
Salad

Grilled Octopus Salad
Grilled Octopus with Green Beans and Potatoes, 

Cherry Tomatoes with Salsa Verde             
UGX 43,000

Carpaccio of Salmon          
Smoked Salmon Fish Fillet, Fresh Arugula, Capers with

Olive oil and Parmesan Cheese
UGX 43,000

Antalya's Piyaz Salad
Turkish white Bean Salad with Tahina and Boiled Egg

UGX 38,000

Grilled Halloumi Cheese Salad                                                                             
Fresh mixed Organic Garden Herbs Salad, Grilled Halloumi

Cheese with Pesto Sauce          
UGX 40,000

Italian Seafood Salad
Shrimps, Calamari, Red Onion, Celery with Orange

Wedges and Orange Vinaigrette Dressing
UGX 43,000

Mozzarella in Carrozza al Pomodoro
Deep Fried Mozzarella Cheese in Sundried

Tomato Served with Pomodoro Sauce
UGX 43,000

Soup

Seafood Soup with Bulgur & Basil and Citrus
Fish & Shellfish with Fresh Aromatic Herbs,

Tomato and Bulgur      
UGX 30,000

Crema di Pomodoro e Basilico          
Fresh Organic Tomato with Aromatic Herbs and Light Spicy

UGX 25,000

Roasted Butternut Soup
Oven Roasted Butternut with Fresh Cream

UGX 25,000

Soup’s Served with Italian Focaccia Bread and Butter

Pasta & Risotto

Risotto alla Zucca
Butternut squash & Sage Risotto with Lemon Crumbs

UGX 43,000

Risotto ai Frutti di Mare          
Seafood Risotto, Calamar, Shrimps and King Prawns with

Tomato Sauce
UGX 48,000

This Central Anatolian Version Manti
Manti are Delicious Small Ravioli of Turkish Origin That are 

Stu�ed with Ground Beef and Served with Garlic Yogurt
UGX 43,000

Spaghetti Carbonara (Meatless)
Mushroom, Garlic, Parmesan Cheese, Egg yolk and Fresh Cream

UGX 40,000

Fettuccine Chicken Alfredo          
Boneless Chicken Breast, Ugandan Fresh Oyster Mushroom,

Fresh Cream and Parmesan Cheese
UGX 43,000

Penne al Gorgonzola
Penne Pasta with Creamy Gorgonzola Cheese

UGX 43,000

Gnocchi di Patate al Pomodoro
Gnocchi Popped with Fresh Pomodoro Sauce

and Parmesan Cheese
UGX 40,000

Toasted Ravioli          
The Ravioli Stu�ed with Ground Beef, Breaded Fried

and Served with Marinara Sauce
UGX 43,000

Chicken & Spinach Cannelloni
Chicken, spinach, Bechamel Sauce and Gratinated Cheese

UGX 45,000

Lasagna alla Bolognese
Layered with Ground Beef, Bechamel Sauce and

Gratinated Cheese
UGX 45,000

Golden Pizza Corner

Margherita
Tomato Sauce, Mozzarella cheese and fresh Basil

UGX 42,000

Ricotta & Spinach        
Tomato Sauce, Mozzarella, Ricotta cheese and spinach

UGX 45,000

Calzone
Folded Pizza Stu�ed with Mozzarella, Ham, Mushroom and Olives

UGX 45,000

Carbonara
Tomato Sauce, Mozzarella, Parmesan Cheese, Bacon and Egg

UGX 43,000

Bbq Chicken        
Tomato Sauce, Mozzarella Cheese, Bbq Chicken, Black Olive

Bell Pepper and Sweet Corn
UGX 48,000

Quattro Formaggi
Tomato Sauce Italian Four Type Cheese with Fresh Basil

UGX 48,000

Main Course

Filetto Al Gorgonzola
Delicious Beef Steak with Gorgonzola Sauce is Seared to

Perfection Served with Spaghetti Aglio and Green Vegetable
UGX 55,000

Filetto Al Pepe Verde           
Sliced Fillet Steak and Creamy Peppercorn Sauce Served
with Pesto Risotto, Sautéed Spinach and Cherry Tomato

