
Slate is a contemporary world-cuisine restaurant showcasing
refined technique across Asian, French, and Afro-inspired

influences. The menu highlights precision-driven cooking, bold
yet balanced flavours, and a strong focus on premium dry-aged

meats and grill craftsmanship.

Set in an intimate, design-forward space, SLATE offers a polished
yet inviting atmosphere complemented by a curated wine list and

attentive service, making it ideal for business dining, special
occasions, and discerning travellers seeking a sophisticated

Nairobi experience.



800gm for 2 people or more 12,500TO M A H AW K  ST E A K  ( R I B  E Y E  O N  B O N E )

400gm 6,500 N E W  YO R K  O N  B O N E

500gm 10,500 T - B O N E

300gm 5,700TO P  S I R LO I N  B O N E L E S S

250gm (recommended with oriental chimichurri) 3,200S K I RT  ST E A K  O R  F L A N K  ST E A K

300gm 4,5002 1  DAYS  AG E D  D O U B L E  C U T  P O R K  C H O P

Recommended with oriental chimichurri 4,200P R AW N S

All our beef cuts are minimum 40 days aged, served with flamed shitake butter

W O O D - F I R E D
G R I L L  M E N U

Pick your choice of meat/seafood, 1 sauce accompaniment, 1 starch & 1 vegetable side

*Beef cuts are subject to cut availability - please ask your waiter*
30-45 minutes for WD (Well Done) & MW (Medium Well)

Suya fries 
Fried potato skin 
Mashed potatoes 

Creamy coconut rice

Sautee garlic broccoli tender stems 
Mixed green salad

S T A R C H

V E G E T A B L E S

S A U C E S

Creamy shitake sauce 
Beef gravy 

Creamy black pepper sauce 
Oriental chimichurri 
Garlic lemon butter

Kindly inform your server of any allergies or dietary requirements.



Fresh tuna tartare, yuzu dressing, caper, chives, avocado cream, tobiko, lime
on a tostada 1500

T U N A  TA RTA R E  TO STA DA

S T A R T E R S

Light spicy glaze, Chinese XO, white sesame, maple syrup 1400

XO  G L A Z E D  C H I C K E N  W I N G S

Char-grilled beef skewer glazed in a dark, glossy teriyaki reduction, spring onion oil
and a hint of smoked chilli 1500

T E R I YA K I  B E E F  S K E W E R

Char-grilled pork ribs glazed in gochujang, soy, garlic, jalapeño, and ginger,
red bullet chilli 1800

A S I A N - ST Y L E  ST I C K Y  P O R K  R I B S

Roasted mushroom filled with creamy miso-spiced mushroom sauce,
peri-peri dust 1500

M I S O - G L A Z E D  MU S H R O O M  TA RT  
| V |

Crispy eggplant with coffee soy glaze, black bean puree, avocado crema, corn, pickled
red onion, crushed peanuts 1100

C R I S P Y  EG G P L A N T  TO STA DA
| V |

À  L A  C A R T E  M E N U

Basil pesto, cherry tomatoes, daikon pickle, chives, black olives, rye bread,
balsamic reduction 1800

Mixed lettuce, edamame, mint leaves, capsicum, radish, crumbled feta cheese,
lime dressing. Veg – 950 | Chicken – 1050

BU R R ATA  W I T H  A RT I C H O K E
| V |

P O M EG R A N AT E  SA L A D
| V |

Char-grilled calamari and squid with peri-peri butter, fresh herbs
and shoestring fries 1550

M OZ A M B I Q U E  P E R I - P E R I  CA L A M A R I

P R OT E İ N  32 G ,  CA R B S  1 2 G ,  FAT  2 2 G ,  CA LO R İ ES  39 0 KCA L

P R OT E İ N  34 G ,  CA R B S  20 G ,  FAT  42 G ,  CA LO R İ ES  650 KCA L

P R OT E İ N  1 2 G ,  CA R B S  32 G ,  FAT  18 G ,  CA LO R İ ES  340 KCA L

P R OT E İ N  14 G ,  CA R B S  28 G ,  FAT  30 G ,  CA LO R İ ES  48 0 KCA L

P R OT E İ N  10 G ,  CA R B S  36 G ,  FAT  24 G ,  CA LO R İ ES  410 KCA L

P R OT E İ N  18 G ,  CA R B S  2 2 G ,  FAT  36 G ,  CA LO R İ ES  520  KCA L

P R OT E İ N  6 G ,  CA R B S  24 G ,  FAT  10 G ,  CA LO R İ ES  210  KCA L( V EG)  |  320 KCA L( C H I C K E N )

Fried mushrooms stuffed with garlic, herbs, butter, sour cream, and
ranch sauce 1200

