CHEF’S GARDEN SALAD 300.00
Organic mix salad, cherry tomatoes, red onions, green

beans, black olives, focaccia and extra virgin olive oil

BUFFALO CHICKEN WINGS (8 pcs) 850.00

Served with BBQ or blue cheese dressing or

hot & sweet sauce

CLASSIC CAESER SALAD 800.00
Sumptous romaine lettuce, croutons and parmesan

cheese topped withanchovies, garlic, olive oil and vinegar
ADD CHICKEN 100.00
ADD PRAWNS 400.00

CHEF’S VEGETARIAN MARKET SOUP
Soup of the day

300.00

MUSHROOM SOUP

Sautéed mushroom thinned with cream

ROASTED TOMATO SOUP

Roasted Roma tomato soup

PASTA & RISOTTO

PENNE ARABBIATA

Penne pasta, roast roma tomato coulis, basil

SPAGHETTI CARBONARA

Egg, beef bacon, cream, parmesan

1,000.00

SPINACH RISOTTO

Arborio rice, spinach puree, parmesan, herbs

1,300.00

FISHERMAN'S PASTA 1,500.00
Fettucine pasta, squid, shrimps and red snapper and

tomato sauce

KES 400.00
CB FRENCH FRIES

UGALI
MASHED POTATO KENYAN GREENS

MIXED FRESH
VEGETABLES

FRIED ONION
RINGS
STEAMED RICE MIXED ORGANIC
SALAD

BUTTER CHICKEN CURRY
Roasted chicken in a creamy rich tomato and
butter sauce

1,500.00

CHICKEN TIKKA MASALA
Chicken cubes marinated in spices and yoghurt
cooked in tandoori and served in a creamy masala sauce

1,500.00

PANEER TIKKA MASALA
Paneer cheese cubes simmered in a thick creamy
tomato gravy

1,000.00

VEGETABLE KOLHAPURI 900.00

Mixed Vegetables curry in a thick spicy coconut gravy

Choose your accompaniment between Plain Rice,
Jeera Rice, Plain Naan, Butter Naan Or Chapati.

FISH AND CHIPS 1,500.00
Traditional English style beer battered crispy fish fillet
with chips, tartar sauce and grilled lemon

PAN SEARED TAFFI FILLET 1,400.00

Served with wilted spinach, new potatoes and sauce vierge

PRAWNS PERIPERI 1,600.00

Marinated in our mildly periperi sauce served with garlic rice

BRAISED BEEF SHORT RIBS (2509)

Beef ribs slow cooked in red wine and stock with

1,500.00
charred leeks, whipped mash and pickle beetroots

LAMB NAVARIN 1,400.00
French ragout (stew) of lamb with spring vegetables
served with rice

ALL TIME FAVOURITES

BEEF BURGER/CHICKEN BURGER

Juicy beef patty with melted cheddar cheese or
Grilled chicken with melted cheddar

1,000.00

VEGETERIAN BURGER
Grilled Halloumi cheese and grilled eggplants with
burger sauce

800.00

CROQUE MONSIEUR SANDWICH

Smoked beef, cheese, cream, lettuce heart

800.00

CROQUE MADAME SANDWICH
Smoked beef, cheese, cream, sunny side up egg,
lettuce heart

1,000.00

CLASSIC CB CLUB SANDWICH
Grilled chicken breast, beef bacon, fried egg,

1,300.00

avocado, tomato and sturdy toast

Served with French fries or salad

CityBlue
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FROM THE
GRILL

SEARED FILLET MIGNON (250G)
Beef tenderloin cut grilled to order served with
mixed vegetables and lyonnaise potatoes

1,500.00

T-BONE STEAK (250G)
Grilled to order served with mixed vegetables,
spicy potato wedges and beef jus

2,700.00

ROASTED CHICKEN 1,300.00
Roasted chicken on bone basted with BBQ sauce or
periperi sauce

SHARING PLATTERS

MIXED SEA FOOD

Grilled mixed sea food, lemon tartare and
bouillabaisse butter with Garlic mash

3,500.00

NYAMA CHOMA 2,500.00
Mixed-grilled lamb chops, beef, boerewors, chicken,
with traditional condiment

