PARK RESORT

Enjoy Life Through Nature

FOOD AND BEVERAGES MENU

BREAKFAST

English Breakfast 35,000
Bread slices/buns, eggs of choice, sausages, bacon/beef stripes

or chicken breasts strips, Baked beans, black/milk tea

or black coffee, fruits cuts, glass of fresh juice

Forest Breakfast 25,000
Diced potato wedges, omelet, sausages, Bread, tea of choice, fruits

Katoogo of beef 20,000
Diced Matooke sticks infused in tomatoes beef gravy

BITES & LITE MEALS

Pair of sausages + Chips 20,000
Chips Plain 15,000
Masala chips 15,000
Garlic, tomato pasta, red chili, coriander, cumin

Pair of Beef samosa 8,000
Forest Rolex 8,000
Pair of sausages 7,000
Vegetable samosa 6,000
Chapatti with salads & gravy 5,000
Spanish omelet 5,000
Fresh bread 2,000
TEAS

Dawa tea 15,000
Hot chocolate 12,000
Cappuccino (S) 12,000
African tea 10,000
Hot milk 10,000
Black coffee 10,000
Lemon Tea 10,000
Black tea 6,000
Milkshake 15,000
DAILY PASTRIES & DESSERT

Cake slice 5, 000
Cookies(3pc) 3,000
Bread (5009) 6,000

Scorns 2,000
Easter buns 1,000
Fruit cuts/salad 15,000
A combination of melon, pineapple, bananas, apples,

oranges

A scoop of Ice-cream 5,000

choice of vanilla, chocolate, or strawberry scoops drizzled with
chocolate sauce

MAIN COURSE

Oven-Roasted Chicken 35,000
Chicken marinated with herbs & spices, then slow-roasted in the oven,
Served with your choice of chips, potato wedges, or rice and a side salad

35,000

Grilled chicken breast

Tender fillet of chicken breast, marinated with herbs & spices,
Char-grilled to perfection and served with choice of chips, rice or wedges,
accompanied with steamed vegetables

Crumbed chicken 35,000
Chicken on the bone, coated in golden breadcrumbs deep-fried
until crisp, locking in the juiciness and flavor, served with chips
Whole Oven-Roasted Chicken 100,000

A full chicken marinated with herbs and spices, oven-roasted to
perfection for a tender and flavorful taste, served with chips

and a fresh garden salad. Preparation time: approximately 1:30min

Boiled chicken 35,000
Fresh-cut chicken chunks, gently simmered with vegetables, herbs
and spices to bring out their natural flavors,

served with either steamed rice, boiled or Mashed potatoes

Whole Fish — Fried / Oven-Roasted

Seasoned to perfection. Fried for a quick golden crisp,

or oven-roasted (approx. 1 hour) for a tender, flavorful finish,
Served with chips.

Vegetable fish
Whole Tilapia tossed in assorted vegetable sauce,
served with either chips, rice, or potato wedges

60,000

60,000

Boiled Whole Fish — Traditional Style

Whole fish, gently simmered with vegetables, herbs and spices,
cooked to perfection to retain its natural delicate flavor,
served with either steamed rice, boiled or Mashed potatoes

Grilled fillet of Tilapia

Served with chips, wedges or rice, sided salad & Tartar sauce

60,000

60,000

Fish fingers
Crumbed fish strips served with chips & tartar sauce

35,000

Fish fingers plain 25,000

35,000

Pan-fried Liver
Fresh, tender liver pan-fried with onions and light seasoning,
served with chips or rice

Oven Roasted goat 35,000
Succulent goat cubes on the bone, slow-roasted with aromatic herbs

and spices Served with either fries, potato wedges, or rice, and a side salad
Preparation time: approximately 50 min

Boiled goat —Traditional style 35,000
Fresh goat cubes on bone, slowly simmered with vegetables

and herbs, served with rice or boiled potatoes.

Goat plain 30,000
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BBQ PLATTER

Forest mixed platter 120,000
Oven Roasted chicken, grilled sausage, sautéed goat, and fish fillet,
served with chips, brown rice, chapatti, and salad

BBQ platter 100,000

Oven Roasted chicken, pan-fried goat, sausages served with chips,
and salads

Lunch Platter 60,000
Oven roasted chicken, sautéed goat , served with chips

CURRY

Chicken curry -35,000

Boneless chicken cubes simmered in a rich blend of coriander, cumin,
garlic, ginger, and cream, thickened with a touch of cornstarch, served
with either steamed rice, boiled or Mashed potatoes

Fish Curry 35,000
Fresh fish fillet gently simmered in a spiced blend of coriander, cumin,
garlic, ginger, and cream, served with either steamed rice, boiled or
Mashed potatoes

Goat Curry 35,000
Goat cubes on bone, simmered with coriander, cumin, garlic, ginger,
and cream, served with either steamed rice, boiled or Mashed potatoes

EXTRAS

Steamed Veggies 8,000
Salads(Coleslaw, Kachumbari) 5,000
Gravy 5,000
Mayonnaise sauce 5,000
PIZZA

Chicken/Beef/ Veg(M) 35,000
Chicken/Beef/ Veg(L) 40,000

All pizza are topped with onions, tomatoes, green peppers, Mozzarella
cheese, oregano flakes

BURGERS

Grilled-Beef/chicken Burger 30,000
Topped with onions, lettuce, tomato, cheese, served with chips

SODAS & FRESH JUICES

Sodas(300ml) 3,000
Water(500ml) 3,000
Minutemaid(400ml) 4,000
Classic/Passion Nojito 15,000
Cocktail Juice 12,000
Passion Juice 8,000
Mango juice 8,000
Melon juice 8,000

ENERGY DRINKS

Redbull 10,000
powerhorse 10,000
Predator 3,000
IMPPRTED & LOCAL BEERS

Heineken 15,000
8.6 10,000
Bavaria 10,000
Apple cider 7,000
Local beers 6,000
WHITE/RED WINE GLASS BOTTLE
Four cousins 750ml 15,000 70,000
Four cousins 1.5ml 15,000 150,000
Lambrusco750ml 15,000 70,000
Nederburg 750ml 20,000 100,000
SPARKLING WINE

Moet — Champagne 350,000
Bellaire Rose 300,000
JP Chenet 100,000
SPIRITS TOT BOTTLE
WHISKY

Blue label 1.5M
Singleton 12yr 350,000
Singleton 15yr 450,000
Jack Daniel 12000 350,000
Double black 1L 12000 300,000
Jameson 250,000
Black label 10,000 200,000
Red label 5,000 180,000
BRANDY/COGNAC

Hennessy 500,000
VODKA

Circo 6000 300,000
Absolute vodka 5,000 140,000
Sminoff vodka 70,000
GIN

Gordon’s g|n 5,000 150,000
Gilbeys gin 4,000 70,000
Uganda waragi 4,000 50,000
UG/Bond7/V&A Y4 15,000
LIQUEUR & RUM

Bailey 750ml 150,000
Amarula 6,000 150,000
Bacardi 5,000 150,000
Captain Morgan 100,000