UGX 55,000

Primavera Stu�ed Chicken
Chicken Breast, Mozzarella Cheese, Tomato, Zucchini, Bell Pepper

Served with Spaghetti Pesto and Sautéed Baby Spinach
UGX 52,000

Classic Grilled Lamb Chops
Lamb Chops Served with Hummus, Roasted Tomatoes,

Green Beans and Rosemary Sauce
UGX 55,000

Cordon Bleu di Pollo          
Chicken Cordon Bleu Stu�ed with Ham and Cheese,

Coated with Crunchy Golden Breadcrumbs
Served with Fettuccine Spinach Florentine

UGX 52,000

Fish Fillet Puttanesca
Grilled Tilapia Served with Puttanesca Sauce,

Mashed Potato and Assorted Vegetable
UGX 55,000

Lobster Thermidor          
Fresh Lobster, Mushroom, White Wine, Fresh Cream,
Served with Skinny Baby Potato, Assorted Vegetable

and Garlic Butter Sauce
UGX 95,000

Grilled Mixed Seafood Plater
Grilled Half Lobster, Shrimps, Calamari, Tilapia Fish Fillet

Served with Skinny Baby Potato, Assorted Vegetable
and Garlic Parsley Butter Sauce

UGX 120,000

Grilled Pork Chops
Grilled Pork Chops Served with Mashed Potato

and Topping with Delicious Mango Salsa and Bbq Sauce
UGX 55,000

Parmigiana di Melanzane         
Classic Eggplant Parmesan Slices of Tender

Eggplant layered with Melted Cheeses
UGX 50,000

Dessert

Tiramisu Cheesecake
Creamy Co�ee Flavored Filling with Topping and

a Dusting of Cocoa Powder
UGX 35,000

Chocolate Tart
Bake Chocolate Tart Tastes Like a Dream of Paradise

UGX 35,000

Lemon Crème Brûlee
This Lemon Creme Brulee is a Rich Lemon Infused Custard

UGX 30,000

Tropical fruit Plater
Seasonal Assorted Fresh Fruit

UGX 30,000

Assorted Ice Cream        
3 scoops of choice of Mango or Vanilla or Strawberry

or Vanilla Ice cream
UGX 30,000
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UGX 43,000

Antalya's Piyaz Salad
Turkish white Bean Salad with Tahina and Boiled Egg

UGX 38,000

Grilled Halloumi Cheese Salad                                                                             
Fresh mixed Organic Garden Herbs Salad, Grilled Halloumi

Cheese with Pesto Sauce          
UGX 40,000

Italian Seafood Salad
Shrimps, Calamari, Red Onion, Celery with Orange

Wedges and Orange Vinaigrette Dressing
UGX 43,000

Mozzarella in Carrozza al Pomodoro
Deep Fried Mozzarella Cheese in Sundried

Tomato Served with Pomodoro Sauce
UGX 43,000

Soup

Seafood Soup with Bulgur & Basil and Citrus
Fish & Shellfish with Fresh Aromatic Herbs,

Tomato and Bulgur      
UGX 30,000

Crema di Pomodoro e Basilico          
Fresh Organic Tomato with Aromatic Herbs and Light Spicy

UGX 25,000

Roasted Butternut Soup
Oven Roasted Butternut with Fresh Cream

UGX 25,000

Soup’s Served with Italian Focaccia Bread and Butter

Pasta & Risotto

Risotto alla Zucca
Butternut squash & Sage Risotto with Lemon Crumbs

UGX 43,000

Risotto ai Frutti di Mare          
Seafood Risotto, Calamar, Shrimps and King Prawns with

Tomato Sauce
UGX 48,000

This Central Anatolian Version Manti
Manti are Delicious Small Ravioli of Turkish Origin That are 

Stu�ed with Ground Beef and Served with Garlic Yogurt
UGX 43,000

Spaghetti Carbonara (Meatless)
Mushroom, Garlic, Parmesan Cheese, Egg yolk and Fresh Cream

UGX 40,000

Fettuccine Chicken Alfredo          
Boneless Chicken Breast, Ugandan Fresh Oyster Mushroom,

