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KEEPING YOU GOING  
ALL DAY!
SOUPS & SALADS
Violina Pumpkin Soup (V, GF)    	 180 
Zambian Pumpkin Soup | Vanilla & Ginger | Toasted 
Pumpkin Seeds

Tom Yum Soup (GF) 	 190
Light Hot & Sour Soup | Button Mushrooms | Chicken 
Tenders

Chicken Noodle Soup  	 195 
Double Chicken Broth | Bulgar Wheat | Garden 
Vegetables 

Trio of Quiche (P) 	 195
Cooked Crumbled Bacon | Cheddar Cheese |  
Sliced Green Onions
Breakfast Chicken Sausage | Sautéed Onions |  
Red Bell Peppers
Sautéed Mushrooms | Mozzarella Cheese

Confit Garlic Caesar Salad (D) 	 200
Iceberg | Poached Hens Egg | Croutons | Parmesan 
Shavings | Lemon Zest
Add Grilled Chicken Skewer 	 70                                             
Add Three Black Prawns  	 90
Add Streaky Bacon  	 60 

Thai Beef Salad (N, GF) 	 220
Charcoal Grilled Beef | White Onion | Tomatoes |  
Lime | Chili                                                                                                                                            
  
Birdcage Diced Salad (V)	 195
Marinated Datterino Tomatoes | Cucumber | Boiled Egg I 
Pumpkin Seeds | Mixed Herbs | Garlic Bruschetta  
Add Marinated Chicken Thigh Skewer 	 70                                             
Add Three Black Prawns 	 90
Add Streaky Bacon 	 60                     
                     
Greek Salad (D, GF)  	 200
Cucumbers | Tomatoes | Green Bell | Pepper |  
Red Onion | Olives | Feta

SNACKS
Chicken Tikka (D, GF) 	 310 
Marinated Spicy Tandoor Chicken | Lemon & Herb Salad

Birdcage Beef Satay (N, GF)	 320
Indonesian Beef Skewers | Cucumber Salad |  
Peanut Sauce 

Roasted Wild Mushroom Crostini (D) 	 295
Marinated Spicy Tandoor Chicken | Lemon & Herb Salad

Chicken Wings 	 330
6 Pieces Tossed in Sauce
Choice of Sauce: Garlic Parmesan | Sticky Hoisin | 
Peri-Peri

Lahmajun	 310
Crispy Flatbread I Seasoned Minced Meat Topping I 
Freshly Cut Tomato & Cucumber 

Samosa (L) 
Samosa | Sweet Chili Dipping Sauce
Vegetarian 	 210 
Chicken 	 240
Beef 	 260

Spring Roll (L) 
Hand-crafted Spring Rolls | Truffled Potato Purée |  
Sweet Chili Ginger Sauce 
Vegetarian 	 210 
Chicken 	 240 
Beef	 260 

PAN ASIAN OPTIONS
Lo Mein Chicken Noodles  	 290 
Stir-Fried Noodles | Lo Mein Sauce | House Spice

Seared Beef Nasi Goreng 	 295
Traditional Indonesian Fried Rice | Sweet Soy Sauce |  
Fried Egg

Birdcage Goat Curry 	 315 
Indian Spiced Succulent Goat Cooked on Bone |  
Potatoes | Coriander & Yogurt 

Thai Coconut Curry (V) 	 250
Asian Vegetable Curry | Lemon Grass | Ginger | Thai Basil
Add Chicken 	 70
Add Beef 	 80

Vegetable Fried Rice 	 250
Add Chicken 	 70
Add Beef 	 80
Add Three Prawns 	 90

Murgh Makhani (D, N, GF) 	 350
Marinated Chicken | Spiced Tomato & Butter Sauce |  
Cumin Rice

Dal Tadka (V, GF) 	 300
Red Lentils | Garam Masala | Tempered Spices |  
Curry Leaves

SANDWICHES & BURGERS
All Sandwiches Served with Portion of Fries

Club Sandwich (P, D)   	 335
Toasted Sliced Bread | Grilled Bacon | Chicken Breast |  
Fried Egg | Lettuce | Tomato

