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BOUTFIQUE HOTELS
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SHARAZND

BOUTIQUE HOTELS
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GOLDEN CRISPY VEGETABLE CROQUETTE
SERVED WITH A BOLD CHILI AIOLI AND FINISHED WITH A DELICATE SPRINKLE OF PARMESAN

STARTER
SPICY CHICKEN WITH MANGO, CHERRY TOMATO & ROCKET SALAD
TBNDER SBICYSGEI CRENEAIRED WIFH SWAEET MANGOF fUICY CHERRY
'OMATEE A NSREH-PPE TSR OCKIEH
OR

ZANZIBARIAN CRABSOUP
ARICHAND AROMATIC ZANZIBAR-STYLE CRAB SOUP, INFUSED WITH CREAMY
COCONUT MILK AND WARM ISLAND SPICES

OR

EARTHY ROASTED BEETROOT
SERVED WITH A SMOOTH WALNUT-CHIVE CREAM

OR

CRISPY SALT & PEPPER CALAMARI
SERVED ALONGSIDE A REFRESHING AVOCADO AND WATERMELON SALAD

MAIN
HOMEMADE PAPPARDELLE TOSSED
W ITREERE S /SRR | Y S R ' BB L E S AND SIMMERS:D [NGERB O L DglOMATO AND
CHVAS A UCL
OR
DUCK BREAST

SERVED WITH SMOKY GRILLED VEGETABLES, FLUFFY COUSCOUS, AND FINISHED WITH
Z B RS TRE | 7RSSR £ SAUCH

OR

BEEF FOUNDANT
SERVED WITH LAYERS OF GOLDEN POTATO GRATIN, CRISP GREEN BEANS, SWEET BABY
CARROTS, BNBDWEINISHED WITERA RS (CREAMY BERBRERESA UCH

OR

FISH PAPILELOTE
FRESH FISH DELICATELY BAKED IN PARCHMENT WITH AROMATIC HERBS, SERVED
ALONGSIDE GLAZED CARROTS, TENDER GREEN BEANS, FLUFFY RICE, AND A BRIGHY

. MUSTARD-DILL SAUCE = §\Z
\f§% DESSERT &

/ , o CHEESECAKE
' VELVETY CHEESECAKE TOPPED WITH A VIBRANT \
. PASSIONFRUIT SAUCE . S%
CHOCOLATE FONDANT 1

TOPPED WITH VANILLA ICE CREAM




