




In case of any food intolerances please inform your server
All prices are in Tanzanian Shillings and include Government tax and service charge

C: Crustaceans, G: Gluten, N: Nuts, D: Dairy Products, E: Eggs, M: Mollusks, S: Sesame

Smoked salmon TSH 50,000  
With horseradish cream and capers

Tiger Prawns and Avocado cocktail TSH 40,000  C,E

Marinated prawns and avocado served with tangy cocktail sauce

COLD APPETIZERS

TSH 80,000 per person

Choice of Freshly Squeezed Juices
Passion, pineapple, or water melon

Processed Juices
Mango, apple

Tropical Fruit Platter
A selection of fresh tropical fruits- Pineapple, Pawpaw, mango in season, Watermelon, grapes and Banana

Cereals/Milk and Yoghurt
Oatmeal or Millet porridge, Cornflakes, Muesli, rice krispies, All bran, Coco pop
Served with natural or fruit yoghurt, Cold or Warm Milk (Fresh or Soya)

The Bakery Basket
Choice of croissants, muffins, Danish pastry, white or whole wheat toast served with jam, orange marmalade or dairy butter

Eggs
Choice of boiled egg, over easy, fried eggs, sunny side up, egg white, scrambled
Three eggs Omelets- either Spanish or ham or mushroom or cheese or onion or tomato

Side Dishes
Choice of beef or pork sausages, bacon rashers, roast potatoes, sauté mushrooms, Mahamari
Buttermilk pancakes or waffles with maple syrup

Beverages
A choice of freshly brewed coffee, cappuccino or espresso, tea, herbal infusions, hot chocolate Served with cold or hot milk

BREAKFAST MENU
(6:30a.m. to 11:00a.m.)

 À LA-CART MENU

ALL DAY DINING
(10 :30 a.m. to 11:00 p.m.)

Ndizi Mzuzu and Avocado Salad  V TSH 30,000  
Sweet plantain and avocado complemented with honey and soy dressing

Whole wheat crepe TSH 35,000 D,G

Warm savory pancake filled with stir-fried chicken flakes, Complemented with peanut butter

WARM APPETIZERS

House Seasonal Garden Salad  V TSH 30,000 
Assorted green leaves, with tomatoes, beetroot, carrots and avocado

Chef’s salad TSH 35,000 E,D,G

Chef’s creation of chicken, ham, beef, hard cheese, boiled egg, tomato and Olives.
Dressed with 1000 island or herbs vinaigrette

Serengeti chicken Caesar salad TSH 30,000 
Assorted green leaves, with tomatoes, beetroot, carrots and avocado

SALADS
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Beef consommé TSH 30,000 
Naturally simmered with vegetables brunoises and coriander

Light Cream of Tomato  V TSH 25,000 D
Roasted tomatoes puree served with pesto croutons

Light Cream of pumpkin  V TSH 25,000 D
Scented with ginger and coriander

SOUPS

All sandwiches are served with French fries

SANDWICHES

Design Your Own Sandwich TSH 40,000 D,G

Served plain or toasted on white or whole meal bread with a choice of the following 
fillings - roast beef, chicken, cured ham, cheddar Cheese, avocado or grilled vegetables

The Serena Club Classic TSH 45,000 D,G,E

Chicken breast, beef or bacon, lettuce, tomato and fried egg

TRANDITIONAL SANDWICHES

Kibo Lilly 
Mini beef steak or chicken Escalope’s with fried kachumbari salad     TSH 45,000 D,G

Chargrilled minute steak with mustard, fried onions, tomatoes,
green pepper and coriander salsa with melted cheese

The Vegetarian  V TSH 35,000 D,G

Filled with grilled vegetables, avocado and mozzarella

Smoked salmon baguette TSH 50,000 D,G

With cream cheese and lettuce

Tuna mayonnaise baguette TSH 45,000 D,G,

With sweet corn, onion and lime

BAQUETTE SANDWICHES

All burgers are served with French fries

Flame Grilled Chicken Burger TSH 45,000 D,G

A choice of cheddar cheese, bacon, fried eggs or onion rings
With lettuce and tomato relish 

Prime Beef Burger TSH 45,000 D,G

A choice of cheddar cheese, bacon, fried eggs or onion rings
With lettuce and tomato relish 