Birdcage Burger (D) 	 350
Zambian Beef Patty | Aged Cheddar | Lettuce | Tomato |  
Onion | Fried Egg
Add Bacon 	 60

Spiced Lamb Pita Sandwich (D)	 340
Lamb Kebabs | Cucumber | Tomato | Pickled Red 
Onions | Herbed Yoghurt Sauce

Chicken Sub (D) 	 330
Coated Chicken | Spicy Cajun Mayo | Cabbage Slaw |  
Cucumber Pickles

Rib Eye Steak Panini (D)	 350
Toasted Panini | Aged Cheddar | Lettuce | Tomato |  
Bell Peppers 

Turkey Avocado Toast (P, D)	 330
Whole Grain Bread | Deli Turkey Breast | Pitted 
Avocado | Bacon | Lettuce | Tomato

Veggie Burger (V) 	 290 
Plant-Based Patty | Bibb Lettuce | Roasted Tomato |  
Avocado | Eggless Garlic Mayo

SERVED DAILY FROM 11:00AM – 10:00PM



Herbed Garlic Sauce (V, L, D, GF) 	 90
Peri-Peri Sauce (V, L, D, GF) 	 90
Pan-Roasted Vegetables (V, L, D, N, GF) 	 100
Olive Oil | Green Herb Pesto

Nshima (V, L, GF) 	 100 
Zambian Cornmeal Porridge

Zambian Local Side (V, L, GF) 	 100                                            
Please notify our service colleague for daily options

Creamy Mashed Potato (D, GF) 	 100
Yukon Gold Potato | Double Butter

Oyster Mushrooms (V, L, D, GF) 	 100
Roasted Garlic | Herb Butter

Steamed Basmati Rice (V, D, GF) 	 100
Royal Garden Salad (V, L, GF)	 100 
Mixed Green | Cucumber | Onion	
	
French Fries (V, GF) 	 100 
House Seasoning

DESSERTS 
Malva Pudding (D) 	 160
Caramel | Apricot Jam | Vanilla Ice Cream

Baked Lemon Cheesecake (D)	 210
Cottage Cheese | Sugar Dough | Lemon Zest 

Chocolate Cake (D) 	 185
Chocolate Ganache | Cocoa 

Selection of Ice Cream  	 150
(2 Scoops of your Choice)
Ice Cream - Chocolate | Vanilla | Strawberry 

Seasonal Fruit Platter (VE, V, GF) 	 200

SOUPS & SALAD
Violina Pumpkin Soup (V, GF)    	 180 
Zambian Pumpkin Soup | Vanilla & Ginger | Toasted 
Pumpkin Seeds

Tom Yum Soup (GF) 	 190
Light Hot & Sour Soup | Button Mushrooms | Chicken 
Tenders

Confit Garlic Caesar Salad (D) 	 200
Iceberg | Poached Hens Egg | Croutons | Parmesan 
Shavings | Lemon Zest
Add Grilled Chicken Skewer 	 70                                             
Add Three Black Prawns  	 90
Add Streaky Bacon  	 60 

SANDWICH & BURGER
Sandwich served with Portion of Fries

Club Sandwich (P, D)   	 335
Toasted Sliced Bread | Grilled Bacon | Chicken Breast |  
Fried Egg | Lettuce | Tomato

Birdcage Burger (D) 	 350
Zambian Beef Patty | Aged Cheddar | Lettuce | Tomato |  
Onion | Fried Egg
Add Bacon 	 60

PAN ASIAN OPTION
Lo Mein Chicken Noodles  	 290 
Stir-Fried Noodles | Lo Mein Sauce | House Spice

SERVED DAILY FROM 10:00PM – 5:00AMLATE NIGHT DINING

Contains: S-Shellfish | D-Dairy | GF-Gluten Free | N-Nuts | L-Local  | V-Vegetarian | P-Pork | VE-Vegan

SUSTAINABLE: IHG is committed to supporting local businesses and reducing our carbon footprint. We are therefore partnering with local farmers to introduce fresh and 
seasonal ingredients to our menus. we are proud to present exciting new dishes, featuring produce that captures the very best of Zambia’s organic, fresh and local produce.

