
S O U P  O F  T H E  D AY          
MADE FRESH DAILY AND SERVED

WITH HOMEMADE FOCACCIA 

M E Z Z E  P L A T T E R    MINIMUM OF 2 PEOPLE

MARINATED OLIVES, CRUDITES, PICKLED RADISH,

GARLIC FLATBREAD, HUMMUS, GUACAMOLE

S M O K E D  C H I C K E N  W I N G S 
KARI BBQ SAUCE

V E G E T A B L E  S A M O S A S  
KACUMBALI SALAD, AKABANGA AIOLI

 

M U S A N Z E  M U S H R O O M
B R U S C H E T T A   
BASIL PESTO, PARMESAN, FRESH FIELD

TOMATOES, TOASTED SEEDS

S M O K E D  C H I C K E N  S A N D W I C H 
LETTUCE, TOMATO, PILI PILI AIOLI,

SERVED WITH KINIGI POTATO FRIES

L O C A L  AV O C A D O  O P E N 
S A N D W I C H 
GARDEN HERBS, HUMUS, CHERRY TOMATO,

SERVED WITH KINIGI POTATO FRIES

KINIGI GRILL
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Feel free to chat with any 

of our team about hosting 

private functions or events 

– we’re happy to help.

U N B A K E D  B A N A N A  C A K E
CARAMEL SAUCE

W H I T E  C H O C O L A T E  P O S S E T
TREE TOMATO COMPOTE, GINGER CRUMBS
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K A R I  KO O L E R
KARI VODKA,  PASSIONFRUIT, 

LIME JUICE, CHILLI SIMPLE SYRUP, 

SPARKLING WATER

K A R I  K E L LY
KARI VODKA, ELDERFLOWER 

SYRUP, SPARKLING WATER, LEMON 

AND BASIL LEAVES.

K A R I  K L A S S I C
KARI VODKA MARTINI, 

SHAKEN OR STIRRED
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K A R I  M A R Y
KARI VODKA, TOMATO JUICE, 

TABASCO, WORCESTERSHIRE 

SAUCE, BLACK PEPPER, SMOKED 

PAPRIKA

K A R I  K I C K E R
KARI VODKA, CARDAMOM, 

RWANDAN ESPRESSO

K A R I  C O L L I N S
RWF 11,500

KARI VODKA, LEMON JUICE, SIMPLE 

SYRUP, SPARKLING WATER, SPRIG OF 

ROSEMARY

P R E M I U M  C R A F T
P O T A T O  V O D K A
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S P I C E D  T E A
GINGER, LEMON, LEMON GRASS, 

CINNAMON, TEA SPICE, HONEY

P I N E A P P L E  & 
M I N T  J U I C E  
FRESH PINEAPPLE, GARDEN MINT 

LEAVES, GARNISHED WITH MINT

G I N G E R  L E M O N A D E
FRESH GINGER, INFUSED CINNAMON LEMONADE, 

GARNISHED WITH SLICED LEMON
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A F R I C A N  T E A
MILK, GINGER, GARDEN LEMON 

VERBENA
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V E G E T A B L E  S A M O S A S
SERVED WITH IGIKONI GREENS 

AND CHILI OIL

B A N A N A  B L O S S O M  S A L A D
W I T H  S A M B A Z A
 A MIX OF GARDEN LEAVES, FRESH MANGO, 

ONION RINGS, CORIANDER, SESAME SEEDS, 

AND BALSAMIC REDUCTION

KINIGI GRILL
 

 

  S E T   M E N U

S T A R T E R S D E S S E R T S

P O T A T O  G N O C C H I
ACCOMPANIED BY TEXTURES OF BUTTERNUT 

AND A PARMESAN SALAD

G A R L I C - G R I L L E D  C A U L I F L O W E R
SERVED WITH CAULIFLOWER PURÉE, SHAVED 

CAULIFLOWER, PESTO, AND CHERRY TOMATOES

K I N I G I  S M O K Y  C H I C K E N  B R E A S T
PLATED ON A BED OF BROCCOLI, ROASTED 

RADISH, AND GRILLED ZUCCHINI, WITH SAGE 

GRAVY

H E R B - M A R I N AT E D  B E E F  F I L L E T
COMPLEMENTED BY FARM BABY CARROTS, FINE 

BEANS, A CHARRED ONION CUP, AND THYME JUS

M A I N S

PA S S I O N  F R U I T  P O S S E T
GARNISHED WITH PINEAPPLE SALSA

AND FRESH MINT LEAVES

M I L K  C H O C O L A T E  C A K E
TOPPED WITH A LUSCIOUS

CHOCOLATE GANACHE


