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(SNACKS SOUPS K
CHEESE PIE (V) 350 CREAM OF TOMATO (V) 500
CHICKEN PIE 350 ROAST VEG SOUP (V) 500
SAMOSA - VEGETARIAN (4 pcs) (V) 350 POTATO AND LEEK (V) 500
SAMOSA - CHICKEN/ MUTTON (4 pcs) 450 CREAMY CON POLLO SOUP 650
SAUSAGE (2 PC) — BEEF/ CHICKEN/ PORK 300 *All served with croutons, butter and soup roll

Y

SALADS SANDWICHES & WRAPS

MEDITERRANIAN SALAD (V) % 750 TOASTED CHEESE,TOMATO & ONION (V) 700
Mixed greens, tomatoes, Spanish onion, cucumber, With your choice of toast

mixed peppers, kalamata olives, mushrooms with a

balsamic & olive oil dressing VENTANA CLUB SANDWICH 950
Lettuce, tomato, cheese aioli, chicken breast, bacon and

GARDEN SALAD (V) % 650 fried egg with your choice of toast

Mixed greens, cherry tomatoes, Spanish onion,

cucumber and house made balsamic dressing PHILLY STEAK SANDWICH 1,000
Chargrilled tenderloin strips, Spanish onion, red

CAESAR SALAD (V) 750 pepper, mushroom and mozzarella cheese in a

Iceberg lettuce, parmesan cheese, croutons, Baguette

poached egg and house made Caesar dressing

PANEER TIKKAWRAP (V) 850

3 BEAN DILL POTATO SALAD (V) % 750 Grilled marinated cottage cheese, Spanish onion,

Ice berg lettuce, chick peas, red kidney and black peppers, mint and coriander chutney in a tortilla wrap

beans, new baby potatoes, yellow corn and dill tossed

through a mustard and orange dressing THROW ME A FAJITA 850
A Mexican concoction of Vegetables, Chicken or

ADD BACON 300 Beef with guacamole, cucumber, sweet corn and

ADD CHICKEN 400 mixed cheese

All above served with Plain Fries

Substitute with our Signature Plain fries 100
ADD Poussin / Buffalo / Chili Garlic sauces 100
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*Please inform your server of any special diet request *All menu prices are inclusive of tax
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PASTAS

THE ITALIAN JOB - BRUSCHETTA (V) 600 TAGLIATELLE FUNGI (V) 1,100
Mozzarella cheese, tomato and fresh basil on a baguette Sautéed button mushrooms infused through a creamy garlic
slice with pesto and balsamic glaze sauce tossed with tagliatelle pasta and grana padano cheese
PLAIN FRIES 400 PENNE ROSSO VENTANA (V) 1,100
A classic pasta dish cooked in Napolitano sauce, basil, grana
VENTANA SIGNATURE PLAIN FRIES 500 padano cheese, cherry tomatoes and cream
ADD Poussin/ Buffalo/ Chilli Garlic 100
SPAGHETTI PESTO (V) 1,000
CHILLI PANEER VENTANA (V) 850 Pesto sauce tossed through spaghetti pasta and grana
Cottage cheese cooked with Spanish onion and green padano cheese
peppers in Chef’s special sauce
SPAGHETTI ARRABIATTA (V) 1,000
MUSHROOM KIEV (V) () 900 Kalamata olives, fresh basil and red chili infused with
Breaded mushrooms, stuffed with parsley and butter, Napolitano sauce tossed through spaghetti pasta and
deep fried and served with a white cream sauce. grana padano cheese
AVentana favourite.
DON MIGUEL 1,200
VENTANA’S DYNAMITE PRAWNS %* 1,600 Chicken breast strips and mushrooms infused with a
Marinated Tiger Prawns, pan seared with zucchini, served creamy Napolitano sauce tossed through penne pasta
with mango salsa dip and lemon wedges and grana padano cheese
LOADED POTATO SKINS (V) 750 SPAGHETTI BOLOGNAISE Y 1,200
Hollow potato jackets filled with cheddar cheese and Ground beef, cooked with herbs, red wine and Napolitano
seasonal vegetables, baked golden brown, served with sauce tossed through spaghetti pasta and grana padano
sour cream and chive dip cheese
UNCLE BID’S WINGS! 950
Our classis chicken wings with your choice of poussin, All Pastas served with in-house garlic bread
buffalo or Hong Kong sauce
MAC N’ CHEESE BALLS (V) 750
A delightful combination of macaroni, cheese and herbs,
deep fried to golden brown. Served with home made
tomato chutney
() )
BURGERS
VENTANA BEEF BURGER [,100 VENTANAVEG BURGER (V) 950
Char grilled homemade beef patty, lettuce, tomato, Spanish Homemade garden veg patty, lettuce, beetroot, tomato,
onion, gherkins and cheese served with mustard mayo on a Spanish onion and avocado served with homemade aioli
brioche bun with a side salad on a brioche bun with a side salad
VENTANA LAMB BURGER [,100 VENTANA CHICKEN BURGER 1,100

