
Your Choice of Fresh Juices
Orange, pineapple, passion fruit or mango 
(seasonal)

Sliced Seasonal Fruit and Berries
Pineapple, papaya, strawberries, sweet melon, 
water melon or mango (seasonal)

With your choice of:
Brioche, croissants, Danish pastries, muffins, 
whole grain rolls, white or whole-wheat toast 
served with butter, marmalade and
fruit preserve.
Freshly brewed tea or coffee
Cereal: Cornflakes, Rice Krispies,
Weetabix or Muesli
Yoghurt: Plain or fruit

Your Choice of Fresh Juices
Orange, pineapple, passion fruit or mango 
(seasonal)

Sliced Seasonal Fruit and Berries
Pineapple, papaya, strawberries, sweet melon, 
water melon or mango (seasonal)

Eggs and Side Dishes
Two eggs, any style with bacon, grilled tomato, 
sausages, hash brown and baked beans

With your choice of:
Brioche, croissants, Danish pastries, muffins, 
whole grain rolls, white or whole-wheat toast 
served with butter, marmalade and
fruit preserve.
Freshly brewed tea or coffee
Cereal: Cornflakes, Rice Krispies,
Weetabix or Muesli
Yoghurt: Plain or fruit

SERENA /  INTERNATIONAL 
BREAKFAST

Ksh 4,000

CONTINENTAL 
BREAKFAST

Ksh 3,400
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MAISHA BREAKFAST
Ksh 3,500

Juices Ksh 800
Your choice of freshly squeezed juices: 
Pineapple, passion fruit or mango 
(seasonal)

Orange Juice Ksh 1,000

Sliced Seasonal Fruit and Berries
Pineapple, papaya, strawberries, sweet 
melon, water melon or mango (seasonal)

Ksh 1,800

Cereals Ksh 800
Cornflakes, weetabix, muesli or rice 
crispies served with whole or low fat milk

À LA CARTE BREAKFAST

Your choice of fresh juices
Freshly squeezed fruit or vegetable juice

Sliced seasonal fruit and berries
Pineapple, papaya, strawberries, sweet melon, 
water melon or mango (seasonal)

Eggs and Side Dishes
Two eggs white omelettes, grilled tomato, 
steamed mushrooms

With your choice of
Rye bread, whole-wheat dark grain toast, whole 
meal croissant served with forest honey, sugar 
free marmalade and fruit preserve.
Selection of herbal infusions or freshly brewed 
Kenyan coffee or tea with skimmed or soy milk.

Your choice of fresh juice, bowl of wimbi 
porridge, mbaazi, mahamri, managu / mchicha, 
sweet potato / arrowroot and mixed tea

KENYAN SPECIALITY 
BREAKFAST

Ksh 3,500
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Eggs Benedict Ksh 1,200
Two poached eggs served with 
sliced gammon ham on a croûton
with sauce Hollandaise

Eggs Romanoff: Ksh 1,400
Two poached eggs served with sliced 
lobster tail on a croûton with a 
Russian caviar sauce

Pan Fried Beef Fillet Mignon Ksh 1,600
With grilled tomato, fresh mushrooms 
and battered onion rings 

Maisha Egg Omelette Ksh 1,300
Fluffy egg white served with spinach, 
grilled tomatoes and mushrooms

SPECIALITIES
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Yoghurt Ksh 700

From The Bakery Ksh 1,500
Choice of brioche, croissants, Danish 
pastries, muffins, whole grain rolls, 
white or wheat toast served with  butter, 
marmalade and fruit preserve

Eggs and Side Dishes Ksh 1,500
Scrambled eggs with smoked salmon served 
on a warm, whole-wheat toast. Three eggs 
with smoked, plain or with a choice of ham, 
cheese, tomato, mushroom, onion, green 
chillies or sweet pepper fillings

Your choice of:
Bacon (3), country ham, beef sausages (2), 
pork chipolatas (3), baked beans

Ksh 1,000

Pancakes: Ksh 1,000
Fluffy hot pancakes served with wild honey 
or maple syrup

Oatmeal Porridge Ksh 800



Pot of Coffee / Tea Ksh 600
With cold or hot milk

Pot of Decaffeinated Coffee Ksh 600

Hot Chocolate Ksh 600

Masala Tea Ksh 600

Glass of Milk Ksh 600

Herbal Tea Ksh 650
Chamomile, peppermint, earl grey

BEVERAGES

Smoked Salmon with
Creamed Horseradish

Ksh 3,000

Assorted Kenyan Cheese
with Crackers and Relishes

Ksh 1,300

COLD PLATTERS
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Smoked Salmon Ksh 3,000
Slivers of Atlantic smoked salmon 
with soft boiled egg, onion rings, 
capers and Melba toast

