Dive in/

OWNER MEN

PASTE E RISOTTO

SPAGHETTI CARBONARA................. 8,000 RWF
WITH BEEF, BACON, £GG, PARMIGIANO & BLAGK
PEPPER.

PENNE ARRABBIATA.......ccoocooiiiiiene 8,000 RWF

HOT SPICY TOMATO SAUCE WITH FRESH BASIL.

TAGLIATELLE BOLOGNESE........... 71,500 RWF

HOME-MADE PASTA IN BOLOGNESE SAUCE.

PENNE SALMONE.........cccovoiiirrarnn 8,000 RWF

SERVED WITH SALMON, VODKA AND SPICY TOMATO
SAUCE.

SPAGHETTI SEAFQQD.......ccoccovrrnen 8,000 RWF

SEAFOOD PRAWNS AND FISH SERVED WITH WHITE WINE
SAUCE.

PENNE 4 FORMAGGI..................... 8,000 RWF

GOUDA GOAT CHEESE, CREAM. PARMESAN,
MOZZARELLA, FETA AND BLACK PEPPER.

RAVIOLI RICOTTA E SPINACI.......... 1,500 RWF

HOME-MADE PASTA STUFFED WITH RICOTTA CHEESE,
SPINACH IN CREAMY MUSHROOM SAUCE.

LINGUINE AL PESTO.......c.cccoommmrnr 71,500 RWF
HOME-MADE BASIL, PESTO AND PARMESAN.

CLASSICAL LASAGNE......... 8,500 RWF
ORIGINAL ITALIAN WITH BEEF MINGE.

RISOTTO AL POLLO....cccccccrvrrnn 8,000 RWF
GUBES OF GHIKEN

RISOTTO AL GAMBERONL............... 8,500 RWF

PRAWNS WITH WHITE WINE SAUCE

PESCE (FISH)

TILAPIA AL CARTOCCIO...................

14,500 RWF

WHOLE FISH TILAPIA GRILLED IN FOIL WITH FENNEL, LEMON, ONION AND WHITE WINE.

(40 MINS TO COOK].

FILETTO DI TILAPIA ALLA

MUGNAIA. ...

11,500 RWF

FILLET TILAPIA FISH WITH LEMON BUTTER DELICATED SAUCE MASH POTATOES AND

GRILLED VEGETABLES.

GAMBERONI ALLA GRIGLIA.............

16,500 RWF

GRILLED KING PRAWNS WITH GHILLI, GARLIC, BUTTER, AND WHITE WINE SAUCGE. SERVED

WITH RIGE.

FILETTO DI PESCE ALLA

MEDITERRANEA........c,

12,500 RWF

FISH FILLET IN A MEDITERRANEAN SAUCE SERVED WITH TOMATO, GARLIC, PARSLEY AND

OLIVES.

Try our best

CIALIAN SPEC/A; ¢

CARNE (MEAT)

FILLETTO AL PEPE VERDE............ooooiiiieieeeicecenssscssssssssseesssssssssss s 12,500 RWF
BEEF FILLET, GREEN PEPPER, GREAMY SAUGE, GHIPS AND BAKED VEGETABLES.

COSTINE DI AGNELLO ALLA GRIGLIA........ooociieee e 11,000 RWF
GRILLED LAMB GHOPS IN BED OF MASH POTATOES IN RED WINE SAUGE.

BISTECCO DI MANZO MARINATA. ... ..ooovoroiiveessesicecnesssssseeesssssisssss s 14,500 RWF
T-BONE STEAK, GARDEN VEGETABLES AND MUSHROOM SAUCE.

STEAK DIANE....occooeeveeee s 16,0000 RWF
PAN-FRIED SIRLOIN STEAK SERVED WITH A BRANDY BASED MUSHROOM SAUGE AND BAKED POTATOES.

CONIGLIO BIANGO.........ooooioocecvevces s 8,500 RWF

ITALIAN BRAISED RABBIT, WITH WHITE WINE, ROASTED GARLIC AND GREEN OLIVES.

POLLO (POULTRY)

POLLO ALLA FIAMMA . ..cccccccee s 10,500 RWF
FLAME GRILLED HALF GHICKEN WITH GHIPS OR MASH POTATOES.

POLLO AL FUNGHL.......oooooooiiceeieeceveeesessissses s 9,000 RWF
GHIGKEN BREAST FILLET WITH MUSHROOM SAUGE, MIXED VEGETABLES AND BOILED ASPARAGUS.

SCALLOPPINA AL LIMONE..........oooooieeiieveeessssissenssssscsssesssssisssssssssssssssssssssssssssesssssssssssss e 9,000 RWF
POAGHED EGG, PURPLE MUSTARD DRESSING

COTOLETTA ALLA MILANESE.........ooooooiieieeeessieeesssssssee s 9,500 RWF

CHICKEN BREAST FILET, PAN FRIED, MASH POTATOES, LEMON JUICE SAUCE.