Char grilled homemade lamb patty, arugula and
tomato served with mint chutney on a brioche bun with
a side salad

N\

All burgers served with plain fries

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

100
100

Substitute with our Signature Plain fries
ADD Poussin / Buffalo / Chili Garlic sauce
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CLASSICS HOUSE SPECIALITIES

PANCHO VILLA’S ENCHILADAS (V) 900 MEZZE PLATTER (V) 1,000
A medley of black beans, butternut, squash, bell peppers A vegetarian classic consisting of hummus, olive oil,
and melted mixed cheese served with Spanish rice poached tomato, feta cheese, fatoush salad and Turkish

flat bread
DAAL MAHARAJA (V) 900
Mixed daal cooked with mustard seeds and aromatic TILAPIA POUSSIN 1,400
spices served with rice, buttered naan bread and papadum Grilled Tilapia fillet tossed through our in house special

Poussin sauce served with a creamy slaw and buttered naan
PANEER TIKKA MASALA (V) 1,000
Cottage cheese marinated in yoghurt and spices cooked TILAPIA CON QUESCO T 1,400
in a masala gravy served with rice and buttered naan bread Pan fried Tilapia fillet, topped with our signature

cheese sauce served with steamed rice and lemon wedge
KADAIVEGETABLES (V) 900
Garden vegetables cooked in a rich tomato and onion DUBLIN FISH AND CHIPS Y 1,300
gravy served with rice and buttered naan bread Deep fried, beer battered Tilapia fillet, served with

Ventana’s signature fries, homemade tartare sauce and lemon
BUTTER CHICKEN 1,200 wedge
Chicken cubes, marinated in yoghurt and spices cooked
in a rich tomato gravy served with rice and buttered ADD Poussin / Buffalo / Chili Garlic sauce 100
naan bread

PEPPER CHICKEN STEAK 1,300
LAMB ROGAN JOSH 1,200 Chargrilled chicken breast, served with your choice of two
Tender lamb cubes braised in a rich onion tomato gravy sides and topped with our divine pepper sauce
served with rice and buttered naan bread

VENTANA'’S CHICKEN KIEV 1,500
BIRYANI —VEG/ CHICKEN / MUTTON [,100 Chicken supreme stuffed with garlic butter; crumbed and
Cooked in a rich gravy with spices and saffron rice, deep fried served with your choice of two sides.An all-time
served with raita yoghurt and papadum favorite. Please allow 25 min serve time
BEEF FRY BORA [,100 PORTUGUESE CHICKEN 1,200
Tender prime beef cubes cooked in a rich Kenyan tomato '/2 spring chicken, well-seasoned in Portuguese spices,
based sauce served with Ugali and spinach served with peri peri rice, seasonal vegetables and cilantro

yoghurt
SWEET AND SOUR CHICKEN 1,100
Chicken cubes cooked in a sweet and sour sauce served VENTANA’S CLASSIC PEPPER STEAK 1,600
with steamed rice 200g tenderloin chargrilled to your liking, served with your

choice of two side and topped with our divine pepper sauce
ORIENTAL STIRFRY NOODLES 1,000
Veg/Chicken or Beef tossed through rice flat noodles T-BONE STEAK — 450G 2,000

Marinated overnight, char seared to your preference,
ORIENTAL STIRFRY RICE 1,000 served with your choice of two sides and sauce
Choose from Veg/Chicken or Beef