PIZZA

MARGHERITA

Mozzarella, tomato, basil

900.00

MEAT TREAT

Mozzarella, tomato, ground beef, beef bacon,

1,200.00

chicken sausage, basil

OCEAN’S TOUCH

Mozzarella, tomato, mixed seafood, basil

1,500.00

BBQ CHICKEN PIZZA

Mozzarella, tomato, BBQ sauce, chicken, basil

1,100.00

CHOCOLATE FONDANT WITH 800.00
ICE CREAM AND CREAM CARAMEL SAUCE

A light and delicate fluffy souffle made with

renowned french liquor grand marnier, served

with orange sorbet

C.V.S SUNDAE 700.00
Chocolate, Vanilla and Strawberry ice cream sundae
with strawberry puree

CHOCO VANILLA CAKE 600.00

A dream cake for both chocolate and vanilla cake lovers

EXOTIC FRUIT PLATTER

Selection of freshly cut seasonal fruits

400.00

All Prices are in Kenya Shillings and inclusive of taxes | email: reservations.creekside@citybluehotels.com for reservations or conference packages details
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MACHIATTO
CAPPUCINO

CAFE LATTE

MOCHA

LATTE MACHIATO
HOUSE COFFEE
MASALATEA

KENYAN TEA

HONEY LEMON GINGER
GINGERTEA

SOFT
DRINKS

ASSORTED SODAS
MINERAL WATER

FRESH SEASONAL JUICES
REDBULL ENERGY DRINK

MILKSHAKES

OREO MILKSHAKE
STRAWBERRY MILKSHAKE
VANILLA MILKSHAKE
CHOCOLATE MILKSHAKE

MOMBASA RAHA
VIRGIN APPLE MOJITO
HAWAIIAN PUNCH

MOJITO
COSMOPOLITAN

DAWA

TEQUILA SUNRISE
LONG ISLAND ICED TEA
PINA COLADA

SCREW DRIVER

ALL LOCAL BEERS
HEINEKEN & GUINESS LAGER

RED

Culemborg Cape Rouge

4th Street Red Red

Four Cousin Red

Tall Horse carbernet sauvignon
Black bird Red

Cellar cask red

GLASS BOTTLE

WHITE

Culemborg cape white

4th Street White

Four Cousin White

Tall horse chardonay 750ml
Tall Horse Chenin blanc
Fragolino white

Cellar cask white

Black bird White

Tall Horse sauvignon blanc

GLASS BOTTLE

Rose & Sparkling
Wines

BOTTLE

BLACK BIRD ROSE
FRAGOLINO ROSE
VEUVE AMBAL BLANC DE
BLANC BRUT

BRANDY /COGNAC

BOTTLE

BOMBAY SAPPHIRE
SINGLETON 12YRS
RICHOT

VICEROY
HENNESSY

Vedka,

CHROME VODKA

ABSOLUTE VODKA
TANQUERAY 750ML
SMIRNOFF RED LABEL 1000ML
SMIRNOFF RED LABEL 750ML

BOTTLE

CityBlue
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BOTTLE

GILBEYS GIN

CHROME GIN

GORDON'S SP. DRY
GORDONS PREMIUM PINK
WILLIAM LAWSONS

BOTTLE

BACARDI PRENIUM DARK
BACARDI WHITE

CAPTAIN MORGAN SPICED RUM
CAPTAIN MORGAN SPICED GOLD
MYER'S DARK

MALIBU WHITE

thuﬁa

BOTTLE

SAMBUCA ZAPPA WHITE
JOSE QUERVO SILVER
JOSE QUERVO GOLD
TEQUILLA CAMINO CLEAR
TRIPPLE SEC 750ML

WRISKY /WHISKEY

TOT BOTTLE
BLACK AND WHITE WHISKY
VAT 69

FAMOUS GROUSE

J&B RARE

GLENFIDDICH 12YRS

JOHNIE WALKER RED
IMPERIAL BLUE WHISKY

JACK DANIELS

JOHNIE WALKER BLACK
CHIVAS REGAL 12YRS

SAFARI WHISKY

JOHN JAMESON

SAFARI COCKTAIL RUM 750ML

LIQUEURS

BOTTLE
BLUE CURACAO
PIMMS NO 1
BAILEYS CREAM
SOUTHERN COMFORT
AMARULA
CAMPARI BITTERS
KAHLUA
JAGERMEISTER 700ML

Please ask reception for a tour of the hotel | email: reservations.creekside@citybluehotels.com for reservations or conference packages details



