SALADS

COFFEE LODGE _GREEK_SALAD ® TZS 22,000

Crisp lettuce, tomato, onion,
MENU i

“WATERMELON & <FETA SALAD % ® 115 20,000

Feta, cucumber, basil, mint pesto

(CHILLI & @ITRUS CALAMARI (&) 175 28,000

Avocado, rocket, chili, charred lemon

BTARTERS

“QUEGETABLE ‘POTSTICKERS @ 712518000  (PAESAR SALAD TZS 20,000
Homemade dumplingsﬁlled with veggies ADD (?:HICIEN TZS 8,000
soy & sesame dressing Lettuce, croutons, caesar

dressing, parmesan

BEETROOT (GAZPACHO @ 12515000

Chilled beetroot soup, cucumber, W RA P S

onion, herbs, bread roll

ZUCHINNI & BASIL SOUP & 1516,000 (HICKEN WRAP TZS 22,000

Coconut cream, bread roll Grilled chicken strips, crisp salad & sweet

chili mayonnaise

(PAULIFLOWER JEMPURA ‘BITES TZS 18,000
_&UMMER VEGETABLE SALSA WRAP () TZS 18,000

Bang bang & cheese dipping sauce Seasonal vegetables, coriander dressing

BEET HALLS TZ5 16,000

Whipped Feta

“KOREAN @HICKEN “WINGS 1ZS 20,000
Crispy fried chicken Wings

(OFFEE PULLED PORK WRAP (0)) TzS 25,000

Coleslaw

_&ERVED WITH POTATO CHIPS
AND ‘GITENGULE GARDEN
SALAD

smothered in a savory garlic sauce

‘RIFT VALLEY DIPPING & TZS 18,000

Humus, sundried tomatoes & olive

tapenade with crispy salt and pepper

breadsticks
v, ®)
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TENGUL

COFFEE LODGE

MENU

‘MAIN COURSES

AUTHENTIC GREEK BEEF @YROS (©) 125 36,000

Marinated beef fillet, tomatoes & onions
served in a warm pita bread, tzatziki
served with crispy sweet potato fries

‘MALAI ROFTA TZS 26,000

Cottage cheese &potato dumplings, tomato &
cashew nut sauce served with rice or chapatti

JACKFRUIT CURRY @ &
]ackfruit, pineapple, fried onions,

served with Sticky rice or chapatti

TZS 26,000

BUTTER CHICKEN 175 36,000

Tandoori marinated chicken in a rich
butter tomato gravy served with sticky
rice or chapatti

" SWAHILI CALAMARI QURRY 125 34,000

Mildly spiced coconut-based curry, served
with sticky rice or chapatti

_BTICKY SOY & GINGER PORK~  TZS 40,000

Roasted pork fillet, soy. & ginger marinade
vermicelli noodles, charred greens

“WEGETABLE ‘PAD THAI TZS 22,000

Rice noodles,stir—fried Vegetables, gy,

roasted peanuts @

(CAULIFLOWER @NOCCHI (©) 725 30,000

Roasted cauliflower, crispy bacon, marinara sauce

basil, parmesan

ITALIAN @RILLED_GGGPLANT TS 24,000
S®

Grilled eggplant, basil, parsley served
with coconut infused banana leave rice &

charred corn SCZZSCI

‘RATATOUILLE ($)

Sauteed Provencal vegetables, roasted carrot mash

TZS 24,000

“TANZANIAN ®ELICASIES

‘RUKU (CHOMA &)

