Hakki Pasha Dining
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"]nc!u]gc in | astes insPircd 53 African Adventure!"

ln the late 1 9t]1 century, a man bg the name of [Hakki Fasha ventured into the wild lands of
I~ ast A)Crica) seeking to collect geo!ogica] and zoozogica] specimens. 5ome called him foolish for
entering such a Clangerous lanc}} but Hakki Fasi’aa was determined to make his mark on the world.

Armed with little more than his wits and a handful of brave men, he set off on his expe&ition into the
unknown. The East Alcrican Ianc{scape was both breathtakinglg beautiful and treacherous: there

were vast P]ains, dense gorestsﬁ and towering mountains that seemed to reach up to the heavens.

Thejoumeg was Fraught with danger at every turn: Hakki Fasha and his team had to deal with wild
animals) hostile tribes, and treacherous terrain. But Hakki Fasha was unc{eterredj driven 579 an
unquenchab]e thirst for knowlec{ge and c}iscoverg.

As he collected specimens, he encountered countless cha”enges and obstacles along the way, but
his Persistence Paid off. He discovered new animal species) studied the local geologg and
geograph&, even helped establish Ottoman trading posts in the area.

Hakki Fas%a’sjoumeg throug}‘x [~ ast A}Crica was notjust an imPor’cant scientific exploration, but
a dramatic adventure that caPtured the imagination of People around the world.
His bravery and dedication to his work insPirec! generations of exPlorers to come, and

his legacy lives on to this dag.

“Hakki Fasha A” Dag Dinimg: Where You Emhark on a Culinarg Safaril”



Sta rters

Fasha Soup of the d89
Served with Fresmg baked bread.

(15X 25,000
basil chto T art.

]mcuse(ﬂ with mature camembert ci'xeesc,
basil pesto and sundried tomatoes,
served with a fresh garclen salad.

(1(5X 65,000

Explorer Spicg (hicken Wings
Served with Rockford and spicg Peri Peri sauce.

((GX 45,000
Ottoman Cacsar Salacl

Fresh gardcn leaves toppe& with smoked streaky }Jacon)
eggs and parmesan shavings.

Finished with homemade (Caesar dressing.

(1(5X 60,000

Fakki Chicken and Avocado Salaé
Herb infused chicken and fresh avocado set

on a bed of garden leaves.
Finished with a creamy %oney and mustard dressing.

UGX 35,000
(Handa Gri”ed (oat Kebabs

Finished with sweet mint dressing.

{1(GX 65,000
Ni]e Cajun f:ish Cakes

FPan fried tilapia infuséd with Cajunj lemon and garlfc.
Served with crisp garden greens and homemade lemon aioli.

((GX 5,000

"]ndulge in a sgmphong of taste as our starters take center
stage, craxcting culinarg masterPieccs that ignite your aPPetite
and leave you hungrg for an encore.”



Mains

Jinja Carilled Tiiapia
Complimcntccl }33 creamy new potato, rrenc% green beans and cocktail tomatoes, finished with a

ginger and coconut cream.
(15X 70,000 (f‘ull f:‘ish)
(1(GX 75,000 ([Fish [Fillet)

Kﬂoga [ish and Chips
Tilapia or Nile Pcrch fried in beer batter served with homemade c}wips, pea purce and tartar sauce.
(1(GX 70,000 (Ti!apia)
UGX 75,000 (Nilc Fcrcl’r)

Doublc Dcckcr chc Burgcr

[Homemade »00g, beef burgcr covered with mature cheddar chccst cris oy onion rings, sPicg

tomato relish and fresh avocado. Ser\/e& with homemade chips.

((GX 70,000 (Double-Decker Size)
UC}X 45,000 (Traclitional 5ize)

Discoverﬂ (hicken Purger
250g chicken breast fried go]c;cn brown toPPccl with mozzarc%a cheese Pick]cd dill cucumber and
smokg bacon finished with smoked Paprika cheese sauce.

Served with homemade chips and garclen salad.

(U(GX 70,000 (Double-Decker Size)
UGX 45,000 (Traclitional 5ize)

Nubian Club Sandwich

Serve the traditional way with baconj chicken breast) ham, cheddar cheese.
Finished with homemade garlic magyo. Served with homemade chips and garclcn salad.

(X 70,000

Bemc Baguette

T ender beef fillet tossed togethcr with red onion, wild oyster mushroom and cooked in a rich beef
jus. [inished with mature brie. Scrvcd with cl’n’Ps and gardcn salad.

(X 65,000
Rack of Goat

Served with potato wcclgés, butternut puree and garden vcgctablcs. Finished with red wincjus.

(15X 80,000

Anglo Steak Egg and (hips
500g, Prime sirloin steak, toPPcd with a fried egg and served with Eomcmacje chips and fresh garcjcn

sa]acl.

(GX 70,000
Stan!eg Goat Currﬂ

5lowig braised (Goat knuckle in a sweet mild curry with dates, aPricots, lemon and coriander served
with a health Portion parmesan pom puree.

(1(GX 75,000



(4rills

Al gri”s are accompanicd with your choice of potato wcclgch creamy mashed
potato or steamed basmati rice.

T—bone Steak: UGX 90,000
Siroin Steak: UGX 75,000
Ribege Steak served on the bone: UGX 85,000
[Half Peri Peri Chicken: UGX 75,000
FPork Ribs: (1(5X 90,000

Sauces

Whiskﬂ & Mushroom Saucc: UGX 15,000
Madagascar Green Feppercom Sauce: UGX 15,000
Garlic and Farsleg Butter and Re& wine )us: UGX 15,000

[)essert

Trac!itiona” Malva Fuc]cling

Served with creme /\nglia’s

(IGX 35,000
1 rio of Choco!ate

Crunciﬂy chocolate Brownie) dark chocolate mousse and
strawherrg covered in milk chocolate serve with a donoP of cantily cream.

(I(GX 55,000
Baked Cheese (ake

Ba‘(ec{ C}'ICCSC cake SCT\/CCi Wlti’] a berrg comPote and vani”a bean ice cream

(GX 55,000
[ruit Flat’cer

Selection of summer fruit and }Jerrg’s, served with vanilla syrup and wipcd cream

{1(:X 40,000
Red Wine and B!ueberrg [ce Cream

Homcmade red wine and }Jluebcrrg ice cream served with an almond toile biscuit

(1(GX 50,000

1(_elebrate life's sweetest moments with our decadent desserts,

where every s oonfulis a sgmphong of in&ulgcncc and a
reminder that life is meant to be savored.”
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