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GUIDE

BREAD & SUCH…
Pulled Pork Sliders
Slow-Smoked BBQ Pulled Pork | Toasted Mini Brioche 
Buns | Creamy Apple Slaw | Port Wine Onion Jam | 
Sriracha BBQ Rush | Spiced Pineapple Compote | Thin Pot 
Fries

Karanga Burger with Coffee BBQ Glaze
Our Kenyan Wet-Fry Burger | Inspired by Kenyan Karanga 
Wet-Fry | Soft Gem Leaves | Pickles | Cheddar | Soft Milk 
Buns | Smoky Coffee-Barbecue Glaze | Hand-Cut Fries

Tonkatsu Crispy Chicken Burger
Panko Crumbed Chicken Breast | Sriracha Herbed Aioli | 
Cabbage Slaw | Katsu Sauce | Soft Milk Bun |

Lamb + Pita
Marinated Lamb Doner Kebab | Local Aromatics & Citrus 
Salad | Pickles | Garlic Toum | Chimmichurri

FISH MARKET
Our fish & seafood is ethically sourced, from the shores of 
Kenya’s coastline & waters. “Kumbatia Seafood” focus 
greatly on sustainability, local communities and quality 
compliant fishers who can harvest fish more responsibly. 
This initiative enhances marine conservation and improves 
livelihoods for artisanal fishing communities along East 
Africa’s Swahili coast.  

Thus, we are locally proud to play a role in the 
conservation of the eco-system fishing and building a 
sustainable food chain system.

Grilled Red Snapper
Flamed Fillet A’ La Plancha | Creole-caper Cream Sauce | 
Roasted Pico De Gallo | Candied Citrus | Coconut - Fried 
Jasmine Rice | Wilted Baby Spinach

Battered Fish & Chips
Crispy Perch Fillet | Smothered In Crisp Beer Batter | Zesty 
Salsa Verde | Double-cooked Chips | Onion Bhajia | Classic 
Tartare

Peri-Peri Prawn Tacos
Charred Prawns | Fiery Peri-peri Cabbage Slaw | Avocado 
Crema | Pickled Onions | Mango Salsa | Fresh Lime 

FARM & PLANT
Halloumi Grain Bowl Salad
Grilled Halloumi | Cooked Quinoa | Organic leaves | 
Cucumber | Cherry Tomatoes | Radish | Fresh Mint | 
Avocado | Green Beans | Shallots | Parsley Tahini Dressing.

SIDES
Garlic Butter Fries or Salted Fries
Cajun BBQ Aioli

Cajun Sweet Potato Fries
Harissa Mayo| Chives

Honey Chili Fries
Copycat Chipotle Dip

If you suffer from a food allergy or intolerance, please let
a member of our staff know upon placing your order.

We Are Cashless, Prices are Inclusive of all
Government Taxes & Levy.
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Chuck-Eye Steak
21-Day Aged Prime Chuck Beef Steak | Charcoal 
Grilled | Confit Garlic Velouté | Braised Baby Onion | 
Horseradish Butter | Whipped Potato Mash |

Jerk Spiced Lamb Chops
Chargrilled Premium Lamb Chops | Authentic Jerk 
Spice | Roasted Sweet Potato Purée | Grilled Baby 
Vegetable | Pineapple-Mango Salsa | Fresh Mint 
Chimichurri.

Peri-Peri Roast ½ Chicken
Sage & Butter Brined | Bang Bang Chili | House 
Aromatics & Blends | Roast Organic Vegetables | 
Smoked Pepper Dip | Thin salted fries | Aji Verde 
Green Sauce.

Smoked Pork Rib Rack
6hr- Smoked Baby Rack Ribs | Old-Fashioned Rub | 
Wood Smoked | Bomber House Made Sticky BBQ 
Sauce | House Slaw | Shoestring Fries

SWEET
Fudgy White & Dark Chocolate Torte
Rich & Flourless | Layered Decadent Bitter-Sweet Dark 
Chocolate | Creamy Vanilla White Chocolate

Ice-Cream & Sherbet
Homemade Ice Cream | Sorbet | Almond Tuile

Traditional Spiced Carrot Cake 
Decadent Spiced Carrot Cake | Caramelized Walnuts | 
Velvety Cream Cheese Frosting

1000

1000

900

PICKY FINGERS
Gambas Al Ajilio 
Garlic | Lime | Chili | King Prawns | Charred Piquillo 
Peppers | Parsley | Toasted Sour Dough Crostini

