


Sandwich and Burgers
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Stanley special prime burger
Grilled 200gms Angus beef pattie topped with
melted cheddar cheese, fried egg and crispy bacon

Grilled chicken breast
Tossed sundried tomatoes, onions, mushrooms,
grilled pineapple on a healthy seed bun

A Gourmandized lamb burger
Jammed with a minty pesto spread, roasted beetroot and cucumber slices

Grilled vegetable sandwich
Assorted vegetables with red pesto on fennel seed bread

Open faced vegan pattie sandwich
An all-round vegan pattie, olive tapenade,
grilled pineapple on a healthy seed bun

(All Sandwich & Burger’s are priced at Ksh. 1,900 each)
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Menu items may contain allergens, for those with special dietary requirements or allergies
who may wish to know about the food ingredients used, please ask for the manager.

(Prices are in Kenya Shillings and inclusive of statutory Government taxes and levies)




Pizzas
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The Kenyan
Pulled roast beef choma or chicken, onions, tomatoes and dhania
Ksh. 1,500

The Mexican
Beef mince, chili, onions, red beans, green pepper and garlic

Ksh. 1,500

The Italian
Anchovies, olives, capers and salami

Ksh. 1,500

The Greek
Bacon, goat feta, spinach and olives
Ksh. 1,500

The vegan %
No cheese, Neapolitan base, artichokes, mushrooms,
grilled peppers, carrots and onions

Ksh. 1,500

The Indian ocean
Marinated red snapper, tilapia, salmon, prawns and calamari chunks

Ksh. 2,000

Menu items may contain allergens, for those with special dietary requirements or allergies
who may wish to know about the food ingredients used, please ask for the manager.

(Prices are in Kenya Shallings and inclusive of statutory Government taxes and levies)
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Sweet Stuff
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Spiced warm apple pie
Custard sauce
Ksh. 1,000

Banana split
Trio of ice-cream

Ksh. 1,000

Hennessey scented chocolate truffle

Squirts of berry sauce
Ksh. 1,000

Fruit platter

Fantasy of fruit with vanilla yoghurt and banana bread
Ksh. 1,200

Menu items may contain allergens, for those with special dietary requirements or allergies
who may wish to know about the food ingredients used, please ask for the manager.

(Prices are in Kenya Shallings and inclusive of statutory Government taxes and levies)




Food Philosphy

Sarova's Food Philosophy s driven by flavour,
Jreshness, sustainability & innovation

Flavour
Wherever you have travelled from, we propose to have a culinary experience for you that will
delight. Our menus combine contemporary and traditional flavours from diverse cuisines,
including Kenyan, European, Pan Asian, Indian and global fusion. Our team of specialist
chefs and baristas explore and work with a variety of cooking styles from the traditional Jiko
to sous vide and molecular gastronomy.

Freshness
All our properties have organic kitchen gardens. While guests at Sarova Mara can handpick
vegetables and salads from the extensive garden spread over 2 acres, guests at the Sarova
Stanley in downtown Nairobi can also be assured that the herbs are freshly plucked from a
small kitchen garden. The farm to plate concept is a fundamental part of our culinary opera-
tion. We are blessed with an abundance of fresh produce in Kenya and we source most of
our ingredients locally. Our meat and dairy products are sourced from local producers with a
reputation for international standards and products free of harmful chemicals. All our kitch-

ens are HACCP compliant and we have been certified as Safe Food Hotels by KEBS.

Sustainability
Responsible business and sustainability is at the heart of our Purpose with the Environment
and Communities at front and centre.

We are working towards a plastic free operation and we have already pioneered the phasing

out of plastic straws and other single use plastics including bottles and packaging and are in

the process of installing bottling plants to switch entirely to glass water bottles. Our cooking

processes are designed to minimize food waste and our state-of-the-art cold rooms and refrig-
eration facilities are geared to avoid spoilage.

Sarova Hotels take a lead in training and development of hospitality professionals in Kenya.
We run the Sarova Kitchen Management Trainee, Sarova Kitchen Apprentice and Sarova
Pastry Apprenticeship Programmes that see over 75 young professionals trained each year.

Quarterly training workshops and seminars are held for managers, chefs, baristas and
bartenders including annual exposure trips overseas.

Innovation
Innovation is the essence of creation and we believe in continuous growth, exposure and
evolution. The rewards are guest glee and significant motivation for our people. From large
scale catering for over five thousand guests at a presidential event to a Chefs Table for six and
from memorable weddings to thrilling bush dining, we continue to conceptualise and deliver
unique culinary experiences that are today a hallmark of Sarova Hotels.
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