DINE | WINE | COFFEE



SNACKS

CHEESE PIE (V) 350
MUSHROOM PIE (V) 400
CHICKEN PIE 450
SAMOSA (VEGETERIAN) (4PCS) (V) 400
SAMOSA (CHICKEN / MUTTON) (4PC) (V) 450
SAUSAGES (2 PC)- BEEF / CHICKEN / PORK 300
SALADS

GARDEN SALAD V (V) 0 ¥ 650

Mixed greens, tomatoes, Spanish onion, cucumber and house
made balsamic dressing

WATERMELON SALAD \/ (V) »¢

Locally grown golden midget watermelon, house salad,
apple mango, feta cheese and sesame seeds garnished with
balsamic glaze

750

o
o

MEDITERRANIAN SALAD (V) ¢
Mixed lettuce, tomatoes ,cucumber, mixed peppers, black

750

olives, mushrooms with a balsamic & Evoo

ADD BACON
ADD CHICKEN

300
400

SOUPS

CREAM OF TOMATO (V)
ROAST VEGETABLE (V)
CHICKEN AND SWEET CORN

500
500
650

(All served with croutons, butter and soup roll)

GOURMET PIZZAS

MARGHERITA ()
Napoli sauce, mozarella cheese and fresh basil

900

VEGETARIAN (V)
Napoli sauce, Mozzarella cheese, onion, blackolives,

1000
mushroom, capsicum, yellow corn and green chilies

MEDITERRANIAN (V)
Napoli sauce, mozzarella cheese, onion,black olives,

1100

mushroom, capsicum, roast pumpkin and Feta Cheese

CHICKEN PAPICHULO
Napoli sauce, Mozzarella cheese, onion,mushroom,

1200
capsicum yellow corn and shredded chicken

CARNIVORA
Hungarian Salami, pork ham, roast chicken, Napoli sauce,

1300

mozzarella cheese

SANDWICHES & WRAPS

TOASTED CHEESE, TOMATO AND ONION (V) 700
With your choice of toast
PANEER TIKKA WRAP (V) 850

Grilled marinated cottage cheese, Spanish onion,
peppers, mint and coriander chutney in a tortilla

wrap with your choice of toast

VENTANA CLUB SANDWICH

Lettuce, tomato, aioli, chicken breast, bacon and

1000

fried egg with your choice of toast

PHILLY STEAK SANWDWICH

Chargrilled beef tenderloin strips, Spanish onion, red
pepper, mushroom and mozzarella cheese in a
Baguette

1000

All above served with plain fries

Substitute with our Signature Fries

ADD Poussin/ Schezwan/ Periperi

Nuts Gluten free Vegetarian Egg

*All prices are inclusive of tax

100

150

Best seller Vegan Alcohol Chilli

*Please inform your server of any dietary requests



STARTERS

THE ITALIAN JOB — BRUSCHETTA (V) 650
Mozzarella cheese, tomato and fresh basil on a
baguette slice with pesto and balsamic glaze

PLAIN FRIES 500
VENTANA SIGNATURE FRIES (V) 600
ADD Poussin / Schezwan / Peri Peri 150
MUSHROOM KIEV (V) 1100

Breaded mushrooms, stuffed with parsley and butter

deep fried served with a white cream sauce

CRISPY TOFU BITES (V) ¥ 700
crunchy tofu chunks golden fried and tossed though our in
house special sauce garnished with sesame seeds. choose from
hong kong or chili honey sauce.

LOADED POTATO SKINS (V)

Hollow potato jackets filled with cheddar cheese and
seasonal veg, baked to golden brown, served

with sour cream and chive dip

VEGETARIAN TAQUITOS (V)
A crunchy Mexican concotion wrapped in tortilla served
with sour cream, guacamole and pica di Gallo

UNCLE BID’S WINGS!
Our classic chicken wings with your choice of Poussin,
Schezwan, Hong Kong sauce and Pepper

HOLA FISH TACOS

750

1000

1100

1200

battered red snapper strips served on a 6"tortilla with guacamole,

Pico de gallo and sour cream! Bon Appetite

BURGERS

VENTANA VEG BURGER (V) 950
Homemade garden veg patty, lettuce, beetroot,tomato,
Spanish onion, avocado and aioli on a brioche bun with a

side salad

VENTANA PANEER BURGER (V) 1000
Marinated Cottage cheese crumbed and golden fried

served with Onion, tomato, lettuce on a brioche bun with

a side salad

VENTANA CHICKEN BURGER

Char grilled homemade patty, lettuce, tomato, Spanish
onion and cheese served with aioli on a brioche bun
with a side salad

