
 

HEMINGWAYS KENYA, P. O. BOX 267, WATAMU, 80202, KENYA. TEL: (254) 042 

2332624 FAX: (254) 042 2332256 EMAIL: 

RESERVATIONS@HEMINGWAYS.CO.KE  

COPYRIGHT HEMINGWAYS RESORT. ALL RIGHTS RESERVED. 

 

À  LA CARTE MENU  
-  EN TR ÉES &  APP ETIZERS  -  
 
Crab Vegetables 
Served with a delicate Olive oil and Lime sauce 
 
Tuna Carpaccio 
Served with an Smoked Mussels & Herb salad 
 
Thai Fresh Cold Spring Rolls with Rice Paper 
Served With Thai Chilli Sauce 
 
Californian Sushi Rolls 
Classic Japanese dish with various fillings: 
Cucumber, Carrot, Mayonnaise, Sushi rice, Homemade Ginger pickle, Japanese 
Wasabi wrapped in Seaweed 

 
-  PO TAGE -  
 
Vegetarian Soup Du Jour 
Served with Herbed  Garlic Croutons 
 
Thai Crab, Shrimp & Noodle Soup 
 
Bouillabaisse Soup 
Served with Ciabatta slices 

 
-  MAIN  CO URS E -  
 

"F R E S H  F R O M  T H E  SE A"  

 
Lobster Thermidor 
A Classic favourite with Mustard Mushrooms and Shallots flamed in fine French 
Cognac 
 
Crab Thermidor 
A Classic favourite with Mustard Mushrooms and Shallots flamed in fine French 
Cognac 
 
Thai Chilli Crab 
Served With Thai Jasmine Rice 
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Seafood Platter 
Platter of Rock Lobster, Calamari, Crab, Line Fish and King Prawns Served with Garlic 
Lemon sauce, Hot & Sour Chilli sauce and Bombay Sauce 
 
Japanese Teriyaki Fish 
Baked with Lemon Grass Teriyaki Served with steamed Rice & Vegetables and 
complimented with a Thai Red Curry sauce 
 
Prawn Masala 
Served with Steamed Rice & Vegetables and Traditional min Naan bread 
 

"M E A T "  

 
Rib Steak 
Served with Braised Vegetables and a Thyme Jus 
 
Beef Tenderloin 
With Duxelle Mushrooms served with Herb-turned Potatoes and French Beans 
Complimented with a Merlot & Green Peppercorn sauce 
 
Cajun Roasted Spring Chicken 
Served with grilled vegetables, Tagliatelle and Roasted Garlic cloves 
 
Homemade Open Ravioli 
Served with Spinach, Butternut, Ricotta Cheese, Black Olive & Saffron Sauce 

 
-  DES S ER TS  -  
 
Pumpkin Tart 
Topped with an Apricot glaze and Pistachio nuts 
 
Chocolate Swirl Bavarois 
Garnished with a Passion Fruit Coulis 
 
Frozen Dark Chocolate Custard & Vanilla ice-cream 
Served with Hazelnut Meringue 
 
Tuile Cones with Ginger Mousse 
Drizzled with Apricot Sauce 

 