Skirt - Steak Satay Skewers
Oriental Marinated Beef Satay Skewers | Asian Cured 
Cucumber Salad | Nam Prik Pao Sambal | Creamy 
Roasted Peanut Dip | Fried Coconut Chips

Spicy Parmesan Chicken Poppers
Tender Boneless Chicken | Buttermilk | Hot Sauce & 
Local Aromatics | Honey Ranch Chive Dip

Nyama Choma Beef Tacos
Mini Tacos | Poussin Marinated Beef Skirt Steak | 
Lemon & Garlic | Kachumbari Salsa

Homemade Samosa
12hr-braised Mild Spiced Beef Brisket Rendang | Sweet 
Chili Dip | Pulled Curried Chicken | Mango Chutney |

JUST WING IT…
Sticky Tamarind , BBQ & Bourbon Glazed Wings
Smoked Chicken Wings | Rustic Wing Rub Seasoning | 
Char-Grilled | Spiced BBQ Tamarind & Orange | Chives

Ha Ha Ha Chili, Ginger & Garlic Wings 
Naked Crispy Chicken Wings | Local Ground Aromatic & 
Spice | Sweet & Sour Mango Dip

TO SHARE
Meat & Sea Lovers
Slow grilled Goat Meat BBQ (Choma) | Dry Chili, Ginger 
& Garlic Wings | Smoked BBQ bratwurst sausages | 
Spiced Lamb Kofta Kebab | Piri Piri beef mishkaki | 
Swahili grilled prawns | crispy calamari | Honey Mayo 
Harissa | Kachumbari | Grilled Corn | Steak-cut Fries | 
Sweet & Sour Mango Dip |

2500

2500

1400

1400

1000
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650
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SARABI 0% ALCOHOL

SARABI SIGNATURE
Our Cocktails Honour Traditions, Embrace Sustainability and Celebrate Nature. 
Each Sip is a Toast to Conscious Creativity and Care for the Planet.

SPIRITS
GIN
Procera Blue Dot
Hendrick’s 
Tanqueray No.10
Tanqueray LDG
Bombay Sapphire

Tequila  
Don Julio Reposado
Don Julio Bianco
Jose Cuervo Gold

Vodka
Grey Goose
Absolut Blue
Ketel One

Rum
Captain Morgan Spice Gold
Barcadi Blanca

Cognacs
Hennessy VSOP
Martell VSOP
Hennessy VS
Martell VS

Liqueurs
Amaretto Disaronno
Baileys
Jägermeister
Amarula
Malibu

Non Alcoholic
Lyre’s Gin
Lyre’s American Malt
Lyre’s Tequila Blanco

WINE BAR
SPARKLING WINE
Prosecco Lunetta (ITL)
Valdo Prosecco Brut (ITL)

METHOD CHAMPAGNE
Moet Imperial Brut (FRA)
Ferrari Brut (ITL)

WHITE WINE
Light Body
Rietvallei Sauvignon Blanc (SA)
Iona Sophie Te’Blanche (SA) 
Principato Pinot Grigio (ITL) 

Medium Body
Romeo and Juliet Sentimento (ITL)
Bosman Chenin Blanc (SA)

Full Body
Chai D'oeuvre Chardonnay (FRA)
Sarahs Creek Chadonnay (SA)

ROSE WINE
11 Minutes Rose (ITL)
The River Garden Rose (SA)

RED WINE
Medium Body
Chai D'Oeuvre Cab Sauv (FRA)
Rietvallei Cab Sauv (SA)
Arabella Merlot (SA)

Medium to Full Body
Zin Primitivo Di Puglia (ITL)

Full Body
Diemersfontein Reserve Malbec (SA)
Rupert & Rothschild (SA)
Trumpeter Malbec (ARG)

DESSERT WINES
Arabella Sweet Red (SA)
Arabella Sweet White (SA)

SPIRITS
Single Malt Whiskey
Glenfiddich 18 Years
Glenlivet 15 Years
Glenfiddich 15 Years
Glenlivet 12 Years
Glenfiddich 12 Years
Glenmorangie Original

American Whiskey
Bulleit Bourborn
Jack Daniels No.7

Blended Whiskey
Monkey Sholder
Johnnie Walker Black Label

Irish Whiskey
Jameson Black Barrel 
Jameson

The Scofflaw
Velvety, Rich and Perfectly Balanced 
with Dark Berry Notes | Burnt Butter 
Bourbon | Maple & Honey | Port 
Wine | Blueberry & Lychee Shrub | 
Lime

