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Some of the dishes that you might find on the Mbweni Dinner Menu

(not all at once! A choice from about 3 starters, 6 main courses and 3 desserts are usually on offer each night)

Soups & Starters | Main Courses | Desserts

Soups and Starters:

Soups:

Beef Consomme 6,000/tsh
Leek & Potato Cream Soup 6,000/tsh
Seafood and Lemongrass Soup 6,500/tsh
Cauliflower Soup 6,000/tsh
Cream of Pumpkin Soup 6,000/tsh
Crab & Sweet Corn Soup 6,000/tsh
Ginger & Pumpkin Soup 6,000/tsh
Chilled Fresh Tomato Soup 6,000/tsh
Cream of Chicken Soup 6,000/tsh
Starters:

Yellow Corn, Beetroot & Calamari Salad 6,500/tsh
Tuna Carpaccio 6,500/tsh
Grilled Bacon Wraps with Aubergine and Cheese 6,500/tsh
Cannelloni 6,000/tsh
Octopus & Papaya Salad 6,500/tsh
Bacon & Chickpeas Spicy Salad 6,500/tsh
Lobster & Crostini 7,000/tsh
Ham & Tomato Salad 6,500/tsh
Octopus & Mango Salad 6,500/tsh
Chicken Salad with Mayonnaise 6,500/tsh
Mixed Seafood Cocktail with Parsley Sprinkle 6,500/tsh
Chicken with Cold Coconut Chutney 6,500/tsh
Tuna Pate 6,000/tsh

Vegetarian Starters:

Russian Salad 5,500/tsh
Vegetable Samosa with Tamarind Sauce 6,500/tsh
Tunisian Roasted Vegetables Salad 6,500/tsh
Courgette Omelette with Chilli Sauce 6,500/tsh
Vegetable Spring Roll with Soy Sauce 6,500/tsh
Avocado & Tomato Bruschett 6,500/tsh

Roasted Vegetable Salad with Sweet Corn 6,000/tsh



Main Courses

Fish:

Fish Masala served with Coconut Rice & Papadom
Grillied Kingfish in Vegetable Ragu

Steamed Prawns with Lemon Butter

Pasta with Seafood Sauce

Mbweni Whole Chilli Crab served in Clay Pot
Grilled Rock Lobster with Roasted Garlic Butter Sauce
Supreme of Tuna Steak with Orange Salsa

King Prawns Sambuca

Mixed Seafood Masala served wtih Coconut Rice
Lobster cooked to your choice

Grilled Tuna with Tomato & Caper Dressing
Prawns & Tomato Pilau

Grilled Calamari with hot Sauce

Kingfish with Green Sauce

Octopus Piri Piri served with Steamed Vegetables
Butter Fried Calamari with Chilli Sauce

Moroccan Fish Fillet served with Vegetable Rice
Grilled Lobster with Coriander Sauce

Chilli king Prawns with Coriander

Squid & Kingfish Skewers with Satay Sauce
Kingfish Bonne Femme

Grilled Lobster with Hollandaise Sauce
Fisherman’s Platter with Hollandaise Sauce
Whole Tasi Fish with Ramadhani Joint

French Lobster with Roasted Garlic Sauce
Lobster Thermidor

Meat:

Beef Biriani

Roast Chicken East Africa Style

Steak Diane with Mashed Potato

Roast Chicken with Lemon & Garlic

Aromatic Vietnamese Beef Curry

Beef Goulash

Lamb Cooked in Masala

Mbweni Cottage Pie

Roast Lamb with Mustard & Honey Sauce with Herbs Potatoes
Mustard Steak with French Fries

Vegetarian:

Mixed Vegetables au Gratin

Buttered Carrts & Lyonnaise Mashed Potatoes with Tomato Sauce
Spaghetti with Arabiata, Napoletana or Mushroom Sauce
Pumpkin Risotto

Aubergines stuffed wtih Herby Rice

Spaghetti & Pesto Sauce

Carrot Balls in Tomato Sauce

Baked Vegetables served with Rice & Tomato Sauce
Roast Vegetable Parcels

Aubergines in Coconut Sauce

Vegetable Stir Fry with Pasta

BBQ Golden Crumbed Vegetables

16,000/tsh
15,500/tsh
16,000/tsh
12,000/tsh
16,500/tsh
22,000/tsh
15,500/tsh
16,000/tsh
15,500/tsh
35,000/tsh
15,500/txh
16,000/tsh
15,500/tsh
16,000/tsh
15,500/tsh
15,500/tsh
15,000/tsh
35,000/tsh
16,000/tsh
15,500/tsh
15,500/tsh
35,000/tsh
22,000/tsh
15,000/tsh
35,000/tsh
35,000/tsh

15,500/tsh
15,500/tsh
15,500/tsh
15,500/tsh
15,500/tsh
15,500/tsh
15,000/tsh
12,000/tsh
15,500/tsh
15,500/tsh

10,000/tsh
10,000/tsh
10,000/tsh
12,000/tsh
10,000/tsh
12,000/tsh
10,000/tsh
10,000/tsh
10,000/tsh
10,000/tsh
10,000/tsh
10,000/tsh



Desserts

Lime Cream Tart with Chocolate Sauce

Fresh Fruit Salad (a mix of tropical seasonal fresh fruits)
Chocolate Pudding

Banana Coconut Crumbed Tart

Pineapple Flambee

Greek Coconut Cake

Banana Fritter with Sauce

Milles Feuilles

Tropical Fruits Pancake with Chocolate Sauce
Dark Chocolate Cake

Creme Caramel

Rum Fried Banana

Bigné with Chocolate

Simple Chocolate Tart

Kanzi Cake

Coconut Ring

5,500/tsh
5,500/tsh
6,000/tsh
6,000/tsh
5,500/tsh
5,500/tsh
5,500/tsh
5,500/tsh
5,500/tsh
5,500/tsh
5,500/tsh
5,500/tsh
5,500/tsh
5,500/tsh
5,500/tsh
5,500/tsh

ALL food is freshly prepared — we are sorry for any delay)!

Issued 24™ March 2010 — Prices may change, this is merely a guide



