GADEA GARDEN
RESTAURANT

ENTREES
PLATE
TROPICAL BRUSCHETTA TZS 23.000
" (TOASTED BREAD WITH AVOCADO,TUNA FRESH,LIME AND
"=\ FRESH TOMATO)

".;}CROSTONE DI POLENTA FRITTA CON RAGU' DI PESCE TZS 26.000
% (FRIED POLENTA WITH FISH RAGU') ITALIAN PRODUCT

PRAWNS COCKTAIL TZS 23.000 P
(PRAWNS,HAND MADE COCKTAIL SOUCE,SALAD)

FISH CARPACCIO (CATCH OF THE DAY) TZS 26.000
(FRESH FISH,SERVED ON A BED OF SALAD)

FISH TARTARE (CATCH OF THE DAY) TZS 26.000
(FRESH FISH SERVED WITH BUTTER,OYSTER SAUCE AND
TOASTED BREAD)

OCTOPUS CARPACCIO TZS 26.000
(SERVED WITH LEMON SAUCE AND
TOASTED BREAD)

INSALATA DI MARE TZS 28.000

ANTIPASTO NETTUNO TZS 35.000
(OCTOPUS AND POTATO,CARPACCIO FISH WITH PASSION
FRUIT SAUCE,GRATIN OF CALAMARI AND PRAWNS)

_ F%ZEROTTO FRIED TZS 20.000

TH TOMATO AND CHEESE 2 PZ)

 "PIZZA CHAPATI TZS 18.000
(TOMATO,CHEESE,OREGAN)

~ PLEASE NOTIFY US IN ADVANCE ANY FOOD INTOLERANCE
P

——



GADEA GARDEN
RESTAURANT
BURGERS,SANDWICH

|

- GADEA BURGER 200GR TZS 30.000
(BACON,CHEESE,EGG,ONION SWEET AND
“SOUR,MAYO,KETCHUP,CUCUMBER,SALAD, TOMATO)

SAMAKI BURGER TZS 28.000“
(FISH BURGER, TARTARE SAUCE,CHEESE,SALAD,TOMATO)

KUKU CRISPY BURGER TZS 28.000_
(CHICKEN BURGER,CHEESE,ZANZIBARI
SAUCE,SALAD,TOMATO)

CHAPATI ROLL TZS 28.000

(CHOOSE:CHICKEN CHEESE VEGETABLE OR,BEEF CHEESE VEG
OR,VEG CHEESE)

VEGETARIAN SANDWICH TZS 22.000
(GRILLED VEGETABLES,MAYO,CHEESE,AVOCADO)

GADEA SANDWICH TZS 28.000
(TUNA,AVOCADO,MAYO)

PAYMENT BY CARD 5% EXTRA CHARGE,ONLYIN $

g}i




GADEA GARDEN RESTAURANT

POKE'BOWLS

POKE' VEGETARIAN TZS 26.000
(PAPRIKA CHICKPEAS,SALAD, TOMATO,CUCUMBER,ONION,
OLIVES,AVOCADO,ZUCCHINE,CAPPERS,RICE,SESAME
SEEDS,MAYO SAUCE)

o
&

4 &

POKE' SEAFOOD TZS 32.000
(RICE,SALAD,TUNA TARTARE, 4
OCTOPUS,AVOCADO,PINEAPPLE,TOMATO,CRISPY
ONIONS,SESAME SEEDS,COCKTAIL SAUCE)