Vegetable Burger  V TSH 35,000 D,G

Pan fried vegetables Pattie topped with mango chutney

BURGERS
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The Chinese wok TSH 40,000 C,D,G

Prepared oriental style, served with noodles or fried rice,
Choose from chicken or beef or shrimps or vegetable

Tossed Penne Arrabiata TSH 30,000 D,G

With onion, garlic, tomato, basil and green chillies

Spaghetti TSH 30,000 D,G

Napolitano - V Tossed with fresh tomato sauce, served with parmesan cheese Or

OR TSH 35,000 D,G

Bolognaise - Tossed with ground beef sauce, served with parmesan cheese

Chicken in coconut TSH 48,000 
Gently simmered in tomato coconut rice served with, Steamed rice and kachumbari salad

Chicken wings (tandoor or plain) TSH 45,000 
With French fries

Fish fingers TSH 40,000 D,G

With French fries and tartar sauce

Pork spareribs TSH 45,000 
Served with French fries

Samosas or spring rolls TSH 30,000 D,G

Two pairs of beef or vegetable samosas or 6 pc spring rolls Served with chutney and French fries

Fisherman’s plate TSH 50,000 C,D,G

King prawns, squid, fish fingers fried in batter served with French fres

SNACKS AND LIGHT MEALS

All grills are served with your choice of one side dish.

Fish Fillet TSH 45,000 
Grilled or pan-fried fish fillet

Oyster Bay Jumbo Prawns TSH 65,000 C,D,G

Grilled with lemon butter sauce

Beef Fillet Steak with pepper or plain TSH 50,000 D
200 grams of aged beef fillet infused with, Black peppercorn or fresh herbs marinate 

Supreme of Chicken Breast TSH 45,000 
With rosemary herb sauce

Grilled Pork chops TSH 55,000 
With grilled pineapple and barbeque sauce

FROM THE GRILL

Choose from TSH 65,000 D
Sirloin / T-bone steak

SPECIAL STEAKS

Ribeye steak

remove T-Bone steak
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To promote a balanced and healthful lifestyle our chefs are complementing the Maisha Gym and 

Spa with a selection of fresh ingredients and delicious combinations of nutritionally balanced meals.

You will find the Maisha Lifestyle Symbol     throughout this menu.

Additionally, under our Lifestyle Option + we offer a selection of dishes that meet certain

dietary requirement that contribute to health and wellness.

For further clarifications on your dietary needs notify our food and beverage service team

Feta and spinach salad  V TSH 30,000 D
Tender spinach leaves, green apple, sun dried tomatoes topped with feta, Cheese and basil vinaigrette

Smoked fish TSH 45,000
Gently Steamed boneless chicken cubes with vegetables, potatoes infused with lemon grass

Steamed red snapper fish fillet or chicken breast TSH 45,000
With vegetables, boiled potatoes infused with lemon grass

Vegetable deli harvest  V TSH 30,000
A large whole meal of steamed seasonal vegetables with potatoes infused with lemon grass

HEALTH CORNER

Choose from
Lemon butter, Classic béarnaise, Black pepper sauce, Mushroom, Mustard, barbecue, Peri Peri

SAUCES

Choose from either
Steamed or fried rice, Baked potatoes, French fries, Mashed potatoes, Steamed potatoes Farmhouse potatoes,
roast plantain (Ndizi Mzuzu), Ugali, Chapatti, Naan (butter or garlic)

SIDE DISHES

Nyama Choma TSH 55,000 D
Single or platter to share with: 2 chicken drumsticks, lamb shish kebab, 
2 beef skewer, 1 choma sausage, Served with either ugali, Ndizi Mzuzu or homemade
French fries, With kachumbari salad 

Kigamboni seafood platter TSH 65,000 C,D,G

Single or platter to share with: 2 jumbo prawns, I pc of squid steak, 
2 king fish skewers, Served with either ugali, Ndizi Mzuzu or homemade French fries
With kachumbari salad

Kigamboni fresh catch of the day                                                         TSH 65,000 
BBaked or fried whole baby fish. Served with a choice of ugali,
Ndizi Mzuzu or homemade French fries. With kachumbari salad.