VENTANA SMOKED BEEF BURGER

Char grilled homemade beef patty, lettuce, tomato,
Spanish onion, gherkins and cheese served with aioli on
a brioche bun with a side salad

All above served with plain fries

Substitute with our Signature Fries 100
ADD Poussin/ Schezwan/ Periperi 150
PASTAS
SPAGHETTI ARRABIATTA (V) 1000 DON MIGUEL

Black olives, fresh basil and red chili infused with
Napolitano sauce tossed through spaghetti pasta
and Parmesan cheese

PENNE FUNGI (V) 1100

Sautéed mushrooms infused through a creamy garlic sauce
tossed with penne pasta and Parmesan cheese

Chicken breast strips and mushrooms infusedwith a creamy
Napolitano sauce tossed through penne pasta and Parmesan
cheese

SPAGHETTI BOLOGNAISE
Ground beef, cooked with herbs, red wine and Napolitano
sauce tossed through spaghetti pasta and Parmesan cheese

All above served with in house garlic bread

Nuts Gluten free Vegetarian Egg

*All prices are inclusive of tax

Best seller Vegan Alcohol chilli

*Please inform your server of any dietary requests

1200

1200

1250

1250



CLASSICS HOUSE SPECIALITIES
TOFU STEAK (V) £ V/ 1000  HUNAN RICE (V) 800
Marinated tofu chargrilled served with your choice of two A medely of vegetables stir fried with aromatic spices and
sides herbs served with plain yoghurt
SWEET AND SOUR CHICKEN 1200 VEG PARMI (V) 1000
Chicken cubes cooked in a sweet and sour sauce served Crumbed Garden Veg patty golden fried topped with our
with steamed rice divine Napoli sauce and cheese baked to perfection served
with your choice of two sides
ORIENTAL FRIED NOODLES / RICE
BBQ CONFIROSE CHICKEN 1200
VEGETERIAN 800 1/2 Spring chicken, well marinated in rosemary and garlic
CHICKEN 1000 grilled to perfection served with your choice of two sides snd
sauce
GARLIC HERB RED SNAPPER ¢ 1400
Grilled fillet of Red snapper, served on a bed of PEPPER CHICKEN STEAK 1500
warm potato salad, pesto and tomatoes garnished Chargrilled chicken breast, served with your choice of two
with a lemon wedge sides topped with our divine pepper sauce
FISH AND CHIPS 1300 T-BONE STEAK 450G 2200
Golden fried, beer battered Tilapia fillets, served Marinated overnight , char seared to your preference, served
with Ventana’s signature fries, homemade tartare with your choice of two sides and sauce
sauce and lemon wedge. Also available without beer
VENTANA'S STUFFED CHEDDAR CHICKEN 1800
ADD - Poussin / Schezwan / Peri Peri 150 Chicken breast stuffed with cheese, crumbed and deep fried
served with your choice of two sides. An all-time favorite.
CHICKEN PARMI 1500 Please allow 25 min serve time
Grilled chicken breast topped with our divine Napoli
sauce and cheese baked to perfection served with your VENTANA’S CHICKEN KIEV 1700
choice of two sides Chicken breast stuffed with garlic butter, crumbed
and deep fried served with your choice of two sides.
TILAPIA POUSSIN 1400 An all-time favorite. Please allow 25 min serve time
Grilled Tilapia fillet tossed through our in house special
Poussin sauce served with a choice of two sides MOLO LAMB SHOULDER CHOPS
Well marinated and chargrilled, served with your
VENTANA'S PEPPER STEAK-250g 1650 choice of two sides and mint sauce
Beef tenderloin chargrilled to your liking served with
your choice of two side and topped with divine pepper NYAMA CHOMA PLATTER (SERVES 1) 2250
sauce A medley of Bbq'd chicken breast, lamb shoulder
chops, chicken wings, chicken sausages and beef tenderloin
steak served with your choice of two sides and kachumbari
NYAMA CHOMA PLATTER (SERVES 2) 4000
A medley of Bbq’d chicken breast,lamb chops,chicken
wings chicken sausages and beef tenderloin steak,
served with choice of two sides and kachumbari
Nuts Gluten free Vegetarian Egg Best seller Vegan Alcohol Chilli