POKE' QUINOA TZS 30.000
(QUINOA,SALAD,FETA CHEESE,OLIVE,

PESTO SAUCES,CHICKEN,SPRINKLING OF CASHEW NUTS,FRESH |
CARROTS AND ZUCCHINE) ITALIAN PRODUCT

SOUP
CRAB COCONUT SOUP TZS 30.000
OCEAN SOUP IN BREAD CRUST TZS 38.000

SIDE DISHES

CRISPY CHIPS TZS 8.000
: WHITE RICE TZS 8.000
SEASONAL VEGETABLE GRILLED TZS 8.000

» FRIED CHIPS TZS 8.000 &

PLEASE NOTIFY US IN ADVANCE ANY FOOD INTOLERANCE



GADEA GARDEN
RESTAURANT
PASTA......ONLY
HOME MADE,ASK TO THE WAITRESS WHICH KIND OF PASTA IS
AVAILABLE AND ,CHOOSE YOUR
FAVOURITE TOPPING ACCORDING TO THE FOLLOWING LIST

_  TOMATO AND BASIL TZS 25.000
PUTTANESCA TZS 28.000
(TOMATO SAUCE,OLIVES,ANCHOVIES) ‘
PESTO (ITALIAN PRODUCT) TZS 25.000
CARBONARA TZS 30.000

(PIG CHEEK (GUANCIALE ITALIAN PRODUCT) AND EGGS)

BOLOGNESE TZS 26.000
(TOMATO SAUCE AND BEEF)

VONGOLE LOCALI TZS 25.000
(LOCAL CLAMS,GARLIC,PARSIL)

Al RICCI DI MARE TZS 35.000
(SEA URCINS,GARLIC,CRUMBLE BREAD)

SCOGLIO (SEAFOOD) TZS 35.000
(TOMATO SAUCE AND
%QTSSELS,CLAIMS,TUNA,PRAWNS,CALAMARI,OCTOPUS)

OBSTER TZS 60.000
(TOMATO FRESH AND LOBSTER)

vCRAB TZS 35.000
(TOMATO FRESH AND CRAB)

ALLA DAVIDE SAUCE TZS 30.000
(BECHAMEL AND SEAFOOD)




GADEA GARDEN
RESTAURANT

PASTA......ONLY
-HOME MADE,ASK TO THE WAITRESS WHICH KIND OF PASTA IS
AVAILABLE AND ,CHOOSE YOUR
“'FAVOURITE TOPPING ACCORDING TO THE FOLLOWING LIST
ALLE POLPETTE DI CARNE TZS 28.000 _
(MEAT BALLS AND TOMATO SAUCE)

GORGONZOLA ITALIAN PRODUCT TZS 28.00
AVAILABLE ALSO

FRESH RAVIOLI FILLED WITH CIGALE DE MER IN SAFRON
CREAM AND TOASTED PINE NUTS TZS 39.000

LASAGNA AL FORNO TZS 30.000
(BEEF TOMATO AND BECHAMEL)

ON REQUEST PARMISAN
EHFESE ITALIAN PRODUCT TZS 4.000

PAYMENT BY CARD 5% EXTRA CHARGE,ONLY IN S.




MAIN COURSE
COTOLETTA MILANESE TZS 27.000
* (FRIED CHICKEN CRUMBED WITH CHIPS)

" FIORENTINA 1KG ITALIAN PRODUCT TZS 150.000
* (1KG OF STEAK SERVED WITH DIFFERENT SAUCE, ROCKET SALAD, AND
" CRISPY CHIPS)

FILETTO DI MANZO

CON SALSA AL PEPE DI ZANZIBAR TZS 37.000
(BEEF FILLET IN PEPPER ZANIBARI SAUCE WITH POLENTA (ITALIAN PRODUCT)

RINGS FRIED CALAMARI y
ON THE BED OF SALAD,SERVED WITH A TARTARE SAUCE 12529.000

MISTO DI PESCE FRITTO TZS 45.000
(MIX OF FRIED FISH VEGETABLE AND CHIPS)

IMPERIAL TOWER 2/3 PERSONS TZS 190.000
(SEASONAL FRUIT, FRESH VEGETABLE,
LOBSTER,CRAB,PRAWNS,CALAMARI,CIGALE GRILLED, CARPACCIO FISH
AND TARTARE FISH)

GRILLED LOBSTER 500 GRAMS TZS 80.000
(SERVED WITH CHIPS AND SALAD)