MU S H R O O M  K I E V    
| V |

Chef’s Special  |  V - Vegetarian

P R OT E İ N  2 2 G ,  CA R B S  18 G ,  FAT  14 G ,  CA LO R İ ES  320 KCA L

P R OT E İ N  28 G ,  CA R B S  16 G ,  FAT  26 G ,  CA LO R İ ES  420 KCA L

P R OT E İ N  30 G ,  CA R B S  20 G ,  FAT  28 G ,  CA LO R İ ES  520 KCA L



Caramelized onion broth with sourdough croutons, Gruyère and
Parmesan gratin 900

F R E N C H  O N I O N  S O U P

S O U P

T H A I  COCO N U T  S O U P

Silky coconut broth infused with Thai aromatics, lemongrass,
mushrooms, cherry tomato, tofu and coriander
Veg – 900  |  Chicken – 1100  |  Prawns - 1600

T H E  S U S H I  S E C T I O N

Avocado tartare, compressed cucumber,
wrapped in salmon and tuna, sesame flamed,

citrus teriyaki glaze 2100

C R I S P Y  SA L M O N  T U N A  R O L L

Biryani sushi rice, coconut mango
chutney, spicy rojo sake glaze, and

chives 1700

G R I L L E D  P R AW N S  &  M A N G O  R O L L

Biryani sushi rice, hot chilli
sauce, coconut, avocado

1600

SWA H I L I  C H I C K E N  M A K I

Chef’s Special  |  V - Vegetarian

Spicy salmon with jalapeño, cream cheese and lime zest, topped with crispy fish
ball and chilli oil 1600

F I R E  C R AC K E R  R O L L
P R OT E İ N  24 G ,  CA R B S  40 G ,  FAT  20 G ,  CA LO R İ ES  460  KCA L

P R OT E İ N  30 G ,  CA R B S  42 G ,  FAT  24 G ,  CA LO R İ ES  520  KCA L

Grilled mushrooms, asparagus, avocado,
topped with truffle aioli and sesame

seeds 1300

T RU F F L E  V EG G I E  R O L L
| V |

P R OT E İ N  10 G ,  CA R B S  38 G ,  FAT  14 G ,  CA LO R İ ES  320  KCA L

Roasted sweet potato with miso butter,
spinach, mushrooms, crispy tofu, spicy mayo,

and teriyaki glaze 1200

M I S O  SW E E T  P OTATO  R O L L
| V |

P R OT E İ N  1 2 G ,  CA R B S  48 G ,  FAT  16 G ,  CA LO R İ ES  360  KCA L

Tempura-coated mushroom roll, spicy avocado
tartare, lime zest, lime gel, scallion 1500

V EG  C R I S P Y  VO LCA N O  R O L L
| V |

P R OT E İ N  14 G ,  CA R B S  4 4 G ,  FAT  18 G ,  CA LO R İ ES  420  KCA L

P R OT E İ N  1 2 G ,  CA R B S  26 G ,  FAT  14 G ,  CA LO R İ ES  28 0  KCA L

P R OT E İ N  8 G ,  CA R B S  16 G ,  FAT  18 G ,  CA LO R İ ES  260  KCA L( P R AW N S)  /  CA LO R İ ES  310  KCA L( C H I C K E N )

P R OT E İ N  2 2 G ,  CA R B S  4 4 G ,  FAT  14 G ,  CA LO R İ ES  430  KCA L

P R OT E İ N  26 G ,  CA R B S  46 G ,  FAT  16 G ,  CA LO R İ ES  450  KCA L



Crispy fried chicken on a fluffy waffle, smoky
peri-peri sauce, green salad, spicy maple

syrup, chicken jus  2100

P E R I  P E R I  C H I C K E N  &  WA F F L E S

M A I N S  F R O M  L A N D

M A I N S  F R O M  S E A

Double dry-aged beef patties smashed à la
plancha with melted cheddar and gouda,

grilled onions and fries 2200

D RY - AG E D  B E E F  S M A S H  BU R G E R

Charcoal-roasted chicken with suya–
shoyu glaze, Yassa olive cream, greens

and corn fritter 2100

C H A R COA L  R OA ST E D  C H I C K E N  YA S SA

Char-grilled peppercorn steak, smoked
paprika cream sauce, garlicky herbs topping,

artisan veg sauté 3200

ST E A K  AU  P O I V R E

Seared duck breast glazed in a rich black
bean and green peppercorn jus, served with

char-finished vegetables 3100

S E A R E D  DU C K  B R E A ST

Stir-fried rice with jollof spices, chillies & soy,
ajowan seeds  |  Chicken 1900

J O L LO F  R I C E  –  O U R  WAY

Lemon-marinated battered white fish with
suya-spiced chips and Creole tartare 2200

F I S H  &  C H I P S

Seasonal grilled fish, tobiko, and beurre
blanc chive sauce 2200

CATC H  O F  T H E  DAY

Grilled salmon with chilli-lime glaze, charred
corn, avocado and citrus salsa 3500

C H I L L I - L I M E  SA L M O N

Stir-fried rice with jollof spices, chillies & soy,
ajowan seeds  |  Prawns 2300

J O L LO F  R I C E  –  O U R  WAY

Charred tandoori lamb chops served on spicy butter tikka
masala, glazed baby carrots 3400

Char-grilled giant prawns finished in a harissa
garlic butter, lemon zest & fresh herbs 3500

