
FOOD MENU



Please let us know about your allergies, special dietary needs or restrictions. Prices are in Kenya Shillings & inclusive of applicable taxes & service charge

small plates
chicken mishkaki   2,000
chicken thighs | avocado & coriander dip 
candied sweet potato

tempura prawn  3,500
crispy batter | sticky coconut rice | mango 
avocado | soy

grilled octopus 3,550
char grilled tentacles | mustard potatoes 
roasted capsicum | onion | caper vinaigrette

falafel  1,500
hummus | tabbouleh | caraway roasted baby carrots 
zhug

haloumi & chicken salad 2,200
crumbed chicken strips | grilled haloumi cheese 
garden greens | paw paw |grilled peppers  
red onion | cucumber | cherry tomatoes 
caramelised macadamia nuts 
pomegranate vinaigrette

harvest bowl 2,000
quinoa | roasted butternut |sweet potato | brinjal 
baby marrow | rocket | red onion | cherry tomatoes 
pumpkin seeds | dried cranberries | mint | feta 
citrus glaze

grills
beef fillet 4,500
char grilled beef tenderloin | mushroom & truffle sauce  
roast garlic mash

lamb shank 4,000
slow braised lamb shank | mash potato | broccolini 
baby carrots | lamb jus

pork ribs  3,800
sticky asian sauce | toasted sesame | spring onion

portuguese chicken  3,350
half chicken | peri peri sauce | grilled lime 
crispy potato wedges

favourites
pork belly 3,500
coca cola braised belly | crackling  
creamed potatoes | broccoli stems

pan seared seabass 3,400
tenders stem & herb crust  
lime & coconut beurre blanc 
toasted peanuts crumble | spring onion

chicken & prawn curry 3,500
coconut | masala spice blend | poppadum’s  
lemon rice | chapati

grilled paneer 1,250
roasted capsicum | cumin yoghurt  
spicy tamarind chutney



Please let us know about your allergies, special dietary needs or restrictions. Prices are in Kenya Shillings & inclusive of applicable taxes & service charge

pizza
focaccia 1,200
onion | roasted garlic | potato | olive oil | tapenade

margarita 1,800
tomato | basil | mozzarella

lamb 2,700
pulled masala lamb shoulder | red onion | yoghurt 
preserve lemon | feta

vego 2,100 
charred zucchini | olives | roasted tomato 
red onion | artichoke | roasted capsicum

flaked almonds | parmesan | feta

chicken 2,600
brie | roast chicken | rocket | avocado* 
candied jalapeno | sautéed onion

mukutan supreme 2,700
barbecue chicken | beef sausage | ground beef  
pork pepperoni | onion | green capsicum 
mozzarella |cheddar

burgers and pasta
korean fried chicken burger 2,500
boneless thigh | kimchi slaw | brioche bun  
sticky chili sauce

smash burger  1,700
double 80g beef patty | cheddar | red onion 
lettuce | tomato | gherkin | aioli

penne arrabbiata 1,800
penne | red chilli flakes | whole tomatoes  
chopped parsley | garlic | grated parmesan

tagliatelle ragù 2,600
slow-braised beef ragù | tomato | red wine 
parmesan | flat leaf parsley | crispy onions

Sides 450
crispy salt & rosemary seasoned potato wedges
rustic fries with aioli dip
candied sweet potato
mac & cheese
cassava fries
chef salad

sweet finish
vanilla creme brulee 1,500
egg custard | brulee topping | summer berry sorbet

pecan tart 1,500
decadent chocolate pecan tart | caramel ice cream 

tiramisu classic italian dessert 1,500
coffee-soaked ladyfingers | mascarpone cheese 
cocoa powder

mukutan fruit platter 1,500
seasonal fruit platter | greek yoghurt and honey dip

Please ask your waitron for today’s offerings or feel 
free to choose something from the display area at 
Atrium Ksh 1250