MINTED LAMB CHOPS 1,650
GARLIC HERB RED SNAPPER 1,300 Molo lamb chops, well marinated and chargrilled, served
Grilled fillet of Red snapper; served on a bed of warm with your choice of two sides and sauce

potato salad, pesto and tomatoes garnished with a lemon

wedge and garlic butter sauce NYAMA CHOMA PLATTER (SERVES 2) 4,000
A medley of chargrilled chicken breast, Molo lamb chops,
chicken wings, Beef sausages and tenderloin steak, served

with collard greens, ugali and kachumbari
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SIDES DESSERTS

COLLARD GREENS 300 CHOCOLATE BROWNIE A LA MODE 600

Served with vanilla ice cream and whipped Chantilly cream

SEASONAL VEGETABLES 300
MASHED POTATO 300 CHOCOLATE CHIP CAKE 600
Our in house classic cake with a rich chocolate emulsion
FRIES 400
A confectionary in-house master piece of a date based
RICE 250 cinnamon cake served with a scoop of vanilla ice cream
NAAN BREAD 200 and caramel sauce
UGALI 200 AVOCADO ICE CREAM & 500
A home made delicacy made with fresh avocado with a hint
PAPADUM 200 . .
of fresh mint and chocolate chips
KACHUMBARI 200
SEASONAL FRUIT SALAD 450
GUACAMOLE 200 A refreshing medley of Kenyan local tropical fruits
‘SAUCES )
PEPPERCORN SAUCE Y 300 MUSTARD SAUCE 300
MUSHROOM SAUCE 300 POUSSIN SAUCE 200
GARLIC CREAM SAUCE 300 BUFFALO SAUCE p10]0]
N\ Y
PASSION 350 VENTANA LEMONADE 300
MANGO 350 Mint and Lemon
PINEAPPLE AND MINT 350
PINAMONADE 350
S H A K ES Pineapple and Mint
WL 350 SODA AND WATER
CHOCOLATE 350
CHOCOLATE CHIP COOKIE 450 SODAS 300ML 150
BROWNIE VANILLA 450 COKE ZERO 200
VANILLA ESPRESSO 450 MINERAL WATER STILL 500ML 150
MINERAL WATER STILL ILT 300
S MOOT H | E S MINERAL WATER SPARKLING |LT 300
MANGO 350
BANANA 350
STRAWBERRY 350
TROPICAL 350
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COFFEE & CHOCOLATE BEERS (Local & International)
SINGLE DOUBLE TUSKER — CIDER, LARGER, MALT or LITE 350
HOUSE COFFEE 250 TUSKER — PREMIUM ALE 400
AMERICANO 300 WHITE CAP — LARGER or LITE 350
HOT CHOCOLATE 300 PILSNER LARGER 350
ESPRESSO 200 300 GUINESS KUBWA 400
CAPPUCCINO 250 300 HEINEKEN 450
CAFE LATTE 300 350 CORONA 450
CAFE MOCHA 300 350 SMIRNOFF BLACK ICE 300
MACCHIATO 300 350 HEINEKEN DRAUGHT /2 PINT 350
HEINEKEN DRAUGHT PINT 550
TEA
. .. LIQUORS & APERTIFS
KENYAN TEA 250
MASALA TEA 300 eis RS
GREEN TEA POT 300 s Y UL
PEPPERMINT TEA POT 300 KAHLUA 350 6,500
CAMMOMILETEA POT 300 ARG Sl .
VENTANA'S VIRGIN DAWA 300 SR B — Jo ey
e i andl lhamsy TRIPPLE SEC £{0]0] 5,000
BLUE CURACAO 300 5,000
IC E D T EAS & CO F F E E JAGERMEISTER 400 6,500
CAMPARI 350 6,000
ICED TEA 250 PIMM’S 300 5,000
ICED COFFEE 350 MARTINI DRY 300 5,500
ICED CAPPUCCINO 350 MARTINI ROSSO £{0]0] 5,500
ICED LATTE 350 MARTINI BIANCO 300 5,500
ICED MOCHA 350
ICED VIRGIN DAWA 350
Lemon, ginger and honey VO D KA
TOT BOTTLE
SMIRNOFF RED 300 5,000
ABSOLUTE BLUE 350 6,000
GREY GOOSE 600 12,500
\ J