Please notify our service colleague if you have any allergies or dietary requirements.
All prices in Zambian Kwacha, inclusive of 16% VAT, 1.5% Levy Tax and 10% Service Charge.

MAIN PLATES
All Plates come with a Choice of 2 Sides

Premium Cut T-Bone Steak 350g (L, GF) 	 500
Beef Tenderloin Medallion 250g (L, GF) 	  450
Prime Cut Pork Chop 250g (P, L, GF) 	 400
BBQ Grilled Pork Ribs (P, L, GF) 	 420
Chicken Quarter (L, GF) 	 395
Village Chicken Stew (L, GF) 	 420
Whole River Bream (L, GF) 	 410
Carnivore Platter  	 1200
T-Bone | Tender Lamb Chops | Spicy Peri-Peri Wings | 
Pork Chops
Includes Choice of 2 Sides and Choice of 1 Sauce

Seafood Platter (S)	  1350
Cray Fish | Black Prawns | Hake | Squid | Mussels
Includes Choice of 2 Sides and Choice of 1 Sauce

Pasta	 400
Your Choice of Pasta: Penne | Spaghett | Macaroni 
Your Choice of Sauce: 
Arrabbiata: Spicy Tomato Ragout 
Bolognese: Meat Based Sauce
Alfredo: Parmesan Cheese & Butter Sauce
Aglio e Olio: Extra Virgin Olive Oil | Thinly Sliced Garlic 
Add Marinated Chicken Thigh Skewer 	 70
Add Three Black Prawns 	 90
Add Streaky Bacon 	 60

      SIDES
Peppercorn Sauce (V, L, D, GF) 	 90        
Mushroom Sauce (V, L, D, GF)	 90



WINE LIST
Sparkling Wine                                                                                       
Graham Beck Brut      	 1600
Papillon                      	 650

Rosé Wines 
Celebration Rosé       	 650

Sauvignon Blanc
Guardian Peak	 1150
Danger Bay	 850
Spier Signature	 1100
Ken Forrester Petit	 950

Chardonnay
Spier	 1150
Protea       	 1300
Ken Forrester Petit     	 1150

Chenin Blanc
Spier	 1150
Protea   	 1250
Ken Forrester Petit   	 950
Guardian Peak   	 1050

Pinotage
Ken Forrester Petit	 1150

Merlot
Guardian Peak	 1050
Spier Signature 	 975
Cape Atlantic	 950

Cabernet Sauvignon
Guardian Peak 	 1200
Protea	 1150
Ken Forrester Petit	 1050
Spier Signature	 975

Shiraz
Guardian Peak	 1200
Protea	 975
Bruce Jack	 950

Blended Options
Fat Bastard	 1300

Semi Sweet
Red & White Jam Jar 	 950

MOCKTAILS
Virgin Colada       	 200
Pineapple Juice | Coconut Milk | Cream

Virgin Mojito 	 160
Fresh Lime Juice | Mint | Apple Juice | Sugar Syrup

COCKTAILS
Paloma  	 200
Tequila Silver | Red Grape Juice | Lime Juice | 
Soda Water

Malawi Shandy   	 160
Ginger Ale | Lemonade | Bitters

Rock Shandy   	 160
Lemonade | Soda Water | Bitters

Margarita Shaken or Frozen   	 210
Tequila | Triple Sec | Lime Juice

Mojito   	 210
Rum | Mint | Lime | Sugar Syrup | Soda

Pina Colada 	 210
Rum | Coconut Milk Cream | Sugar Syrup | Juice

Blood Mary   	 190
Vodka | Tomato | Lime Juice | Spices

Cosmopolitan 	 210
Vodka | Triple Sec | Lime | Cranberry Juice

Cuba Libre   	 200
White Rum | Cola | Fresh Lime

Long Island Iced Tea   	 245
Vodka | Rum | Gin | Tequila | Triple Sec | Lemon | 
Coca Cola