Avocado Prawns Ksh 2,800
Marinated pink king prawns
with tropical avocado wedges
served with a cocktail sauce

Feta Cheese, Avocado and
Apple Mango Salad

Ksh 2,200

Dressed with olive oil, chia seeds
and cherry tomatoes

Niçoise Salad Ksh 2,500
A sumptuous blend of tuna,
potato, green beans, tomatoes,
olives and anchovies

APPETIZERS

Thai Prawns (Hot Starter) Ksh 2,800
Sauteed with celery, leeks and bean 
sprouts, soy, ginger, Worcestershire 
and sesame oil

Thai Vegan Noodle Salad
A crunchy mix of red cabbage, 
carrots and radish with bell peppers,
green onions laced with peanut sauce

Ksh 1,800

Maghreb Garden Salad
Selected garden leaves, tomatoes, 
beetroot, avocado and cucumber,  
with the dressing of your choice

Ksh 2,000

Dressings: French, Italian Vinaigrette or
Thousand Islands
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SOUPS

Cream of Porcini Mushroom
A thick soup made with Kenyan
button mushrooms and porcini

Ksh 1,900

Light Cream of Italian Tomatoes
A delicately flavored puree of
fresh tomatoes and basil

Ksh 1,600

Beef Bone Marrow Ksh 1,800
A clear beef soup with
bone marrow and cilantro

Puree of Broccoli, Asparagus
and Garden Peas Ksh 1,900
Velvety blend of charred trio of 
vegetables enhanced with spear mint

All soups are freshly made and are served with
fresh baked bread roll and butter

SANDWICHES

Serena Club Sandwich Ksh 2,200
The classic triple-decker sandwich 
served on white or brown bread, 
filled with chicken, beef, egg, 
tomatoes and lettuce

Traditional Sandwich Selection Ksh 2,000
Selection of fresh-cut sandwiches, 
served toasted or plain on white 
whole wheat or granary bread.

Choose one of the following: Roast 
beef, chicken, ham, cheese or tomato
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PASTA
Spaghetti or penne with sauce of your choice

Neopolitan Ksh 1,700
The renowned fresh tomato, onion, 
garlic and basil sauce from Naples

Bolognese Ksh 1,900
Traditional ragout of minced meat, 
tomatoes, celery, carrots, onions   
and herbs sauce of Bologna

Carbonara Ksh 2,000
A blend of fresh cream, onions, 
garlic, crispy bacon and black  
pepper corns

Pasta Prawns Ksh 3,000
King prawns tossed with Alfredo   
and pesto sauce

Malaysian Sambal Lobster Pasta Ksh 3,600
A mild spice pasta with lemon grass, 
broccoli, mushroom, tomato and 
curry leaves

BURGERS

Prime Beef Burger Ksh 2,400
Pure ground beef char-grilled to your 
specification, plain or with a choice of 
one of the following toppings; grilled 
bacon, fried egg, cheddar cheese

Chicken Burger Ksh 2,400
Ground chicken breast,
topped with mango chutney

Mushroom and Black Bean Burger
Fine blend of portobello, broccoli and 
black beans with a touch of Italian 
flavors and guacamole

Ksh 2,000

Pork Bacon Ksh 300

Fried Egg Ksh 250

Cheddar Cheese Ksh 350

All burgers are served on a toasted sesame bun with 
lettuce, tomato, onions and baby gherkins

Extra  Toppings
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MAGHREB FAVOURITES

Seared Fillets of
Norwegian Salmon

Ksh 4,400

With horseradish cream sauce

Grilled Rock Lobster Ksh 4,200
With lemon butter sauce

Wok Station Ksh 3,000
Compose your stir fry dish from either 
calamari, beef, chicken or vegetarian, 
prepared oriental style served with 
Chinese egg noodles or fried rice

Sirloin Steak Ksh 3,200
Prime highland beef served with
onion rings and mushroom sauce

