SOUTH AMERICAN
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Habanero Menu

Starters

1. Plato de patacén: Double fried, smashed plantain with salt, served with our house made

salsa. 7,000 TZS

2. Croquettes: Fried potato croquettes topped with our garlic & herb sauce, corn and

coriander. 8,000 TZS

3. Ceviche: Raw fish cut in bite size pieces marinated in lime-based sauce. Made in the

classic Peruvian way. Served with roasted peanuts and patacon. 13,000 TZS

Tacos & Empanadas

Empanadas: A Colombian pierogi stuffed with your choice of meat (served with our

homemade salsa). 5,000 TZS / Per piece
4. Beef- spicy stir-fried minced meat

5. Chicken- spicy chicken stew

6. Fish- stir fried fish salpicon

7. Cheese- filled with cheese

Tacos: Our take on Mexican tacos with your choice of meat served with (guacamole, melted

cheese and our house made salsa). 6,000 TZS / Per piece
8. Beef- spicy braised meat

9. Chicken- spicy chicken stew

10. Fish- stir fried fish salpicon

11. Zucchini- fried marinated zucchini
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Main course (4 courses are served with patacon)

12. Arroz de camaron: Fried rice with garlic fried prawns and vegetables. A recipe from

abuelita! 21,000 TZS
13. Salpicon: A stir fried fish with spices and vegetables served with garlic rice.  23,000TZS

14. Lentejas: A black eyed peas stew served with garlic rice, vegetables and spices made in the

Colombian way! 15,000 TZS

15. Sopa de yuca: A vegetable soup with pieces of cassava, potato and corn. Served with

garlic rice. 13,000 TZS

16. Carne saltado: A Peruvian cooked stir-fry containing meat and vegetables served with soy

based sauce and your sides of choice. 21,000 TZS

Latino Kebab (Choose between): 18,000 TZS
17. Beef- Grilled beef skewers marinated with spices and herbs.

18. Chicken- Grilled chicken skewers marinated with spices and herbs.

19. Mix grill: A platter served with a mixture of grilled chicken, lamb, beef sausage and beef.

32,000 TZS
20. Grilled fish with your choice of sides. 21,000 TZS
21. Grilled calamari with your choice of sides. 18,000 TZS

22.. Grilled steak with your choice of sides. 21,000 TZS
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Desserts

23. Fried banana: Fried sweet banana served with vanilla ice cream, chocolate syrup and a

salted peanut crumble. 10,000 TZS

24. Churros: Deep fried Spanish pastry coated with sugar and cinnamon, served with

nutella. 12,000 TZS
Sides

25. Patacén 3,000 TZS
26. Rice 2,000 TZS
27. Garlic rice 3,000 TZS
28. Chips 2,000 TZS
Dips

29. Salsa 1,500 TZS
30. Guacamole 2,000 TZS
31. Garlic & Herb 2,000 TZS

32. Chimichurri (spicy) 2,500 TZS
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Soft Drinks

Coca Cola- Coca Cola light- Coca Cola Zero

Sprite

Fanta Orange

Club Soda

Tonic

Bitter Lemon

Stoney Tangawizi

Big Kilimanjaro Water
Small Kilimanjaro Water
Dasani Sparkling Water
Red Bull

Juice

Iced Tea

Cappuccino
Black Coffee
Coffee with Milk
Hot Chocolate

Tea

(Lemon symphony, Peppermint, Green Tea and African Pride)

Masala Tea

Hot Drinks

(Cardamom, Cinnamon, Ginger and Tea)

2,500 TZS
2,500 TZS
2,500 TZS
2,500 TZS
2,500 TZS
2,500 TZS
2,500 TZS
3,000 TZS
2,500 TZS
3,000 TZS
5,000 TZS
5,000 TZS
4,000 TZS

6,000 TZS
5,000 TZS
5,000 TZS
4,000 TZS
4,000 TZS

4,000 TZS
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Beer

Local Beer
Kilimanjaro
Safari
Serengeti

Castle Lite

International Beer

Corona
Windock
Heineken
Savanna Dry (Cider)

White Wine

Glass

Bottle African Passion Chenin Blanc (South Africa) 10,000 TZS
(This light, fresh and easy drinking wine
explodes with tropical fruit flavors on both the
nose and palate.)
Savannah Sauvignon Blanc (South Africa) 10,000 TZS

(Fresh, crisp, un-wooded, a medium bodied wine with
tropical fruit aromas on the nose with subtle hints of
green pepper and grassiness. These flavors carry

through to the palate that’s fresh and crisp.)