BOTTLED BEERS & LAGERS
Mosi Lager (Zambia) 370ml      	 80
Castle Lager (South Africa) 330ml   	 80
Heineken (Netherlands) 330ml    	 150
Windhoek Draught (Namibia) 440ml	 125
Budweiser (USA) 330ml  	 150
Castle Lite (South Africa) 330ml  	 110
Stella Artois (Belgium) 330ml    	 135
Windhoek Lager (Namibia) 330ml        	 125                                                                                                                   

CIDERS
Hunter’s Dry (South Africa) 330ml  	  130
Hunter’s Gold (South Africa) 330ml       	 130
Savanna Dry (South Africa) 330ml     	 130

BRANDY
Courvoisier VS   	 140
Remy Martini V.S.O.P   	 230
Viceroy     	 70
Richelieu   	 70
Klipdrift    	 75
KWV 10 Years   	 80
KWV 5 Years   	 70
KWV 3 Years   	 65



GIN
Beefeater - London Dry (England)     	 90
Beefeater - Pink Strawberry (England)	 100
Hendrick’s - Pomegranate Infused 	 160
(Scotland)	
Bombay Sapphire - London Dry (England)   105
Gordon’s - London Dry (England)   	 90

VODKA
Absolut - Winter Wheat (Sweden)     	 100
Grey Goose - Winter Wheat (France)    	 140
Smirnoff 1818 - Corn (Russia)    	 70

WORLDWIDE WHISKY
Ballantine’s Finest	 75
Grant’s Regular   	 70
Chivas Regal 12 Years   	 100
Glenlivet 18 Years   	 400
Glenlivet 12 Years    	 170
Glenfiddich 18 Years   	 350
Glenfiddich 15 Years   	 250
Glenfiddich 12 Years   	 150
Jack Daniel’s   	 130
Jameson Irish   	 110
Jameson Black Barrel   	 120
Jameson Cask Mate   	 140
Johnnie Walker Black Label   	 120
Johnnie Walker Red Label    	 70
Johnnie Walker Double Black   	 160
J&B   	 60
Famous Grouse    	 60
Glenmorangie   	 200

LIQUEURS
Amarula - Cream (South Africa)     	 100
Baileys - Whiskey-Based Cream (Ireland)	 110
Cointreau - Orange (France)   	 100
Drambuie - Whisky, Honey & Herbs	 80 
(Scotland)   	
Frangelico - Hazelnut (Italy)     	 65
Galliano - Authentic Herb (Italy)    	 60
Grand Marnier - Cognac & Orange (France)  	70
Kahlua - Coffee (Mexico)   	 75
Malibu - Rum-Based Coconut (Barbados)   	 75
Pimm’s - Gin-Based Fruit (England)     	 60
Southern Comfort - Whisky-Based Fruit	 60 
(USA)   	
Tia Maria - Coffee-Based Liqueur (Jamaica) 	90
Jägermeister (Germany)  	 80

TEQUILA
Olmeca Silver        	 80
Olmeca Gold      	 80

SOFT DRINKS, JUICES & MIXERS
Fanta | Sprite | Coca Cola | Coke Zero 	 50
300ml       	
Fanta | Sprite | Coca Cola | Coke Zero	 70 
500ml     	
Pineapple | Apple | Mango | Orange | 	 60
Guava | Red Grape 250ml	
Ginger Ale | Lemonade | Soda | 	 90
Tonic Water 200ml 	
Red Bull 330ml      	 140
Grapetizer | Appletizer      	 160
Water Still       	 30
Water Sparkling 	 35

FANTASTIC ZAMBIAN COFFEE
Espresso | Macchiato         	 45
Americano   	 50
Cortado | Flat White | Cappuccino   	 70
Café Latte | Hot Chocolate    	 90
Irish Coffee      	 190

SELECTION OF TEAS
Tea Pot - Rooibos | Five Roses |	 70 
Earl Grey | Lemon | Green Tea   	
Fresh Ginger Tea   	 130
 


