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COLD APPETIZERS

Chicken Nicoise Salad Tshs. 28.000/-
A combination of Chicken, Cubed Potato, French Beans, Tomatoes,

Kalamata Olives and Anchovies

Chef’s Salad Tshs. 25,000/-
Colorful mix of fresh Garden Leaves, Chicken, roast Beef, Cheddar

Cheese, Tomatoes and boiled Egg, With a choice of your Dressing

Ahi Tuna Ceviche Tshs.28,000/-
Thin Slivers of Zanzibar Coral Tuna coated with roasted Sesame Seeds,

topped with Tomato and Cucumber Salsa

Baby Beetroot Carpaccio Tshs.25,000/-
Marinated in Mandarin Oranges Zest and Olive Oil, complemented with

char-grilled Vegetables and aged Parmesan Shavings

HOT APPETIZERS

Spicy King Prawns Tshs.30.000/-
Stir-fried King Prawns with Jalapeno Peppers, Light Soy, Spring Onions

and a whisper of Chillies

Fresh Water Lobster Medallions Tshs.27.000/-

Nestling on Beetroot Risotto and Cray Fish Froth



SOUPS

Chilled Sweet Corn and Mint

Freshly blended Yellow Corn Kernels enhanced with Orange

and a touch of Mint

HOT SOUP

Cream of Tomato Soup

Puree of roasted Cherry Tomatoes enhanced with fresh Basil and Garlic Croutons
Cream of Mushroom soup

Light Puree of Earthy flavour Mushroom, enhanced with Sage, Garlic Croutons
Spicy Chicken Broth

With Vegetable Juliennes and Cilantro

SNACK

Teriyaki Chicken Wings

Grilled and Sautéed with Ginger and Kikomman Soy with Kachumbari Salad
SANDWICHES

The Traditional Sandwich Selection

Choose from a selection of Sandwiches, served toasted or Plain on White, Whole Meal
Choose from; Cheddar Cheese, roast Beef, Chicken and Tomato

BURGER

Prime Beef Burger: Pure ground Beef char-grilled to your Specification

Tshs.20.,000/-

Tsh.25,000/-

Tshs.25,000/-

Tshs.25,000/-

Tshs. 25 ,000/-

Tshs.40 ,000/-

Tshs.40.000/-



FROM THE GRILL

Barbecued Sirloin Steak Tshs. 65,000/-

180 gr. Char Grilled Entrecote of highland Beef grilled to your

perfection with sizzled Onion Sauce

Chicken Maisha: (Lactose Free, Gluten free, Diabetic Friendly) Tshs.55,000/-

Boneless Chicken Casserole with Carrots, Potatoes, Garden Peas, Coriander

and Lemon in its Own Bouillon

Flame grilled Leg of Chicken Tshs. 60,000/-

Marinated with Garlic, Ginger, Lemon and Fresh Turmeric,

Grilled and served with Rosemary Gravy

Jumbo Prawns - Grilled or Peri Peri Tshs. 75.,000/-

Marinated, grilled or sizzled in Periperi Sauce, complemented with

Pineapple and Pepper Relish

Catch of the Day Tshs. 55,000/-

Every day, our chef goes to the Market to select the day’s best catch

Your waiter will be more pleased to assist you



VEGETARIAN CORNER

Farmer’s Crepe Tshs. 40,000/-

Baked Pancake Filled with Mushroom and Spring Vegetables

Topped with Cheese

Madras Vegetables Tshs. 40.,000/-

Mixed Garden Vegetable Dices Simmered in Masala Spices,

served with Chapati and Pilau Rice

Yellow Dhal Tadka Tshs. 40.000/-

Yellow Lentils tempering with Red Chili, Hing, Cumin and fresh

Coriander served with Chapati and Papadum

PASTA CORNER

Spaghetti Tshs. 35,000/-

A choice of Bolognaise, Napolitaine or Carbonara

with Parmesan Cheese

Penne Arrabiata Tshs. 35,000/-

Tossed with Chili, Tomatoes and Basil



DESSERTS

Black forest Gateaun

Cream Brulee

Assorted Cheese Plate with Crudities and Crackers

Fruit Plate

Slices of Fresh Seasonal Tropical Fruits

TEA AND COFFEE

Swahili Coffee

Cappuccino

Espresso

Decaffeinated Coffee

Freshly Brewed Coffee or Tea

Zanzibar Cardamon Mixed Tea

Tshs. 25,000/-

Tshs. 25.000/-

Tshs. 25.000/-

Tshs. 25,000/-

Tshs.25,000/-

Tshs. 5,000/-

Tshs. 8.000/-

Tshs. 8,000/-

Tshs. 8,000/-

Tshs. 8.000/-

Tshs. 8,000/-



BEVERAGE LIST

Champagne

Moet and Chandon

Henry Abele

S Kli Wi
Valdiviesso Brut

Freixenet Ice Rose

White Wines
False Bay Chardonay
Good hope Chenin

Golden Kaan Sauvignon Blanc

Rose Wines
Cullemborg De Noir

Land Skroon Blanc De Noir

Red Wines
Brampton Cabernet Sauvignon
False Bay Pinotage

False Bay Shiraz

Tshs.

Tshs.

Tshs.

Tshs.

Tshs.

Tshs.

Tshs

Tshs.

Tshs.

Tshs.

Tshs

Tshs

450,000/-

350,000/-

90,000/~

90,000/-

80.,000/-

100.000/-

. 75,000/-

60,000/~

90,000/-

100,000/-

. 80.,000/-

. 80,000/-



Savanha Shiraz (South Africa)
Smoky, Spicy, Black pepper richly fruited wine,

Full palate goes well with pepper steak

Sweet Red (South Africa)
Sweet red and black berry flavours with a hint of tropical

fruit and mocha spice

Savanha Merlot (South Africa)
This easy drinker 1s meant for youthful drinking on its

OWI1l Or as an €asy

Footprint Carbanet Sauvignon (South Africa)
A fruity wine with a full well structured texture and soft

tannis

Footprint Merlot Pinotage (South Africa)

A soft and fruity blend of Merlot

Tshs.

Tshs.

Tshs.

Tshs.

Tshs.

15.,000/-

15,000/-

15.000/-

15.000/-

15.,000/-



Footprint Chenin Blanc Semillion (South Africa)

A soft and fruity blend of Chenin Blac Semillion

Savanha Chardonnay (South Africa)
Creamy Tropical fruit and citrus taste to combine with

risottos and roasted chicken

Footprint Chardonnay (South Africa)

Carefully blended to achieve a soft rich fruit driven wine

Sweet White (South Africa)

With Pear and stone fruit flavours

Savanha Sauvignon Blanc (South Africa)

Fresh and aromatic to enjoy chilled

Tshs.

Tshs.

Tshs.

Tshs.

Tshs.

15.,000/-

15.,000/-

15.,000/-

15.,000/-

15,000/~



Swartland Contours Pintotage Rose (South Africa)
Elegant and refreshing red fruits to serve chilled with

apple dessert, fresh berries or summer salads

Savanha Rose (South Africa)

A refreshing quaffing wine tasting well with salads

Footprint Rose (South Africa)
Tropical style with a hint of spices, goes well with fresh

seafood & poultry meat

Tshs. 15,000/-

Tshs. 15,000/-

Tshs. 15,000/-



ZANZIBAR SERENA

HOTEL

P.O. Box 4151, Zanzibar, Tanzama Tel: +(255 24) 2233587
Fax: +(255 24) 2233019 Mobile: +(255) 774 440 011

Email: zanzibar(@serena.co.tz Website: www.serenahotels.com



