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WELCOME TO

KISWAHILI FOR “MEETING PLACE”

Welcome to Baraza Restaurant, where we believe that our guests deserve nothing but
the most enjoyable, memorable dining experience. To this end, our kitchen brigade uses
only the finest, freshest available ingredients. Whatever your preferred choice may be,
your selection is prepared to order, which may take up to 30 minutes. If by any chance
you are pressed for time, please consult with our waiters for a meal selection that can be
prepared and served sooner, so that you could be finished in under half an hour.

We consider it a pleasure and a privilege to prepare something special for you if you have

any specific dietary requirements, or if you particularly feel like enjoying a favourite dish

that is not on the menu. So, should you have any special requests, please do not hesitate
to ask us and we’ll do our best to please you.



SPICY FISH SOUP
Asian-style fish soup with noodles

HEARTY BEEF SOUP
Red wine-infused soup with beans

CHEF’S VEGETABLE SOUP POT OF THE DAY
Served with naan bread

SEARED BEEF AND MANGO SALAD
Seared fillet steak, mixed greens, mango,
tomato and red onion, topped with
sesame seed and balsamic reduction

CURRIED PRAWNS AND AVOCADO SALAD
Shrimps, avocado, yoghurt, spices and
papadum, served on mixed greens

GREEN SALAD
Tomato, peppers, cucumber, onion,
with mixed greens

WARM ROAST VEGETABLES

For the hearty veggie lover - butternut,
sweet potato, onion, red and yellow pepper,
spinach and baby marrow, baked and then
pan-fried in garlic butter, sprinkled with
toasted cashew nuts

TOMATO AND MOZZARELLA SALAD

Mozzarella and fresh tomatoes, drizzled with
basil and olive oil pesto and cherry tomato salsa,
served with garlic bruschetta and cashew nuts

TUNA NICOISE

With freshly grilled tuna, tomatoes, French beans,
boiled egg, olives, new potatoes and assorted lettuce,
with a creamy mustard dressing

FISH CAKES
Tuna, calamari, barracuda, red snapper
and shrimp, with a spicy garlic aioli

SALT ‘N PEPPER CALAMARI
Sweet chilli sauce with a garlic and herb aioli

AVOCADO AND BLUE CHEESE SALAD
Blue cheese, avocado, mango, cashew nuts,
with mixed greens, splashed with olive oil

SCHEZWAN FISH
Tender fish cubes in a mouthwatering schezwan
sauce, served with vegetables and stir-fried rice

18,000

18,000

15,000

28,000

26,000

21,000

25,000

26,000

24,000

25,000

22,000

29,000

24,000



Pastas are served with your choice of penne,
fettuccini or spaghetti.

A LA GENOVESE
Home-made basil pesto, fine beans,
baby potato and extra virgin olive oil

27,000

CHICKEN AND PESTO
Sun-dried tomato pesto,
cashew nuts and basil

34,000

ALFREDO
Bacon and oyster mushrooms
in a creamy sauce

34,000

PUTTANESCA
Anchovies, garlic, chilli, capers,
tomato and olives

34,000

PASTA AIOLI

A home-made blend of olive oil,
garlic, basil, chilli and lemon-drizzled
pasta, topped with parmesan cheese

28,000

All burgers are served on a sesame seed bun,
with your choice of chicken breast or beef patty,
served with fries or side salad.

BEEF OR CHICKEN BURGER 25,000

BACON AND GUACAMOLE
A succulent beef patty topped
with bacon, guacamole and fried egg

31,000

BARAZA SAUCY BURGER

Served with oyster mushroom,
cheddar cheese, bacon and a side
of pepper brandy sauce

33,000

FLAMING CHILLI BURGER
A grilled burger with our home-made
roast chilli salsa and cheddar cheese

30,000

STUFFED LAMB BURGER

Stuffed with mint, redcurrant jelly,
baby spinach and feta cheese,
served with paprika fries

31,000

SWAHILI FISH BURGER 32,000
Seafood patty infused in Zanzibar spices,
topped with mozzarella cheese

and tartare sauce

VEGETARIAN BURGER
Vegetable and bean patty,
with coriander and garlic

25,000

Our seafood is selected from the famous Dar
fish market, about 5 minutes from the hotel.

The fishermen go out in the early hours of the
morning and are back at the market by dawn,
where the market becomes chaotic as our
fishmongers negotiate for the best catch of
the day. Availability of our seafood selection
depends on what the fishermen catch.