The Pepper Steak Ksh 3,200
Beef tenderloin steak on
crushed black pepper sauce

Grilled Molo Lamb Chops Ksh 4,200
Served sliced with a blend of
fresh thyme pan juices

Fillets of Tilapia Ksh 3,200
Grilled or pan seared
with tomato salsa

Double Chicken Breast Ksh 2,800
A tender double breast of
spring chicken marinated in
herbs and olive oil

Moroccan Chicken Tangine Ksh 2,900
Traditional Moroccan braised chicken 
with garlic onion and olives preserved 
lemon, spices and dried fruits
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Choice of  accompaniments:

Steamed Potatoes Ksh 350

French Fries Ksh 350

Potato Wedges Ksh 350

Creamed Potatoes Ksh 350

Buttered Nan Ksh 350

Mukimo Ksh 350

Steamed Rice Ksh 350

Ugali Ksh 350

Garlic Nan Ksh 350

Vegetables Ksh 350
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Chuku Chuku Ksh 4,000
A choice of salmon or prawns
in ginger, bell peppers and
coriander broth

Jahazi Seafood Platter Ksh 5,000
Our signature platter: grilled rock 
lobster, jumbo prawns, seared sea fish 
and calamari steak. Sauces: capers, 
garlic butter, periperi

KENYAN SPECIALITIES

Catch of The Day Ksh 2,800
Kindly inquire from your server
for today’s offer

Chicken Maisha Ksh 2,800
Steamed boneless chicken in 
lemongrass broth, baby carrots,     
olive potatoes and garden peas

The Kenyan Speciality Ksh 2,800
Seared chicken or beef flakes with 
tomatoes, onions, garden greens and 
coriander served with mukimo or ugali

Jumbo Prawns Ksh 4,500
Grilled and served with
garlic butter or periperi



Sabji Biryani Ksh 2,500
Basmati rice with diced vegetables 
and aromatic spices

Murgh Tikka Masala Ksh 3,000
Boneless chicken with
aromatic Indian spices

Jumbo Prawns Masala Ksh 4,500
Malindi Bay jumbo prawns
in rich masala sauce

Fish Masala Ksh 3,200
Fillets of fresh lake fish in a spicy 
coconut gravy

Tandoori Jheenga Ksh 4,500
Fresh jumbo prawns marinated in 
Indian spices over Indian clay oven

Hyderabadi Biryani Ksh 3,000
Tender pieces of chicken or mutton 
with spiced saffron rice
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INDIAN CORNER

Lassi Ksh 800
Sweet or salted served to your taste

Masala Papadam
[Roasted or Fried]

Ksh 800

Served crispy topped with fresh 
onions, tomatoes and spices

Matar Paneer Ksh 2,800
Cubes of home made cottage cheese 
mixed with fresh garden peas in 
onion and tomato gravy, enhanced 
with Indian spices

Dal Maharani Ksh 2,600
Black lentil cooked over slow fire 
with a light touch of
Indian spice rack

Diwani Handi Ksh 2,700
A mix of fresh vegetables, cottage 
cheese and spinach cooked with 
spiced onion and tomato gravy



DESSERTS

Freshly Brewed Coffee Ksh 600

Espresso Ksh 600

Cappuccino Ksh 650

Hot Chocolate Ksh 600

Freshly Brewed Tea Ksh 600

Fruits Infusions Ksh 650

Herbal Infusions Ksh 650

Dawa Ksh 750

COFFEE AND TEA

Traditional Apple Pie Ksh 1,900
Served with unsweetened
whipping cream

Flourless Chocolate Marquise Ksh 1,800
Served with berry halves
and orange coulis

Rosemary Crème Brulee Ksh 1,800
Served with candid oranges
and seasonal berries

Selection of Ice Cream Ksh 1,800
Choose three scoops from our selection 
of home made ice cream and sorbets: 
vanilla, mango, chocolate, strawberry, 
pistachio and banana

Assorted Seasonal
Fresh Fruits

Ksh 1,800

– Maisha Lifestyle Options          – Vegan     V– Vegetarian           – Lactose Free           – Gluten Free
Please inform your server of any food intolerances

Prices include Value Added Tax, Service Charge and Government Catering Levy



Creamy Tomato Soup Ksh 800

Maghreb Soup of The Day Ksh 800

KID’S MENU

Home Made Fresh Fruit Juices
Ksh 800

Moo Cow Milk Shakes Ksh 800
(Vanilla, strawberry or chocolate)

