
Chicken soup      8,000
Lentil soup      8,000
Tomato soup      8,000
Vegetable soup      8,000

MAIN MEAL

Chicken Dijonnaise      21,000
Chicken Fillet (250 gms) & mushrooms in a creamy sauce �avoured
with Dijon mustard, veggies of the day and cumin potatoes 

Chicken Madagascar     24,000
Boneless breast (250 gms) stu�ed with minced chicken in green pepper
Sauce, veggies of the day and mash potatoes

Seashell cloud Lamb     30,000
Tender Lamb strips toasted in honey & classic black pepper sauce,
Veggies & garlic rice

Roast Lamb      30,000
Roasted lamb with roast potatoes & seasonal veggie

Grilled Lamb chops     30,000
Grilled lamb chops, French Fries & seasonal veggies 

Beef Pepper steak     24,000
Pan grilled beef (250gms) with sautéed garlic & crushed pepper

Seashell Beef escalope     24,000
Deep Fried Beef �llet stu�ed with cheese & beef salami, French Fries

Tournedos Rossini     26,000
Grilled Beef �llet steak (250 gms) asparagus, creamy brown sauce and
served with boiled veggies & French Fries

Chateaubriand     30,000
Rubbed beef cuts with vegetable oil and season freshly ground black
pepper, parsley butter, served with veggies & French Fries 

Beef Fillet mignon with mushroom sauce   25,000
Grilled Beef Fillet Mignon topped with rosemary and mushroom
sauce served with sautéed veggies & parsley potato

Grilled Prawns with chips     28,000
Grilled King prawn (8 pcs), lemon butter sauce serve with boiled
veggies and mashed potato

Poached Jumbo Prawns with chips   32,000
Poached Jumbo Prawns (4 pcs) served with sautéed veggies and
French Fries 

Fish & chips       20,000
Fried �sh serve with artichokes chips and tartar sauce 

Grilled Fish with lemon butter sauce   22,000
Grilled marinated �sh �llet, veggies and French Fries 

Seafood platter      42,000
Grilled prawns (6pcs), �sh �llet (120 gms), grilled squid with mussel
& french fries

Lobster �ermidor     60,000
Baked whole fresh lobster serve with traditional creamy  sauce

Jalapeno Fritters      10,000 
Sliced scallion, and chopped seeded jalapeño working in batches,
cook heaping with season fritters with salt, sour cream and lime wedges

Egg in Mayo      10,000
Hard boiled egg with mayonnaise sauce

BBQ  chicken wings     13,000
Chicken wings in BBQ  basting and served with peri-peri sauce 

Grilled chicken wings     13,000
Chicken wings grilled to perfection in Arabic way and served with
garlic mayo sauce

Fish �ngers      15,000
Finger cut of �sh make a coat of bread crumbs with deep fried.
Serve with chips & Tartar sauce

Prawn cocktail      12,000
Classic combination of poached prawns with cocktail sauce

Oriental salad with Venerated dressing.  5,000

Asparagus salad with Venerated dressing.  10,000

Greek salad     10,000

SALAD

Spaghetti bolognese     15,000
(Minced Beef with cheese and tomato sauce)

Beef ravioli with tomato sauce and topping of cheese           15,000

PASTA

Cheese sandwich     6,000      

Chicken sandwich     9,000

Beef steak sandwich     11,000

Hamburger      12,000

Cheeseburger      14,000

Club sandwich      15,000

SANDWICH
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STARTERS

SOUP

Coastal Grill

(V)

(V)

(V)