Midnight Fever
Tropical, Refreshing and 
Dangerously Smooth with Bright 
Citrus | Coconut Washed Rum | 
Juniper Gin | Vodka | Tequila | 
Passion & Pineapple Shrub | 
Grapefruit Oleo

Rift Valley Sunset
Crisp, Sparkling and Bittersweet 
with Fragrant Citrus Tea | Earl Grey 
Vodka | Campari | Grapefruit Oleo | 
Sonic

Mara Magarita
Bold, Vibrant And Herbaceous 
with a Lingering Chilli Kick | 
Coriander Tequila | Agave Nectar | 
Pili Pili Spice | Fresh Lime | Coriander

Silk Road
Luxurious, Creamy and Elegant 
with Soft Vanilla and Honey | 
Brandy | Bourbon | Dry Sherry | 
Olive Oil & Honey | Lemon | Vanilla

Penicillin #2
Smoky, Buttery, Comforting and 
Layered with Subtle Warmth | 
Homemade Croissant Whisky | 
Almond | Amaretto | Lemon Juice | 
Ginger-honey Cordial | Mezcal

Maasai Aviation
Rich, Floral and Silky with Buttery 
Citrus Notes | Burnt Butter Gin | 
Sous-vide Cranberry Maraschino |
Bianco Vermouth | Clarified Lemon 
Juice | Hibiscus Flower

Our Final Warning
Fresh, Bittersweet and Delicately 
Spicy and Juicy | Watermelon Gin | 
Raspberry Vermouth | Jalapeño 
Campari | Edible Flower

Passion Garibaldi
Bright, Fluffy and Bittersweet with 
Tropical Citrus | Passionfruit Vodka | 
Salted Campari | Fluffy Orange Juice | 
Moringa

7'th Floor Smash
Unexpectedly Savoury, Creamy and 
Refreshing with Garden Herbs 
Basil Rum | Cherry Tomato | 
Strawberry | Pecorino Cheese | Spice

Wild Brumble
Fresh, Fruity and Sparkling with 
Fragrant Rosemary | Wild Berry 
Cordial | Rosemary Syrup | Crystal 
Lime | Soda

Young & Beautiful
Smooth, Tropical and Naturally 
Sweet with Gentle Ginger Spice | 
Fresh Mango | Pineapple Juice | 
Honey | Fresh Ginger

Hibiscus Dawa
Tangy, Floral and Refreshing with a 
Kenyan Twist | Salted Hibiscus Syrup | 
Honey | Fresh Lime | Soda

Homemade Kombucha
Light, Crisp and Naturally 
Effervescent with Seasonal Flavours | 
House - Fermented Kombucha of the 
Day

700
600
600
400
400
400
350
350

SOFT DRINKS
Red Bull
Fitch and Leeds Tonic's
Fresh Juice
Sodas
Tonic Water
Soda Water
Still Water
Sparkling Water

800
800
800
750
750
750
750

BEERS
Heineken
Heineken 0.0%
Savanna Dry Cider
Tusker Lager
Tusker Malt
Tusker Lite
White Cap

1400
800
800
600
600

22500
13000
13000
12000
12000

1200
1100

800

20000
17500
13000

700
500
500

11500
8000
8000

600
600

10000
10000

1100
1100

800
800

17500
17500
13000
13000

700
700
700
700
600

11500
11500
11500
11500
10000

700
700
700

12000
12000
12000

600
500
500
500
500
500
500

HOT BEVERAGES
Homemade Hot Chocolate
Coffee’s
Espresso
Latte
Cappuccino
Tea
Dawa

1600
1300

8000
6500

1300
1300

8000
6500
6500

1300
8000
6500

1400
8500
7000

1400
8500
7000

1700
1300

11000
8500
6500

1600 8000

1200

15000
9500
6000

1300
1300

6500
6500

20000
13000

1800
1200
1200

900
800
800

32000
20000
20000
14500
13000
13000

800
600

13000
10000

800
800

13000
13000

800
600

13000
10000

1200 1000

600

SARABI SLUSHY
Sarabi Breeze
Cooling, Zesty and Refreshingly 
Tropical | Menthol Washed Rum | 
Baobab & Lime Cordial | Mint
Sugarcane

Passion Margarita
Fresh, Juicy and Perfectly Balanced 
With Tropical Sweetness | Tequila | 
Fresh Passion Fruit | Local Honey | 
Lime Juice

1200 1000


