STEAK HOUSE

MENU =

. EXPERIENCE REAL LUXURY 10.00 PM

OPENING

MEXICAN
GRILLS

SIZZLING BEEF/CHICKEN  ksh1,400/

FAJITAS T
Mexican stir-fried beef/chicken and
vegetables in tortillas served spicy, with rice
and beans, guacamole, salsa and sour
cream.

SPICY CHICKEN/BEEF ksh1,600/-
CHIMICHANGA

A crunchy deep-fried tortilla filled with
beef/chicken, cheese and vegetables
served with rice and beans with Mexican
sauces

BEEF/CHICKEN BURITTOS ">'600/"

Folded tortillas filled with chicken/beef
made juicy, and cheesy filled with taco,
done to wow your taste buds.

ksh1,600/-
BEEF/CHICKEN QUESADILLAS

A little pocket of beef/chicken, Mexican
veges and cheese served with salsa/
guacamole and sour cream.

ksh1,600/-
BEEF/CHICKEN ENCHILLADAS.

Rolled tortillas filled with chicken/beef
and veges with enchiladas spice, with
cheese served with Mexican rice, beans
and sauces.

CHIPOTLE LIME Ksh1,800/-

GRILLED FLANK STEAK

Perfected steak in Mexican style, with
cheese and veges served delicious and hot

STEAK

T BONE STEAK ket 500 -
A Dry aged T bone steak, well marinated in
herbs, tender and served with chefs’ special

sauce. 500g
ksh1,700/-
SIRLOIN STEAK

New York dry aged steak done to wow your
taste buds served with mushroom sauce.

RIBEYE STEAK. ksh1,500/-

Acute above the obvious, selected from the best
beef, marinated in herbs and served in mustard
sauce. (@300g=1500, @500=1700).

TOMAHAWK STEAK ksh1,500/-
Well marinated tomahawk done to liking,

served with sweet and sour sauce.

(@300g=1500, @500g=1700)

FILLET PEPPER STEAK Ksh1,800/-

Dry added tenderized beef fillet topped
with caramelized onions and served with
Roberts sauce
Ksh1,800/-
DELUXE PEPPER STEAK.

Pan seared beef fillet in local herbs
served with creamy pepper sauce.

GRILLED LAMB CHOPS. ksh1,500/-

Marinated in mint herbs, done to
perfection and served with mint sauce.
(@300g=1500, @500g=1900).

HUNGARIAN MIXED GRILL ksh3,000/-

A Hungarian mixed grill of stir-fried beef

steak, grilled sausages, BBQ chicken,minute
fish fillet served on a bed of leftuce and
secret sauces, and potato wedges-

All the above are served with a side of choice,vegetables/ side salad



STEAK HOUSE

OPENING
HOURS
09.00 AM
EXPERIENCE REAL LUXURY 1000 BM
APPETIZER & BURGERS & s
STARTERS BITES
@ CHICKEN COBB SALAD 700/- e CHICKEN BURGER 900/- 600/-

A wise mix of garden lettuce, boiled
eggs, grilled chicken breasts, tomatoes
and cucumbers served with ranch
dressing

THAI BEEF SALAD 500/-
On a bed of lettuce, with cucumber
and tomatoes slices topped with beef
strips dressed in Chinese dressing

GREEK SALAD 900/-

Diced cucumbers, tomatoes, green
pepper, red onions, yellow pepper, red

On a garlic bun, melted cheese and
chicken fillet and fries.

BIG WHOOPER BURGER 1200/

Double king size burger topped with
cheese and double patty, served with
fries

BUFFALO CHICKEN WINGS
800/-

Oriental chicken wings served hot or
mild in sweet and sour sauce and a

¢ CREAMY TOMATO SOUP

A Creamy tomato soup served with
cruttons.

BEEF CONSOMME’ 650/-
A kingly beef broth with egg white,

beef and mirepoix served with bread
rolls

CHICKEN NOODLE SOUP 600/-

Gently simmered chicken soup with
diced mushroom and noodles served

peppers, feta cheese and traditional dash of chips. with garlic bread.
black olives in Greek dressing
DESSERT CHICKEN SIDE DISH
WARMAPPLE PIEWITH 600/- BBQ CHICKEN 1700/- 300/-
VANILLA ICECREAM EREMCE. FRIES /
A boneless chicken breast well 400/-
CLASSIC CHOCOLATE FUDGE 600/- done to perfection served with bbq MASALA CHIPS
CAKE sauce Sha
900/-  VEG RICE /-
LEMON BLUEBERRY POUND  700/- TANDOOR STYLE CHICKEN
SLICE RICE 200/-
A roasted Indian style chicken marinated in
CARROT CAKE WITH CREAM i yoghurt and spices to perfection served 350/-
s e i 650/ e hot or il LYONNAISE POTATOES /
1600/-
CHOICE Juicy, well marinated with a touch of
rosemary herb served sizzling. MASHED POTATOES 300/-
CREAMY STRAWBERRY 700/-
SHORTCAKE i
FISH UGALI 100/
SMOOTHIES (STRAWBERRY,  700/- CREAMED SPINACH 150/-
MANGO, BANANA) 1500
PAN SEARED FISH FILLET /-
MILKSHAKES 600/- KACHUMBARI 150/-
pan seared fish fillet, well done to wow your
CHUNKY FRUIT WITH ICE 700/_ taste buds served with lemon butter sauce. SIDE SALAD 150/-

CREAM SORBET
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FISH JALAPENO’ 1200/-
A wet fried home-made whole tilapia done to
perfection with secret special herbs and mildly
spiced.




