
FARM & PLANT
Makai Paka Corn  900
Savory Milky Corn | Curry Seasoned Butter | 
Cornmeal Dusted & Fired | Whipped Local Feta 
Ranch Dip | Smoked Hot Honey Glaze

‘Shrooms Bowl   1,200
Wok Tossed Local ‘Shrooms | Garlic | Chive

Roasted Cauliflower  900

Cashew Cream | Lentil Salad | Pepper Puffed Rice

Halloumi Grain      950
Bowl Salad
Grilled Halloumi | Cooked Quinoa | Organic 
Leaves | Cucumber | Cherry Tomatoes | Radis |

Parsley Tahini Dressing.

FOOD
GUIDE

SWEET
Decadent Arabica    900 
Coffee Crème Caramel
Crushed Caramelized | Coffee Espuma | 
Macadamia Tuile

Rhubarb Pavlova    900
Half Sphere Crispy- Chewy Meringue | 
Baobab Rhubarb Compote | Coconut 
Gelato & Crystalline

Spiced Carrot      900
Cheesecake
Decadent Carrot Cheesecake | Coconut 
Shortbread Crumble | Honey Ice Cream | 
Cinnamon Chantily

Kaimati- Pineapple    900
Avocado

Grilled Pineapple Ring & Chips | 
Wild Yogurt Ice Cream

Meat & Sea        5,500
Lovers 
Grilled Sichuan Beef | Piri Piri 
Chicken Satay | Lamb Kofta Kebab | 
Garlicy Squid | Swahili Prawns
BBQ Bratwurst | Honey Mayo 
Harissa | Mesclun

Plantain Loaded Chips    900
Crispy Plantain Chips | Loaded Kenyan-Style 
Ground Beef & Bean Con Carne | Cheddar |
Sour Cream | Pickles | Chermoula

 

TO SHARE

Sweet Potato Nachos    850
Homemade Sweet Potato & Corn Nachos | 
Spiced Cheese Dust | Local Queso dip | 
Burnt Salsa Roja | Green Goddess Dip

Baobab Glazed    1,200
Chicken Wings 
Crispy Chicken Wings |Rustic Wing Rub 
Seasoning| Char-Grilled | Spiced BBQ
Baobab Tamarind & Chili| Chives

Satay Chicken   1,200
Peri-Peri Marinated Chicken Skewers | 
Groundnut Ranch Dip  

Buttermilk Chicken         950
Poppers 
Tender Boneless Chicken | 

Honey Mustard Brown Sauce

Kuku Tinga Tacos  1,200
Mini Chicken Tinga Tacos | 

Pickled Red Onion & Lime Slaw | 

Nyama Choma    1,400
Beef Tacos
Mini Tacos | Poussin 
Marinated Beef Skirt Steak | 
Lemon & Garlic | Kachumbari Salsa

Veggie Bao Bun         950
Crispy Katsu Glazed Enoki | 
Oyster Mushroom Sauce | 
Veg Slaw | Sweet Mustard Relish

Homemade Samosa  1,000
12hr-Braised mild spiced 
Beef Brisket Rendang | 
Sweet chili dip |
Pulled curried chicken | 
Mango chutney

Bean & Sprouts Roll         850
Flaky Stuffed Spring Rolls | 
Nyayo Beans, Potato, Pea, Sprouts| 
Nuoc Cham Sauce | Lime

Harissa Nyama Skewers                  1 ,800
Tender Beef Cubes Marinated | 
Skewered & Flame-Grilled | 
Harissa–Pili Pili Fusion 

Smoked Rib Rack    2,000
(4 Bones) 
Chamber Smoked Belly Rack Rib | 
Old-Fashioned Rub| Wood Smoked |
Bomber Homemade Sticky BBQ 
Sauce | Red Slaw | Shoestring Fries

FIELD

Karanga Burger    1,800 
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

Crispy Chicken     1,700
Panko Crumbed Chicken Breast | 

Katsu Sauce | Soft Milk Bun
  

BREAD & SUCH…
Chooza-Spiced    1,400
Chicken & Waffles
Chooza-Style Chicken | Coconut & Corn 

Honey Butter

Vegan Burger            1,300
Curated Grilled Plant Based Meat Pattie | 
Barbecue Sauce | Cashew Cheese| Vegan 
Sesame Bun | Sweet Potato

FISH MARKET
Our Fish & Seafood Is Ethically Sourced, From The Shores Of Kenya’s 
Coastline & Waters. Working With “Kumbatia Seafood” Who Focus Greatly 
On Sustainability, Local Communities and Quality Compliant Fishers Who 
Can Harvest Fish More Responsibly. 