CIGALE DE MER TZS 33.000
/(MARINATED WITH GARLIC AND GINGER,SERVED WITH
_ RICE)

ot

PRAWNS THAY CURRY TZ5/38.000
(MARINATED IN GARLIC,GINGER,LEMON GRASS,LIME,HOT ‘
CHILLI SERVED WITH RICE)

CRAB IN GINGER
(GINGER,CURRY,SERVED WITH RICE)

PLEASE NOTIFY US IN ADVANCE ANY FOOD INTOLERANCE



e GADEA GARDEN
i N RESTAURANT

& 2 DESSERT
“CHOCOLATE SALAME

NUTELLA PANZEROTTI (3 PIECES)
AFFOGATO AL CAFFFE’

AFFOGATO AL WHISKY

ICE CREAM BY SCOOP
TIRAMISU'

CUORE DI CIOCCOLATO

FRUIT SALAD

SALAD WITH ICE CREAM

T PRICE OF 15.000 TZS

TZS 15.000

TZS 15.000 .

TZS 4.o£ / 4
TZS 15.000
TZS 15.000
TZS 12.000

TZS 15.000

* MORE DESSERT ARE AVAILABLE IN OUR SHOWCASE AT THE




GADEA GARDEN

RESTAURANT
BAR
s SELECTION
g WATER 0.75 L TZS 3.000
| COKE FANTA TANGAWIZI SPRITE TZS 4.000
LOCAL BEER TZS 7.000
CORONA OR HEINEKEN BEER TZS 10.000
JUICE FRESH TZS 8.000“
SPARKLING WINE TZS 14.000
MILK SHAKE TZS10.000
ICE TEA TZS 7.000
HOT TEA TZS 4.000
ESPRESSO TZS 6.000
ESPRESSO CORRETTO TZS10.000
ICE ESPRESSO TZS 7.000
AFRICA COFFE TZS 3.000
CAPPUCCINO TZS 7.000
ICE CAPPUCCINO TZS 8.000
SAVANNA TZS 10.000
RED BULL TZS 10.000
MIX JUICE TZS 12.000

CHECK OUR LIST PRICE
_,i:@OUT THE WINE

.PAYMENT BY CARD 5% EXTRA CHARGE,ONLY IN $
CURRENCY AND WITH A COPY OF ID OR PASSPORT.

¥ %
EXTRA BASKET BREAD ON REQUEST TZS 5.000 A $

4

PLEASE NOTIFY US IN ADVANCE ANY FOOD INTOLERANCE i



GADEA GARDEN
RESTAURANT

NON-ALCOHOLIC
COCKTAIL TZS 12.000

" TAFADHALI FRUIT
“_banana,pineapple,strawberry syrup

GADEA GARDEN o
lime juice,lemonsoda,tonic water,sugar brown mint leaves

KIBIRITI FIRE
passion fruit,pineapple,sprite

TAMU CRAZY
lime juice,strawberry syrup, tangawizi

HEALTHY JUICE
carrots juice,lime juice,ginger

ASANTE SANA
ginger,watermelon

KIDOGO POLE

.+ avocado,mango,lime juice

I;AYMENT BY CARD 5% EXTRA CHARGE,ONLYIN $
CURRENCY AND WITH A COPY OF ID OR PASSPORT.




GADEA GARDEN
RESTAURANT

ALCOHOL IS
NOT THE ANSWER,IT JUST MAKES YOU FORGET THE QUESTION

COCKTAILS SANA
TZS 17.000
APEROL SPRITZ
aperol,sparkling wine

GADEA SPRITZ &
limoncello,sparkling wine

CAMPARI SPRITZ
campari,sparkling wine

MOJITO
sugar,mint leaves,lime,rum

MOJITO PASSION FRUIT
sugar,rum,passion fruit,lime

MOJITO MARTINI
martini white,soda,mint leaves,lime sliced,sugar and
prosecco

.\rg'
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CAIPIRINHA
lime,sugar,cahaca