*Please inform your server of any special diet request *All menu prices are inclusive of tax
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GORDONS
BOMBAY SAPPHIRE
HENDRIKS

RUM

BACARDI

MALIBU

MYERS

CAPT. BLACK
CAPT.SPICED GOLD

TEQUILA

JOSE SILVER
JOSE GOLD

HENNESSY VS
REMMY MARTIN VSOP

WHISKY

JAMESON

JACK DANIELS

CHIVAS REGAL

JOHNNY WALKER RED
JOHNNY WALKER BLACK

TOT

350
350
500

350
300
300
350
350

300
350

550
750

350
400
500
350
400

BOTTLE
5,500
6,500
8,000

5,500
5,500
5,500
6,000
6,000

5,000
5,500

COGNAC & BRANDY

9,500
15,000

7,000
7,500
10,000
6,500
8,000

SINGLE MALT

TOT
GLENMORANGIE 10YR 600
GLENFIDDICH 12YR 600
GLENFIDDICH I5YR 700
WINES
RED GLASS
FRONTERA CAB. SAV. 600
FRONTERA ROSE SPARKLING
CHILE
BIRDS N BEES SWEET 600
ARGENTINA
WOLFBASS SHIRAZ CAB.
AUSTRALIA
VONDELING MERLOT
RUPERT & ROTHSCHILD
VINTAGE 2010
SOUTH AFRICA
WHITE GLASS
BIRDS N BEES SWEET 600
ARGENTINA
WOLFBAS SAV. BLANC
AUSTRALIA
QUERUE CHARDONNAY 700

WOLFBASS BRUT SPARKLING
CHILE

VONDELING CHENIN BLANC
SOUTH AFRICA
MOET & CHANDON IMPERIAL

BRUT
SOUTH AFRICA

BOTTLE
12,000
12,000
15,000

BOTTLE

2,200
3,000

2,200

2,500

2,800
15,000

BOTTLE

2,200

2,500

2,800
3,000

2,800

15,000

*Please inform your server of any special diet request

*All menu prices are inclusive of tax




BAR MENU

CHILLI PANEER (V) 850
Cottage cheese cooked with Spanish onion and green peppers in the Chef’s special sauce

MUSHROOM KIEV (V) 900
Breaded mushrooms, stuffed with parsley and butter, deep fried and served with a white cream sauce.
AVentana favourite.

CHILLI CHICKEN VENTANA 900
Chicken breast cooked with Spanish onion and green peppers in the Chef’s special sauce

SPICED CHICKEN SAUSAGES w» 600

Sauteed in aromatic spices and fresh coriander

FISH FINGERS 700
Red snapper strips, crumbed and deep fried with tartare sauce and lemon wedges

VENTANATILAPIA BITES 800
Tilapia chunks marinated in robust spices and yoghurt, deep fried and served with mint
chutney and lemon wedges

MANDARIN CHICKEN WINGS 900
Chicken wings sauteed with white onions and green chillies, tossed in the Chef’s special sauce

GOAT RIBS SIZZLER 1,000
Well marinated ribs tossed in white onions and served on a sizzler plate
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MARTINI
Gin/Vodka,Vermouth, Green Olives
MOJITO

(Classic/Spiced)

Lemon, Mint, Rum, Club Soda

Lemon, Mint, Spiced Rum, Ginger Fizz

MARGARITA ( )

(Classic/Fenimore)
100/-

GIN N TONIC

Lime, Tequila, Triple Sec

Lime, Tequila, Grand Marnier
LONG ISLAND TEA

Tequila,Vodka, Gin, Rum, Triple sec,
Cola & lime

WHISKY SOUR

Gordons, Tonic, lemon, mint
VENTANA’S DROP

Vodka, Blue Curacao, Lemonade

VENTANA'’S SLOOP

Jack Daniel, Sweet & Sour, Egg White
COSMOPOLITAN

Vodka, Rum, Gin, Passion juice

THE HERBALIST

Vodka, Lime, Cranberry, Triple sec

OLD FASHION
Vodka, Ginger Fizz, Rosemary, Chili

ESPRESSO MARTINI

700/- Vodka, Espresso Shot

Bourbon, Club Soda, Orange

SIONATURES

*Please inform your server of any special diet request *All menu prices are inclusive of tax
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