Fresh Cream and Parmesan Cheese
UGX 43,000

Penne al Gorgonzola
Penne Pasta with Creamy Gorgonzola Cheese

UGX 43,000

Gnocchi di Patate al Pomodoro
Gnocchi Popped with Fresh Pomodoro Sauce

and Parmesan Cheese
UGX 40,000

Toasted Ravioli          
The Ravioli Stu�ed with Ground Beef, Breaded Fried

and Served with Marinara Sauce
UGX 43,000

Chicken & Spinach Cannelloni
Chicken, spinach, Bechamel Sauce and Gratinated Cheese

UGX 45,000

Lasagna alla Bolognese
Layered with Ground Beef, Bechamel Sauce and

Gratinated Cheese
UGX 45,000

Golden Pizza Corner

Margherita
Tomato Sauce, Mozzarella cheese and fresh Basil

UGX 42,000

Ricotta & Spinach        
Tomato Sauce, Mozzarella, Ricotta cheese and spinach

UGX 45,000

Calzone
Folded Pizza Stu�ed with Mozzarella, Ham, Mushroom and Olives

UGX 45,000

Carbonara
Tomato Sauce, Mozzarella, Parmesan Cheese, Bacon and Egg

UGX 43,000

Bbq Chicken        
Tomato Sauce, Mozzarella Cheese, Bbq Chicken, Black Olive

Bell Pepper and Sweet Corn
UGX 48,000

Quattro Formaggi
Tomato Sauce Italian Four Type Cheese with Fresh Basil

UGX 48,000

Main Course

Filetto Al Gorgonzola
Delicious Beef Steak with Gorgonzola Sauce is Seared to

Perfection Served with Spaghetti Aglio and Green Vegetable
UGX 55,000

Filetto Al Pepe Verde           
Sliced Fillet Steak and Creamy Peppercorn Sauce Served
with Pesto Risotto, Sautéed Spinach and Cherry Tomato

UGX 55,000

Primavera Stu�ed Chicken
Chicken Breast, Mozzarella Cheese, Tomato, Zucchini, Bell Pepper

Served with Spaghetti Pesto and Sautéed Baby Spinach
UGX 52,000

Classic Grilled Lamb Chops
Lamb Chops Served with Hummus, Roasted Tomatoes,

Green Beans and Rosemary Sauce
UGX 55,000

Cordon Bleu di Pollo          
Chicken Cordon Bleu Stu�ed with Ham and Cheese,

Coated with Crunchy Golden Breadcrumbs
Served with Fettuccine Spinach Florentine

UGX 52,000

Fish Fillet Puttanesca
Grilled Tilapia Served with Puttanesca Sauce,

Mashed Potato and Assorted Vegetable
UGX 55,000

Lobster Thermidor          
Fresh Lobster, Mushroom, White Wine, Fresh Cream,
Served with Skinny Baby Potato, Assorted Vegetable

and Garlic Butter Sauce
UGX 95,000

Grilled Mixed Seafood Plater
Grilled Half Lobster, Shrimps, Calamari, Tilapia Fish Fillet

Served with Skinny Baby Potato, Assorted Vegetable
and Garlic Parsley Butter Sauce

UGX 120,000

Grilled Pork Chops
Grilled Pork Chops Served with Mashed Potato

and Topping with Delicious Mango Salsa and Bbq Sauce
UGX 55,000

Parmigiana di Melanzane         
Classic Eggplant Parmesan Slices of Tender

Eggplant layered with Melted Cheeses
UGX 50,000

Dessert

Tiramisu Cheesecake
Creamy Co�ee Flavored Filling with Topping and

a Dusting of Cocoa Powder
UGX 35,000

Chocolate Tart
Bake Chocolate Tart Tastes Like a Dream of Paradise

UGX 35,000

Lemon Crème Brûlee
This Lemon Creme Brulee is a Rich Lemon Infused Custard

UGX 30,000

Tropical fruit Plater
Seasonal Assorted Fresh Fruit

UGX 30,000

Assorted Ice Cream        
3 scoops of choice of Mango or Vanilla or Strawberry

or Vanilla Ice cream
UGX 30,000
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