*All prices are inclusive of tax

*Please inform your server of any dietary requests



SIDES EXTRA SAUCES
UGALI 200 PEPPERCORN SAUCE 300
SAUTEED GREENS 250 MUSHROOM SAUCE 300
FRIES 250 GARLIC CREAM SAUCE 300
SEASONAL VEGETABLES 300 POUSSIN SAUCE 300
MASHED POTATO 300
HOUSE SALAD 300
KACHUMBARI 300
DESSERTS
SEASONAL FRUIT SALAD 400 EGGLESS CHOCOLATE BROWNIE @ 600
A refreshing medley of Kenyan local tropical fruits Served with vanilla ice cream and whipped Chantilly cream
AVOCADO ICE CREAM 500 iTICIEY TOFFEE EUDDING ST 600
An in-house delicacy made with fresh avocado with a con ectlonaFy H-nouse mastef p1ejce of a date based cinnamon
cake served with a scoop of vanilla ice cream and caramel sauce
hint of fresh mint and chocolate chips
. RAW LEMON CHEESE CAKE 7 »¢ (V) 800
BUTTERSCOTCH ICE CREAM @ 500 Qur in house classic made from almonds dates and lemons
An in-house delicacy made with roasted cashewnuts
Nuts Gluten free Vegetarian Egg Best seller Vegan Alcohol Chilli

*All prices are inclusive of tax

*Please inform your server of any dietary requests



INDIAN MENU

VEGETERIAN STARTERS

CHILI PANEER
Cottage cheese sautéed with green pepper and Spanish

onion tossed through Chef’s special sauce

900

CRISPY EGGPLANT
Aubergine fingers golden fried and tossed through Chef’s
special sauce

800

POUSSIN MOGO (CASSAVA)
Crispy and golden fried Cassava tossed in our special
Poussin sauce

800

SPECIAL GARLIC MUSHROOMS
Marinated and golden fried tossed with crushed garlic and
herbs served with Mint Chutney

900

PANEER TIKKA
Clay oven roasted chunks of marinated Cottage Cheese
served with mint chutney

1000

VEGETERIAN MAIN COURSE

DAL MAKHNI
A trio of Lentils slow cooked with Chef’s special spices
& finished with butter and cream

800

VEG PATIYALA 800
Garden vegetables tossed through a mix of rich Indian spices
with spinach

MARI METHI PANEER
Chunks of Cottage Cheese cooked in black peppercorn and

900

fenugreek masala gravy

STUFFED CAPSICUM MASALA 900
Golden fried and tossed with Chef’s special gravy
PANEER TIKKA MASALA 1000

Chunks of cottage cheese cooked in a tomato and onion
gravy finished with cream

RICE & PAPADUM 250
PLAIN RICE 300
JEERA RICE 200
PAPADUM 350
MASALA PAPADUM 200
RAITA 1000
VEG BIRYANI 1200
CHICKEN BIRYANI 1200
MUTTON BIRYANI

Nuts

Gluten free Vegetarian Egg

NON VEGETERIAN STARTERS
POUSSIN EGG BITES

Marinated and golden fried, tossed in our special Poussin
sauce

CHILI CHICKEN
Chicken fingers sautéed with green pepper and Spanish
onions tossed through Chef’s special sauce

TAWA FISH
Red Snapper chunks tossed through chef’s special
sauce

GINGER WINGS
Marinated and golden fried with ginger strips and chilies
served with Mint Chutney

MALAI CHICKEN TIKKA
Clay oven roasted chunks of marinated chicken served
with mint chutney

CHILI GARLIC PRAWNS
Golden fried and tossed through a special sauce and
tempered with lots of love

NON VEGETERIAN MAIN COURSE

EGG CURRY
Boiled eggs tossed through a rich masala gravy

BUTTER CHICKEN
Chunks of chicken cooked in a rich makhni gravy finished
with butter and cream

JEERA CHICKEN
Chunks of chicken cooked and tempered with cumin seeds
and aromatic spices

DHANIA CHICKEN
Chunks of chicken cooked in a rich tomato and onion gravy

MARI METHI CHICKEN
Chunks of chicken cooked in a black peppercorn
and fenugreek masala gravy

DHABA MUTTON ROGANOSH
Tender lamb cubes brased in a rich masala gravy

GOAN FISH CURRY
Chunks of Tilapia fillet cooked in coconut & curry leaf gravy
with tamarind

INDIAN BREADS

ROTI 150
PLAIN 200
BUTTER 250
GARLIC 250
METHI (FENUGREEK) 250
TURBO (WITH CHILIES) 250
CHEESE PALL

Best seller Vegan Alcohol  Chilli

700

900

900

950

1000

1800

300

950

900

900

900

1000

1200
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www.bidwoodsuites.com
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