
 

STARTERS 
 

TUNA CEVICHE – 1400 
Diced tuna, olive oil dressing with a choice of avocado or melon 

 

SEAFOOD SALAD – 1400 
White fish, calamari, queen prawns, octopus, tomatoes, onions, zucchini, lime 

 

TRADITIONAL GREEK SALAD – 1150 
Lettuce, tomatoes, bell peppers, cucumber, onions, black olives, feta 

 

THAI MANGO SALAD – 1050 
Mango, bell peppers, cashews, olive oil dressing 

 

GRILLED VEGETABLES WITH FETA – 950 
Eggplant, carrots, zucchini, feta 

 

COCONUT COATED CALAMARI – 950 
Fried calamari rings served with tartar sauce 

 
PASTA 

 

SEAFOOD TAGLIATELLE – 1950 
with fish, prawns & calamari 

 

GNOCCHI CRAB – 1850 
Fresh potato gnocchi, sautéed crab, white wine 

 

TAGLIATELLE ZUCCHINI E GAMBERI – 1300 
Tossed in zucchini & queen prawns 

 

RAVIOLI VEGETABLES – 1550 
Fresh made ravioli stuffed with spinach & cheese 

 
SWAHILI 

 

SWAHILI FISH OR PRAWN CURRY – 2000 
A flavorful coconut curry served with coconut rice - choice of fish or prawns 

 

WHOLE WET FRIED FISH – 2500 
Fried fresh fish in a spicy tamarind sauce 

 

CHICKEN IN SWAHILI SAUCE – 2150 
Chicken in creamy coconut sauce, coriander 

 

CHICKEN MISHKAKI – 1600 
Barbecued chicken skewers, assorted vegetables, yoghurt sauce 

 

WALI WA NAZI – 1500 
Rice with kidney beans in a creamy coconut sauce 



 

SEAFOOD 
 

SEAFOOD PLATTER – 10500 
Lobster, king prawns, calamari & fish fillet, garlic butter 

 

MOONRISE LOBSTER – 3500 
Freshly caught lobster drizzled with garlic butter sauce, salad 

 

GRILLED PRAWNS SKEWERS – 2500 
Barbecued king prawns skewers, parsley, butter, salad 

 

GRILLED CALAMARI – 2150 
Calamari steak served with garlic butter sauce 

 

GINGER CRAB – 2000 
Sauteed crab with ginger & chili 

 

GRILLED TUNA – 1800 
Tuna steak with teriyaki sauce 

 

GRILLED FISH – 1600 
Grilled fish fillet with garlic butter 

 
MEAT 

 

BEEF SKEWERS – 1800 
Barbecued  beef skewers, peri peri sauce, assorted vegetables, mashed potatoes 

 

MOONRISE BURGER – 1650 
Beef patty, lettuce, tomato, cucumber, cocktail sauce 

 

GRILLED LAMB SHOULDER CHOPS – 2500 
Marinated with olive oil, rosemary 

 

BONE-IN LAMB CURRY – 2400 
Chunks of lamb shoulder chops cooked in a flavorful curry sauce 

 
POULTRY 

 

GRILLED CHICKEN – 1500 
Rosemary-marinated chicken, natural jus 

 

CHICKEN CURRY – 1700 
Chicken cooked in a flavorful curry sauce 

 

CHICKEN MILANESE – 1550 
Breaded chicken breast, tartar sauce 

 
ACCOMPANIMENTS 

 

Ugali, mukimo, mashed potatoes, potato wedges, French fries, steamed vegetables, 
coconut rice, plain rice, roasted potatoes, naan bread & chapati 