3,500 TZS
3,500 TZS
3,500 TZS
3,500 TZS

6,000 TZS
6,000 TZS
6,000 TZS
6,000 TZS

Bottle
49,000 TZS

49,000 TZS
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Sweet White Wine

Pearly Bay Sweet White (South Africa) 10,000 TZS

(An easy-drinking sweet, fruity white wine and

has lush juicy peach and Ripe apricots with under ones of floral blossoms.)

Red Wine

Savanha Merlot (South Africa) 10,000 TZS
(Plum sand raspberries on the nose, with
layers of red berries sand a hint of spice on

the palate, supported by a soft tannin structure.)

African Passion Cabernet Sauvignon Merlot (South Africa) 10,000TZS
(A soft, easy, medium bodied wine that
delivers fresh berry flavors, plums and cherry.

The abundance of fruit is complemented by hints of spice.)

Red Sweet Wine

Pearly Bay Sweet Red (South Africa) 10,000 TZS
(An easy-drinking wine with an abundance
of berry fruit flavor, soft and smooth

with a lingering sweet, juicy finish.)

Sparkling Wine
Glass
Provetto Brut/Rose (Spain) 10,000Tzs

48,000 TZS

49,000 TZS

49,000 TZS

48,000 TZS

bottle
48,000Tzs

(Is a delicious sparkling wine made from selected grapes that have been handpicked on hot

sunny days. Gentle citrus notes and soft refreshing bubbles make this the ideal wine to share

with friends on a day to day celebration. Alively fizz, perfect for celebrating the everyday.)
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Habanero Cocktails
All cocktails cost 14,000 TZS

Mangorita

(Tequila, cointreau, mango juice, fresh lime juice and habanero)
Tropical Punch

(Rum, passion fruit, papaya, watermelon and fresh lime juice)
Paloma

(Tequila, cointreau, honey, grapefruit juice, fresh lime juice and soda)
Passion Mojito

(Rum, passion juice, sugar syrup, fresh lime juice, mint and soda)
Tanga Mule

(Vodka, apple ligueur, fresh lime juice, and tangawizi)

Mapera

(Rum, guava juice, fresh lime juice, sugar syrup and mino

Classic Cocktails
Mojito
(Rum, fresh lime juice, sugar syrup, mint and soda)
Margarita
(Tequila, cointreau, fresh lime juice and sugar syrup)
Sex on the beach
(Vodka, peach ligueur, orange juice and cranberry juice)
Daiquiri
(Rum, fresh lime juice and sugar syrup)
Cosmopolitan
(Vodka, cointreau, cranberry juice, fresh lime juice and sugar syrup)
Pifia Colada
(Rum, pineapple, fresh lime juice and coconut cream)
Aperol Spritz

(Aperol, prosecco and soda)
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Dessert Cocktails

Masala Ice Coffee

(Masala vodka, coffee, milk and sugar syrup)
Coffee Martini

(Vodka, kahlua, coffee and sugar syrup)
Irish Coffee

(Whiskey, sugar, coffee and whip cream)

Pitchers

All pitchers cost 32,000 TZS
Tropical Punch
(Rum, passion fruit, papaya, watermelon and fresh lime juice)
Sex on the beach
(Vodka, peach ligueur, orange juice and cranberry juice)
Mangorita

(Tequila, cointreau, mango juice, fresh lime juice and habanero)

SpIrits

Vodka Single
Absolut 5,000 TZS
Smirnoff 5,000 TZS
Rum

Bacardi White 5,000 TZS

Captain Morgan 5,000 TZS

Bottle
110,000 TZS

100,000 TZS

110,000 TZS
100,000 TZS




Whiskey

J. W. Black Label
J. W. Red Label

J. W. Double black
Grant’s

Famous Grouse
Jack Daniel’s

Jameson

Tequila
Olmeca Gold

Cognac
Hennessy VS

Gin

Gordon’s London Dry
Bombay Sapphire
Konyagi Small Bottle

Liquor

Kahlua

Amarula

Jagermeister

Southern Comfort
Klipdrift

Malibu

Triple Sec

Aperol

Zappa (Sambuca) Blue/red

SOUTH AMERICAN

Single
7,000 TZS
5,000 TZS
10,000 TZS
5,000 TZS
5,000 TZS
6,000 TZS
6,000 TZS

5,000 TZS

8,000 TZS

5,000 TZS
7,000 TZS

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

Bottle
180,000 TZS
110,000 TZS
250,000 TZS
100,000 TZS

90,000 TZS
130,000 TZS
130,000 TZS

110,000 TZS

149,000 TZS

100,000 TZS
120,000 TZS
10,000 TZS

100,000 TZS
110,000 TZS
120,000 TZS
110,000 TZS
90,000 TZS
100,000 TZS
110,000 TZS
110,000 TZS
100,000 TZS