Smurfy’s Smoothies Ksh 800
(Vanilla, strawberry or chocolate)

Sponge Bob’s Favorites

Ice Cream... Ooh Lala Ksh 800
Choose from vanilla, chocolate
and strawberry (3 mini scoops)

Fruity Fruit Skewers Ksh 800

Vanilla Crème Caramel Ksh 1,000

Chocolate Fudge Gateaux Ksh 1,000

Tweety Treats

Yummy Spaghetti
with either: Rich meaty bolognaise Ksh 1,000
	      Napolitaine sauce Ksh 900

Bull’s Eye Ksh 1,200
Mini beef burger with chips

Something Fishy Ksh 1,100
Bread crumbed fish sticks with chips

Chicken Little Ksh 1,200
Drum wings with mashed potatoes

Beefy Ksh 1,200
Grilled minute steak with chips

Super Hero’s Meal

What a delicious way to start!!!

Ginger Bread Man Ksh 1,000
Toasted finger sandwiches (chicken, 
roast beef or cheese) with lettuce, 
cucumber and tomato with crisps
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Chicken Teriyaki Ksh 2,800
Pan seared boneless chicken cooked 
Japanese style with teriyaki sauce

Kun Nang Tord Ksh 4,500
Thai style deep-fried jumbo prawns 
with crisp garlic, chilli and
black pepper sauce

Crying Tiger Ksh 3,200
Thai-style marinated beef steak
with dry chili dipping sauce

Kae Yang Sot Ta-Krai Ksh 4,200
Grilled lamb chops, vegetables, 
oyster sauce, soy sauce and 
lemongrass

Phad Thai Chao Wang Ksh 3,500
Thai style rice noodles with
shrimps and tamarind sauce

STARTERS MAIN EVENT

Som Tum Ksh 2,000
Spicy green papaya salad, peanuts, 
sugar and tamarind sauce

Lemongrass Grilled       
Marinated Prawns

Ksh 2,800

On a bed of sliced cucumber, 
pineapple and avocado salsa
with honey black pepper dressing

Tom Yum Talay Ksh 2,500
Thai style spicy sour mixed prawn 
and black clams soup with mushroom, 
lemongrass and lime leaves

Cauliflower Soup Ksh 1,700
With coconut milk spiced with
Thai red curry paste
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Assorted Seasonal
Fresh Fruits

Ksh 1,800

DESSERT

Crispy Fried Tofu Ksh 2,300
Glazed with hoisin sauce and 
vegetables served with whole wheat 
noodles or steamed rice

Pork Spare Ribs Ksh 2,200
Glazed with honey, cinnamon, nutmeg 
and red chilli (starter portion)
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Spaghetti Bolognese Ksh 1,900
Traditional ragout of minced meat, 
tomatoes, celery, carrots and onions 
and herb sauce of Bologna

Pasta Napolitane Ksh 1,700
Gently tossed and simmered in
olive oil and the renowned
fresh tomato, onion, garlic and
basil sauce from Naples

Fillet of Tilapia Ksh 3,200
Grilled or pan seared with
saffron and lemon grass sauce

Highland Beef burger Ksh 2,400
Pure ground beef char-grilled
to your specification

Sirloin Steak Ksh 3,200
Prime highland beef with crispy 
onion rings, mushroom sauce

Light Puree of Tomato Ksh 1,600
A delicately flavored puree of
fresh tomatoes and basil

Cream of Forest Mushroom Ksh 1,900
A thick soup made with fresh cream 
and Kenyan mushrooms

Garden Salad Ksh 2,000
An assortment of fresh salad leaves, 
tomatoes, carrot and cucumber, with 
the dressing of your choice: French 
dressing, Italian Vinaigrette or 
Thousand Island

Avocado Prawns Ksh 2,800
Marinated pink king prawns with 
tropical avocado wedges served with 
a cocktail sauce

APPETIZERS MAIN EVENT

SOUP
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Assorted Seasonal
Fresh Fruits

Ksh 1,800

Side dishes Ksh 350
Potato wedges, steamed potatoes, 
French fries OR basmati rice with 
fresh vegetable selection of the day 
OR fresh garden side salad

SWEET ENDINGS
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Freshly pressed fruit juices 330ml
Orange, mango, pineapple, passion Ksh 750