H A R I S SA  GA R L I C  BU T T E R  P R AW N S

TA N D O O R I  L A M B  C H O P S  

P R OT E İ N  42 G ,  CA R B S  20 G ,  FAT  40 G ,  CA LO R İ ES  68 0  KCA L P R OT E İ N  24 G ,  CA R B S  60 G ,  FAT  1 2 G ,  CA LO R İ ES  430 KCA L

P R OT E İ N  38 G ,  CA R B S  62 G ,  FAT  38 G ,  CA LO R İ ES  760  KCA LP R OT E İ N  36 G ,  CA R B S  18 G ,  FAT  24 G ,  CA LO R İ ES  520  KCA L

P R OT E İ N  36 G ,  CA R B S  10 G ,  FAT  36 G ,  CA LO R İ ES  60 0 KCA L

P R OT E İ N  4 4 G ,  CA R B S  32 G ,  FAT  32 G ,  CA LO R İ ES  640 KCA L

P R OT E İ N  46 G ,  CA R B S  16 G ,  FAT  46 G ,  CA LO R İ ES  720  KCA L

P R OT E İ N  48 G ,  CA R B S  52 G ,  FAT  58 G ,  CA LO R İ ES  920  KCA L

P R OT E İ N  4 4 G ,  CA R B S  1 2 G ,  FAT  48 G ,  CA LO R İ ES  750  KCA L

P R OT E İ N  40 G ,  CA R B S  58 G ,  FAT  40 G ,  CA LO R İ ES  78 0  KCA L

P R OT E İ N  28 G ,  CA R B S  60 G ,  FAT  14 G ,  CA LO R İ ES  460 KCA L

P R OT E İ N  38 G ,  CA R B S  14 G ,  FAT  42 G ,  CA LO R İ ES  650  KCA L

Chef’s Special  |  V - Vegetarian



Creamy mac & cheese laced with black truffle essence and aged
parmesan 1600

B L AC K  T RU F F L E  M AC  &  C H E E S E
| V |

V E G E T A R I A N  M A I N S

Shiitake mushroom confit, sesame & crispy onion, scallion 1700

H OT  D RY  TO S S E D  F L AT  R I C E  N O O D L E S
| V |

Stir-fried rice with jollof spices, chillies & soy, ajowan seeds flavoured pumpkin 1650

J O L LO F  R I C E  –  O U R  WAY
| V |

GA R L I C  B R OC CO L I

C R E A M E D  S P I N AC H

M A S H E D  P OTATO

S R I R AC H A  BA BY  V EG

COCO N U T  R I C E

P L A I N  F R I E S

T H I N  F R I E S

GA R L I C  B R E A D

S I D E S

Ksh. 550 Each

Golden-seared paneer served in a silky Parisian herb cream, garlic,
capsicum, mushroom, zucchini, chilli oil, coconut rice 1500

PA N E E R  PA R I S I E N N E    
| V |

Chef’s Special  |  V - Vegetarian

P R OT E İ N  60 G ,  CA R B S  60 G ,  FAT  42 G ,  CA LO R İ ES  720  KCA L

P R OT E İ N  14 G ,  CA R B S  74 G ,  FAT  16 G ,  CA LO R İ ES  48 0  KCA L

P R OT E İ N  16 G ,  CA R B S  72 G ,  FAT  18 G ,  CA LO R İ ES  520  KCA L

P R OT E İ N  28 G ,  CA R B S  38 G ,  FAT  40 G ,  CA LO R İ ES  650  KCA L



Creamy Basque cheesecake with a caramelised top,
finished with lime coulis 1150

BU R N T  BA S Q U E  C H E E S ECA K E

Red velvet choux filled and finished with red berries, berry gel,
white chocolate fondue and cream cheese ice cream 1300

Smooth chocolate mousse finished with cocoa crumble and
berries 1100

Soft date sponge, glossy toffee sauce, vanilla ice cream
1100

G I A N T  R E D  V E LV E T  C H O U X

B E LG I A N  C H OCO L AT E  M O U S S E

ST I C K Y  TO F F E E  P U D D I N G

D E S S E R T  M E N U

P R OT E İ N  10 G ,  CA R B S  38 G ,  FAT  36 G ,  CA LO R İ ES  520  KCA L

P R OT E İ N  9 G ,  CA R B S  58 G ,  FAT  30 G ,  CA LO R İ ES  560  KCA L

P R OT E İ N  8 G ,  CA R B S  34 G ,  FAT  34 G ,  CA LO R İ ES  48 0  KCA L

P R OT E İ N  7 G ,  CA R B S  68 G ,  FAT  26 G ,  CA LO R İ ES  540  KCA L


	Slate is a contemporary world-cuisine restaurant showcasing refined technique across Asian, French, and Afro-inspired influences. The menu highlights precision-driven cooking, bold yet balanced flavours, and a strong focus on premium dry-aged meats and grill craftsmanship.
	Set in an intimate, design-forward space, SLATE offers a polished yet inviting atmosphere complemented by a curated wine list and attentive service, making it ideal for business dining, special occasions, and discerning travellers seeking a sophisticated Nairobi experience.