Mango-chili Ceviche             1,400
Fresh Snapper Cured in Lime | Mango, Chili, Red Onion, Cilantro | 

Swahili Fish Sandwich                  1,400
Battered Spiced Fish Fillet | Crisp Crust | Layered Coconut-Lime Slaw | Tamarind 
Mayo | Soft Roll | House-made Potato Chips 

Peri-peri Prawn  Tacos                                       1,600

SUSHI ROLLS
Red Dragon                  1,600

Crispy Garlic & Kenko Mayo| Onion Chips | Spicy Tuna Tartare

Rainbow Roll                  1,600

Crab Scallion | Eel Sauce | Horseradish Crème Glaze

Sweet Potato | Avocado               1,400

Teriyaki Glaze

SIDES
Garlic Butter Fries or     650 
Salted Fries

Gourmet Fries     650
Cheezy Fries | Parmigiano-Reggiano | 
Chipotle Mayo

Please Share Any Dietary Allergy Or Intolerance, 
With Our Team Upon Placing Your Order

We Are Cashless 
Prices Are Inclusive Of All Government Taxes 
& Training Levy

 Vegetarian  

Gluten  

Dairy 

Fish 

NutPork

Egg Signature
Dish



WINES
White Wine  
John B Rose (Rose Wine)  1,500 6,500
Sarahs Creek Chardonnay 1,500 7,000
Rietvallei Sauvignon Blanc 1,500 7,500
Rietvallei Chenin Blanc 1,300 6,500
Zonin Moscato  1,600 8,000
Rietvallei Chenin Blanc 1,500 7,500

Red Wine  

Rietvallei Cab Sauvignon  1,300 6,500

Arabella Sweet Red               1,300      6,500
Arabella Merlot                      1,300     6,500

Cote De Rhones Blend 1,300 6,500 

Champange  
Moet Imperial Brut  20,000

Sparkling Wine  
Prosecco Luneta  1,600 8,000
Bosco Procecco  1,600 8,000

SPIRITS  
Single Malt Whiskeys  
Singleton 15 Years  1,200 19,200
Singleton 12 Years 900 14,400
Glenlivet 15 Years   1,200 19,200
Glenlivet 12 Years   900 14,400

Glenmorangie Original 800 12,800
(10 Yrs) 

Blended Whiskey  
Johnnie Walker Black  800 12,800
Jameson    600 9,600

Whiskey Bourbon  
Jack Daniel’s No.7  600 9,600
Bulleit Bourbon  800 12,800

Gin   
Hendricks Gin, Scotland  800 12,800
Tanqueray No. 10   800 12,800
Tanqueray LDG   600 9,600
Bombay Sapphire  600 9,600
Procera Blue Dot                1,000 12,800
Indlovu Gin  700 11,200
Procera Blue Dot                1,000         22,400
Procera Red Dot                 1,700
Procera Green Dot             2,000 

Tequila And Mazcals  
Don Julio Blanco  1,000 16,000
Don Julio Reposado 1,000 16,000
Don Julio Anejo                     1,200      19,200
Jose Cuervo Silver  800 12,800
Jose Cuervo Gold  800 12,800

SPIRITS
Vodka  

Ketel One   500 8,000
Grey Goose  700 11,200

Rum  
Captain Morgan   650 10,400
Spiced Rum 
Bacardi Blanca   550 8,800
Bahari Rum  550 8,800
Takamaka White Rum 650 10,400
Takamaka Spiced Rum 650 10,400