Sodas Ksh 400
Coke, Fanta, Sprite, Soda Water,
Tonic Water, Bitter Lemon

Iced Tea Ksh 600

Mineral Water 700ml 330ml
Ksh 700 Ksh 400

Sparkling Water 700ml 330ml
Ksh 700 Ksh 400

BEVERAGES

Cold

BAR LIST

Aperi t i fs

Campari Ksh 500 Ksh 6,600

Martini Dry, Bianco or Rosso Ksh 400 Ksh 4,000

Spir i ts

Gordons London Dry Gin Ksh 500 Ksh 10,000

Smirnoff Red Label Vodka Ksh 400 Ksh 8,000

Bacardi White Rum Ksh 450 Ksh 9,000

Myers Dark Rum Ksh 450 Ksh 9,000

Whiskeys

J&B Rare Scotch Whisky Ksh 400 Ksh 8,000

Johnnie Walker Black Label Ksh 750 Ksh 15,000

Johnnie Walker Red Label Ksh 400 Ksh 8,000

Tot Bottle

Tot Bottle

Tot Bottle



Chivals Regal – 12 years Ksh 850 Ksh 17,000

Glenfiddich Single Malt – 
12 years

Ksh 900 Ksh 18,000

Jack Daniels No. 7 Ksh 650 Ksh 11,950

WINES

KWV Chenin Blanc, 
South Africa

Ksh 950 Ksh 3,800

Nederburg Chardonnay, 
South Africa

Ksh 1,600 Ksh 6,300

White

House Wines

Red
KWV Shiraz,
South Africa

Ksh 1,250 Ksh 4,700

Casillero Del Diablo, 
Chile

Ksh 1,300 Ksh 5,200

Rose
Nederberg Rose,
South Africa

Ksh 1,200 Ksh 4,600

Nederburg Cuvée Brut, 
South Africa

Ksh 1,450 Ksh 5,500

Mumm’s Cordon Rouge Ksh 25,000

Sparkling

Cognac and Brandy

Courvoisier Napoleon Ksh 2,500 Ksh 46,000

Remy Martin V.S.O.P Ksh 1,300 Ksh 23,950

Courvoisier V.S.O.P Ksh 1,400 Ksh 25,800

Hennessy V.S Ksh 1,000 Ksh 18,400

Martel V.S Ksh 950 Ksh 17,500

KWV Brandy Ksh 350 Ksh 7,000

Local Ksh 700

Imported Ksh 800

Beers

Glass Bottle

Tot Bottle

Tot Bottle



Ports

KWV Tawny Ksh 500 Ksh 5,000

Bristol Cream Ksh 700 Ksh 7,000

Durbanville Hills,
South Africa

Ksh 6,300

Distinctive vivid herbal nose
with berry fruit flavors

Raymond Huet Bordeaux,
France

Ksh 6,000

Red Wines

White Wines

Nau Mai Sauvignon Blanc,
New Zealand

Ksh 8,400

Tangy and citrus aromas with
a pure graceful core of gentle ripe fig, 
grapefruit and pineapple fruit flavors

KWV Chenin Blanc,
South Africa

Ksh 3,800

A full wine of distinctive character 
with hints of dried fruit and
citrus interwoven with
creamy toasted butterscotch

Vondeling Chardonnay,
South Africa

Ksh 10,700

A refreshing wine with tones of fresh 
lemons, limes and grapefruit finishing 
with a chalky minerality supported by 
elegant, creamy oak tones

Nederbug Chardonnay,
South Africa

Ksh 6,300 

A delightful wine with aromas of
lime and melon with vanilla oak notes 
in the background

Castillo De Molina Fume,
Spain

Ksh 5,800

Tot Bottle

Bottle

Bottle

Moët & Chandon Ksh 25,500

Don Perignon Ksh 95,000



Amarula Cream Ksh 350 Ksh 7,000

Bailey’s Old Irish Cream Ksh 600 Ksh 12,000

Calvados Boulard, Eau de Vic Ksh 900 Ksh 16,600

Cointreau Ksh 700 Ksh 12,900

Drambuie Ksh 700 Ksh 14,000

Grand Marnier Ksh 800 Ksh 16,000

Sambuca Ksh 400 Ksh 8,000

Southern Comfort Ksh 500 Ksh 13,200

Tia Maria Ksh 550 Ksh 10,200

FernetBranca Ksh 1,100 Ksh 10,200

Liquers Tot Bottle