CAIPIROSKA
lime,sugar,vodka

CAIPIRISSIMA
lime,sugar,rum,strawberry syrup

CUBA LIBRE
rum double,coke

——



GADEA GARDEN
RESTAURANT

NEGRONI
gin,campari red,martini red

rQNA COLADA
. pineapple juice,rum,coconut milk

G
o’

MARTINI
martini dry,gin

FELIX AWHITE
rum,vodka,tequila,gin,strawberry syrup

DAWA double
koniagi,lime,honey

ZANZI COCKT
amarula,khalua,fresh milk

KULALLA SWEET
martini red,aperol,sparkling white wine

CACA BROTHER
‘vodka, redbull

v”g
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srol.redbull

"~ GADEA BLUE

gin,cointreau,blu curacao,cinnamon steak

RAFIKI IANGU

watermelon juice,brown sugar,lime,rum white,mint liquour

GIN TONIC
gin,tonic,cucumber,black pepper

——



GADEA GARDEN
RESTAURANT

"EVERYTHING IS

. GOOD WHAT ENDS WITH A DIGESTIVE.......

TZS 12.000

WHISKY
RUM
COGNAC
SAMBUCA
JEGERMEISTER
AMARULA
VODKA
TEQUILA
GRAPPA
LIMONCELLO
MONTENEGRO

KONIAGI TZS 6.000

WHISKY
TZS 18.000

JACK DANIEL'S OLD NO 7
RED LABEL

CANADIAN CLUB 1858

CHEERS"




IL VINO AGGIUNGE UN SORRISO ALL'AMICIZIA E UNA
SCINTILLA ALL'AMORE

THE WINE ADDS A SMILE TO FRIENDSHIP AND ADDS A
SPARKLE TO THE LOVE

WHITE WINE

" CHARDONNAY CHILE
LIGHT YELLOW COLOUR, THE NOSE EXPRESSES AN INTENSE BOUQUET
WITH SCENTS OF EXOTIC FRUIT, IN THE MOUTH IT IS RICH IN TROPICAL
AROMAS, FULLY CREAMY SUPPORTED BY A GOOD ACIDITY.
GOOD WITH PASTA,SEAFOOD, SHELLFISH.
BY GLASS TZS 13.000 BY BOTTLE TZS 62.000

CHENIN BLANC SCUTH AT RICA 1‘
THIS REFRESHING WINE EXPRESS A VIBRANTCRISPNESS WITH A PALATE g
OF LUSH LITCHI,PEAR AND PINEAPPLE FLAVOURS.IT IS CRISP AND WELL - J

ROUNDED WUTH LOVELY TROPICAL FRUIT CHARACTERS.
EXCELLENT WITH FISH AND SHELL FISH,WHITE MEATS, VEGETERIAN
DISHES AND SPICY FOOD.

BOTTLE TZS 66.000

PINOTGRIGIOITALIA

INTENSE, FRUITY SCENT, ON THE PALATE IT IS FRESH, DRY,
BALANCED..ENJOY WITH SEAFOOD DISHES,VEGETARIAN
PLATES,APERITIF.

BOTTLE TZS 85.000

SAUVIGNON BLANCDOC FRANCE
PROVANCE VIBES ALL OVER.
4 VERY LIGHT,MEDIUM DRY A BIT FIZZY.FRUITY ,STRAWBERRY
- FLAVORS,ORANGE COLORED,TROPICAL NOTES.
.~ "ENJOY WITH A SEAFOOD DISHES AND PASTA,POULTRY, VEGETARIAN,
APERITIF.
ONLY BOTTLE TZS 100.000