Quarter grilled chicken, kachumbari
and potato chips

‘NYAMA CHOMA & TZS 34,000

Choice of grilled beef or chevon (Mbuzi),
kachumbari and potato chips

TZS 28,000

‘MISHKAKI & TZS 34,000
Choice of beef or chicken skewers,

kachumbari and potato chips

‘MBUZI (CURRY TZS 28,000
Bunny Chow, kachumbari

(CHIPS ‘MAYAI @ TZ518,000

Egg omelette with potato chips
optional onions, green peppers and carrots

QD0 ®OO®O®
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TENGUL

COFFEE LODGE

MENU

~ BURGERS

(POFFEE PULLED PORK TZS 28,000

Coleslaw, potato chips

BB 0) BEEF BURGER TZS 28,000

Ground beef burger, lettuce, tomato, fried

onions & dill cucumber

BBO CHICKEN BURGER O 1z5 28,000

Grilled BBQ chicken breast, lettuce,
tomato, fried onions & dill cucumber

GXTRAS
-“JRIED EGG 1S 3,000
-(PHEESE TZS 3,000
-AVOCADO TZS 4,000

.0

JROM THE @GRILL

“PLEASE MAKE YOUR SELECTIONFROM THEOPTIONS
BELOW-TO CREATE YOUR PERFECT GRILLED DINNER:

(PHOOSE YOUR PROTEIN

o T-BONE_STEAK (500 GRAM)  TZS 60,000

o ‘BEEF JILLET (250 GRAM)  TZS48,000

‘RuMP_BTEAK (300 @RAM)  TZS 48,000

FONEY_(LAZED ‘PORK ‘RIBS TZS 42,000

e GRILLED fOCALLY SOURCED FISH TZS 36,000

(PHOOSE YOUR

_BIDE

-@EASONAL VEGETABLES
“POTATO CHIPS
“MASHED POTATO
“TGALI

“RICE

“UITENGULE SALAD

(CHOOSE YOUR

_BAUCE
“PEPPER SAUCE
“MUSHROOM SAUCE
“PILI- PILI SAUCE
-{EMON BUTTER

// _BXTRA_SIDES

-&EASONAL VEGETABLES TZS.8,000
“POTATO-CHIPS TZS 8,000

“MASHED_POTATO TZS 8,000
“HGAL TZS 8,000
“RICE 1ZS 8,000

-GTENGULE SALAD TZS 8,000

_@XTRA_SAUCES \\

“PEPPER SAUCE
“MUSHROOM SAUCE
“PILI- PILI SAUCE
-SEMON BUTTER

TZS 5,000
TZS 5,000
TZS 5,000

TZS 5,000 /

DT ROO®O
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‘KIDS MENU

(CHICKEN STRIPS TZS 18,000
COFFEE LODGE Crumbed with potato chips & pink sauce
‘MINI BURGER 175 18,000
MENU BBQ beef or chicken, with potato chips
‘PASTA POMODORO O TZS 15,000
Pz ZERIA _SPAGHETTI SBOLOGNAISE 725 18,000
’(X‘)oon FIRED PIZZA AVAILABLE ON (CHIPS AND/DIB 175 8,000
SATURDAY'S AND PUBLIC HOLIDAYS FRoM  leyonnaise aiid fomato saice
12:00 TO 18:00

‘MARGHERITA _SMALL -T75 16,000 @ ESSERT

Tomato, mozzarella and basil SARGE - TZS 20,000

; ‘41OME-MADE CHOCOLATE BROWNIE TZS 15,000
(Q‘)EGIE QRTOLANA LBMALL -TZS 20,000 Vanilla Ice cream

Tomato, mozzarella, eggplant ~ §ARGE - TZS 24,000
andzucchini @LASSIC SEMON TART TZS 12,000

‘PIZZA %IANCA _SMALL -TZS 22,000
Tomato, garlic,mozzarella, SARGE - TZS 25,000 %ANANA PANNA COTTA TZS 12,000

feta and basil Salted caramel, peanut brittle

KUKU BMmaLL 125 23,000 YTENGULE COFFEE MOUSE (© 125 12,000

SARGE - TZS 26,000
V&TICKY TOFFEE PUDDING @ © 125 15,000

Butterscotch, lime creme fraiche, ginger floss

JRUIT PLATTER @ TZS 12,000

Tomato, mozzarellabasil,

chicken, redpepper,onion

‘MEXICANA “SMALL -TZ5 25,000
Tomato, mozzarella, chilli, garlic, SARGE - TZ8 28,000

spicy minced meat, red pepper, onion

_SEASONAL FRUITSORBET (®  Tz5 12,000
(CALZONE _§MALL -TZS 25,000

Any of the above folded over YARGE - TZS 28,000 ﬂCE CREAM 12515000
Choice of Vanilla, Strawberry or Chocolate
(3 Scoops)
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