, sugar and mixed herbs  

 
27.  Chicken in marjoram sauce        720/- 
 Stewed chicken seasoned with pepper, marjoram & pineapple juice. 

28. Thai stir-fry Chicken         720/- 
 Boneless chicken with vegetables, ginger, cashew nuts & sherry

29.  Pork Cordon Bleu         780/- 
 Pork fillet stuffed with ham, cheese & bread crumbs.

30.  Coco fruit Pork stew         750/- 
 Stewed pork with chutney, coconut cream & assorted spices. 

 
31.  Barbecued Pork chops        750/- 
 Marinated & roasted chops with ginger, served in barbecue sauce

32. Pork chops Hawaii         800/- 
 Marinated & grilled chops with oregano, mustard, ginger and pineapple slices

33.  Marinated & glazed Marakwet mutton chops     720/- 
 Marinated with mild chilli and served with fried peppers & olives.

34.  Fish fillet Portuguese         780/- 
 Poached Nile Perch in tomato and white wine sauce. 

 
35.  Fillet of Nile Perch in Coconut & Pineapple sauce    780/- 
 Steamed fish fillet served in the sauce.

36.  Fish in peanut-curry sauce        780/- 
 Steamed Nile Perch in the spicy sauce.

37.  Egg curry          480/- 
 Boiled eggs in curry sauce
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