Cognacs And Brandy   
Hennessy Vs  800 12,800
Hennessy Vsop  1,100 17,600
Martell Vs  800 12,800
Martell Vsop  1,100 17,600

Liquers  

Baileys    700 11,200
Jägermeister  700 11,200

Malibu   500 8,000

BEERS   
Tusker Lager  650 
Tusker Malt  650 
Tusker Lite  650 
Tusker Cider  650 
White Cap  650 
Heineken  700 
Heineken 0.0%  700 
Guinness Stout  650 
Savanna Dry Cider  700

SOFT DRINKS   
Still Water 500ml   350
Sparkling Water 500ml 350
Soda 300ml  400
Fresh Juice  600
Red Bull    700
Fitch & Leeds Tonic 600
KO Tonic   600

HOT BEVERAGES  
Coffees             500 
Expresso   500 
Latte   500 
Cappuccino  500 
Tea    500 
Homemade Hot Chocolate 600   
Dawa   500 

DRINKS 
GUIDE

Pandan Colada 
Creamy and Tropical With Fragrant 
Pandan | Fresh Pineapple Juice | Light 
Rum and Coconut Milk

Passion Margarita
Bright and Tangy With Fresh Passion 
Fruit | a Touch Of Local Honey |
Tequila and Fresh Lime Juice

Soul Sense 

Cranberry Juice | Honey and Ginger. 
A Refreshing Blend Of Guava Juice |

Hibiscus Dawa
Lightly Tart With Salted Hibiscus 
Syrup | Honey and Fresh Lime Juice

Young & Beautiful 
Sweet and Zingy With Fresh Mango Juice |
 Pineapple Juice | Pineapple Fruit and Ginger

Homemade Kombucha  
Naturally Fermented | Gently Fizzy 
and Brewed In-house With Seasonal 

Kombucha Of The Day

1,000 Per Cocktail 1,200 Per Cocktail

1,000 Per Slushy

600 Per Mocktail

Maasai Aviation

Of a Classic With Local Character. 
Burnt Butter Gin | Dried 
Cranberry Maraschino |
Bianco Vermouth |
Clear Lemon Juice

Passion Garibaldi
Bright and Tropical With a 
Smooth Juicy Texture. 
Passion fruit Sous-vide Vodka |
Salted Campari | Fluffy Fresh 
Orange Juice | Moringa

Penicillin #2
Smoky, Buttery, Comforting and 
Layered With Subtle Warmth. 
Homemade Croissant Whisky |

Ginger-honey Cordial - Mezcal

Our Final Warning

The Negroni, With a Sharp, 
Fruit-Driven Edge. 
Watermelon Rind Gin |
Dried Raspberry 
Vermouth | Jalapeno 
Sous-Vide Campari

Dew & Spice 
Light, Crisp and 
Delicately Effervescent.

Pineapple Sous-vide Sherry |

Almond | Lemon Juice |

Clarified Honeydew Vodka |

Soda

The Scofflaw
Smooth and Complex With 
Hints Of Dark Fruit. 
Burnt Butter Bourbon |
Maple & Honey Nectar |
Port | Wild Blueberry &
Lychee Shrub

Sarabi’s Mai Tai 

Tropical Standard. 
Blended Rums | Homemade 
Orange Curacao | Moringa |
Macadamia Orgeat |
Fresh Lime Juice

Rinascita
Bittersweet and Earthy 
With a Clean Finish. 
Ground Coffee Grind Washed 
Rum | Fernet Branca |
Banana Skin & Vanilla Cordial |

Westland Side 
Herbaceous and Refreshing 
With a Light Savory Note. 
Jasmine Flowers Sous-Vide Gin |
Salted Cucumber | Fresh Sesame 
Oil | Mint Leaf & Fresh Lime Juice

Mara Pride Punch
Rich, Deep and Balanced With a 
Touch Of Spice and Chocolate.
Blanco Tequila | Dark Rum | 
Pomegranate | Spiced Cacao 
Nibs | Soymilk Whey

SARABI SLUSHY

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.