LOCAL SPECIALTIES

Remove this .
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From the tandoor

Paneer Tikka V
Tandoori marinated cottage cheese                                                                                            50,000 D, G

Chicken Tikka                                                                                           50,000 D, G

Tandoori Marinated boneless chicken 

Achari Fish Tikka
Indian Spices and Pickle flavored boneless fish cooked in Tandoori                                         55,000 D

Tandoori Maggi
Chicken marinated in masala spices cooked in tandoor oven                                                     55,000 D

From the curry corner

Jhinga Masala                      55,000 C, D, G

Deveined prawns cooked in traditional masala tomato gravy 

Chicken Tikka Masala                                                                                                       45,000 D
Mildly spiced chicken cubes cooked in masala spices and tomato gravy

Chilli Chicken 50,000
Boneless Chicken cooked in spicy chinse sauce (dry/ with sauce)

Bhuna Ghost 50,000 
Succulent pieces of goat cooked with whole spices and onion gravy

Fish Moilee
Mildly spiced fish cubes cooked in fresh Coconut sauce, onion and tomato 50,000

Dhal Tadka V 40,000 D
Dal cooked with onion, tomato, garlic and cumin

Achari Bhindi V 40,000
Fresh Okra cooked in Masala sauce and pickled                                                                         

Paneer Do Pyaza V 45,000 D
Cottage cheese cooked in onion, tomato masala

Mushroom Chilli V
Button mushroom cooked in spicy Chinese sauce (Dry or with Sauce) 50,000 

All dishes are complemented with chutneys, papadum, side salad, rice and Naan

Starter

Chicken Kati Roll TSH 50,000 C,G

Marinated chicken wrapped in romali Roti with egg

Vegetable Kati roll V TSH 45,000 D,G

Assorted Capsicum, paneer, onion and tomato filling wrapped in a soft, romali roti

INDIAN DELIGHTS

Apple pie TSH 25,000 D,G

Served warm with vanilla ice cream and custard sauce

Chilled Cheesecake TSH 25,000 D

Selection of ice creams TSH 25,000 D
Three scoops of assorted ice creams

Fresh seasonal fruits or salad TSH 25,000 
Tropical fruit salad or a plate of fresh tropical fruits

DESSERTS
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Grilled Chicken/Beef Burger TSH 45,000 D,G
With a choice of cheddar cheese, bacon, fried eggs or onion rings
With lettuce and tomato relish Served with French fries

Vegetable Burger  V TSH 35,000 D,G
Pan fried vegetables Pattie topped with mango chutney

Fish finger    TSH 40,000 D,G
Pan fried vegetables Pattie topped with mango chutney

Samosas or spring rolls TSH 30,000 D,G
Two pairs of beef or vegetable samosas or 6 pc spring rolls, Served with chutney and French fries

BURGERS

Fish Fillet TSH 45,000 D,G
Grilled or pan-fried fish fillet

Beef Fillet Steak with pepper or plain TSH 45,000 D,G
200 grams of aged beef fillet infused with Black peppercorn or fresh herbs marinate

Supreme of Chicken Breast TSH 45,000 D,G,
With rosemary herb sauce

THE MAINS EVENT

Choose from: TSH 10,000 
Steamed, Fried rice, Baked potatoes, French fries, Mashed potatoes, Chapatti

Yellow dhal  V TSH 35,000 D
Dhal cooked with onion, tomato and cumin with chapati and Steamed Rice

SIDE DISHES

Apple pie TSH 25,000 D,G
Served warm with vanilla ice cream and custard sauce

Fresh seasonal fruits or salad TSH 25,000 D,G
Tropical fruit salad or a plate of fresh tropical fruits

DESSERTS

Choose from:
Lemon butter, Black pepper sauce, Mushroom, Mustard, barbecue, Peri Peri

SAUCES

House Seasonal Garden Salad  V TSH 25,000 
Assorted green leaves, with tomatoes, beetroot, carrots and avocado

Serengeti chicken Caesar salad TSH 30,000 
Assorted green leaves, with tomatoes, beetroot, carrots and avocado

SALADS

Beef consommé TSH 25,000 D,G
Gently simmered with vegetables brunoises and coriander

Light Cream of pumpkin V TSH 25,000 D
Scented with ginger and coriander

SOUP

LATE NIGHT MENU
(23:00 to 10:00a.m.)

30000

30000

30,000

30,000

30,000

35,000

45,000

40,000


Yellow dhal V 
Dhal cooked with onion, tomato and cumin with chapati and Steamed Rice           TSH 40,000 

remove from the sides

50,000