INSOLIAD.O.C ITALIA
PURE WHITE, SICILIAN STRAW YELLOW WITH GREEN AND GOLDEN \ &
REFLECTIONS. WIDE BOUQUET WITH HINTS OF FLOWERS AND TROPICAL 9
FRUIT. THE TASTE IS RICH, WITH PLEASANT HINTS OF SWEET ALMOND.
WELL STRUCTURED, COMPLEX AND HARMONIOUS
ENJOY WITH A FRUIT DE MER,CRABS,LOBSTER AND PASTA DISHES
ONLY BOTTLE TZS 130.000




IL VINO AGGIUNGE UN SORRISO ALL'AMICIZIA E
UNA SCINTILLA ALL'AMORE

JTHE WINE ADDS A SMILE TO FRIENDSHIP AND ADDS A
SPARKLE TO THE LOVE

RED WINE

" MALBEC

FRUITY AND INTENSE MALBEC FULL OF TEXTURES AND AROMAS,LOOK
FOR NOTES OF PLUM AND VANILLA.
GOOD WITH RED MEATS AND PASTAS.
BY GLASS TZS 13.000 BY BOTTLE TZS 62.000

MERLOT ST UTH A RICA

THIS WINE DISPLAYS MULTIPLE LAYERS WITH AROMAS OF
MULBERRIES,PLUM AND VANILLA.AN ELEGANT PALATE DEFINED WITH
BLACKBERRIES,CHERRIES AND A HINT OF MINT COMPLEMENTED WITH
SOFT ,RIPE TANNINS.

BOTTLE TZS 66.000

MONTEPULCIANOITALIA

A BRIGHT AND WARM RED COLOUR.WELL DEFINED SCENTS OF
ALMONDS AGAINST A FAINT BACKGROUND OF WILD BERRIES.SMOOTH,
FULL BODIED AND PERSISTENT.

ENJOY WITH MEAT DISHES,PASTA.

BOTTLE TZS 89.000

GRENACHE REDDOC FRANCE

LUMINOUS RUBY RED.INTENSE AROMAS OF STRAWBERRIES,BLACK

CURRANTS AND A LITTLE FLORAL NOTES ON THE NOSE.MEDIUM TO
é’_‘{im;FULL ON THE PALATE WITH SOFT TANNINS AND A LINGERING FINISH.
. ONLY BOTTLE TZS 100.000

VALPOLICELLAITALIA
ITS CORE OF FRESH,RIPE DARKAND RED BERRY FRUITS;IT'S FULL OF

» SPICE,PEPPER AND AN ATTRACTIVE WOODSY CHARACTER,DRIED ERBS _
TOO THAT MINGLE ON THE PALATE. @
ENJOY WITH A MEAT ,POULTRY AND PASTA DISHES.
ONLY BOTTLE TZS 115.000
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IL VINO AGGIUNGE UN SORRISO ALL'AMICIZIA E
UNA SCINTILL ALL'AMORE

THE WINE ADDS A SMILE TO FRIENDSHIP AND ADDS A
SPARKLE TO THE LOVE

SPARKLING WINE

ATTO PRIMOBRUT ITALIA “
IS A PLEASANT SPARKLING WINE WITH GOOD PERSISTENCE AND
FRUITY NOSE.FRESH AND VERSATILE,IT'S PERFECT AS APERITIF AND AS
AN ACCOMPANIMENT WITH ANY FOOD YOU LOVE.

BY GLASS TZS 14.000 BOTTLE TZS 80.000

SPARKLING ROSE'
WINE

SPARKLING ROSE' CALIFORNIA

THE ELEGANCE OF SPARKLING WINE SUITS NORTHERN
CALIFORNIA'S WINE REGION.THESE WINE ARE KNOWN TO
BE CRISP,DRY AND EXTREMLY FIZZ,FANTASTIC
CITRUS,ORCHARD AND BRIOCHES NOTES.

ENJOY WITH A SEAFOOD PLATE, ENTREE.

NLY BOTTLE TZS 80.000

CHAMPAGNE

i ; ‘%9? 4

MOET IMPERIAL BRUT ME
TZS 290.000 R