THAI GRILLED CALAMARI
Calamari, red curry paste, spices
and coriander, served with coconut rice

30,000

BARAZA SEAFOOD PLATTER

King prawns, calamari, lobster,
octopus, crab claws, mussels

and line fish, served with our famous
peri-peri sauce, lemon and herb, and aioli

80,000

BARAZA PRAWNS
4009 jumbo prawns, basted with
our lemon and herb marinade

52,000

CATCH OF THE DAY
Served with a lemon butter
and caper sauce

35,000

SWAHILI LOBSTER THERMIDOR
Twist on this classic coconut cream,
white wine, garlic, coriander and
baked in the oven, topped with
parmesan cheese

70,000

HOUSE SPECIAL GRILLED TUNA
Served with a lemon soya and
chilli sauce

36,000

CHANGU
Grilled, fried, or boiled, served with
a lemon sauce

32,000

CHEF’S FISH SPECIAL SQ
Fish, to taste right, must swim three

times - once in water, once in butter

and once in wine. See what the Chefs

have the fish swimming in today.



T-BONE 500G 60,000
BEEF FILLET 300G 43,000
FILET MIGNON 150G 25,000
For the not-so-hungry

RUMP 300G 40,000
PORK RIBS 500G 45,000
CHEF'S RECOMMENDATION 510)

Tomatoes and oregano make it Italian,
wine and tarragon make it French,
soya sauce makes it Asian - our Chefs
are nuts, so you should try this one.

Your choice of one of the following sauces:
Pepper sauce / mushroom sauce /
BBQ sauce / pili pili sauce

Our famous whole spit-roasted free range
chicken, rubbed with a blend of Zanzibar spices.

QUARTER CHICKEN 25,000
HALF CHICKEN 32,000
CHICKEN SCHNITZEL 32,000
Topped with @ mushroom sauce

and served with garlic mashed potato
CHICKEN MAKHANI 35,000

Boneless chicken pieces cooked in
garlic, ginger, Indian spices,
cashew nuts, butter and fresh cream

All our main dishes are served with seasonal
vegetables and your choice of French fries,
steamed rice, mashed potato, baby potato or ugali.

PANEER"'MAKHANWALA
Paneer cheese cooked in a rich
tomato sauce

34,000

VEGETABLE BIRYANI
Basmati rice cooked with spices
and mixed vegetables

28,000

SWEET POTATO AND BEAN CHILLI
Red kidney beans, butter beans
and sweet potato, served in a rich
and spicy tomato sauce

28,000

VEGGIE AND PANEER STIR-FRY
Paneer cheese, beans, spinach,
coriander, baby potato, carrots and
peppers, sautéed in an oyster and
sweet chilli sauce

28,000

SWAHILI VEGETABLE PLATTER

Brinjal, okra, maharagwe, coconut,
pumpkin leaves and green peas, served
with fried ugali or coconut rice

29,000

All sandwiches are served on one of the following
breads: white or brown bread, ciabatta, focaccia
or health bread, with a choice of French fries or
side salad. Served toasted or plain.

BARAZA CUBANO

Baked smoked ham, salami,
Emmental cheese, dill pickle,
Dijon mustard, lettuce, roast onion
and garlic mayo

31,000

HOT BEEF
House roast beef with gravy dipping
and extra-hot wasabi

30,000

BLACKENED TUNA WRAP
Seared tuna with our Cajun spice
coriander, mayo and avocado

28,000

CHICKEN CLUB
Oven-roasted chicken with bacon,
lettuce, tomato and herbed citrus mayo

29,000

VEGETARIAN PANINI
Mozzarella/paneer, tomato,
fried/battered onion rings, caramelised
onion and red cabbage, served with
tzatziki and fried carrot sticks

26,000



SURF AND TURF g
150g sirloin steak and 4 prawns,

served with a choice of peri-peri, garlic,

or lemon and herb sauce

CHICKEN CACCIATORE P A
Chicken breast sautéed with bacon,
tomatoes and onions, simmered in
white wine sauce and seasoned with
rosemary and sage

LAMB CURRY BUNNY CHOW
Lamb curry with freshly baked bread
and sambals

HICKORY-RUBBED PORK BELLY P
Served with a smokey BBQ sauce

JD’S BEEF RIBS A
6009 beef ribs marinated in a
home-made Jack Daniel’s BBQ sauce

BARAZA SWAHILI PRAWN CURRY
Cooked in coconut juice, cream
and curry sauce

extraf

CHIPS

MASHED POTATO
RICE
VEGETABLES
AVOCADO

UGALI

CHEESE
VEGETABLES
NAAN

fauncef

PEPPER SAUCE
MUSHROOM SAUCE
LEMON BUTTER SAUCE
PERI-PERI

BBQ SAUCE

CURRY SAUCE
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All our main dishes are served with seasonal vegetables and your choice of

French fries, steamed rice, mashed potato, baby potato or ugali.






