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Welcomne to the E agles 5 teakliouse, and extjoy the spectacular

picta @Ffﬁ& ‘Natrobi Nattonal Paric. The Steakhouse offers tre. perfect
a;.rma:ﬁr:tmm dising — great food, ::[.Jwﬁ'e; IEWW@FMW}%{&
wivtes and malts, stellar sevvice and an %ﬂfmmﬁat et wari Aftet:
hospitable atmosphere.

The Steakiouse sevves the best: -ﬂ"f Kettyan wmeaty Mmafmi combired.
Mﬂﬂ{k salads and vegetarian dishes on .:yj"e.v;, wot to meniton the
swmptuous desserts and choice .::af ﬁ;w cheeses.

For spectal occasions, we tnvite yore to book. the 'Private Dining Roow
uHLere. pitk c&efwffﬂ ﬁfm}:{& Yot £ create. Jouy bt wenit.

We r‘e-:ammemi/wmm&m aﬁrcfwﬁﬁr ainy ;pecmlﬁmgmeﬁm‘:ﬂ 5"’
practical, it will surely be created for you.

Please aduvice our mﬁnjr m:y;'/ 5{' you faie any fnmé velated aﬂarﬁfﬂ o
iﬁ&i‘ﬂf}-‘ Heads

We it youa pleasant m&}m{‘y experience.
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Eagles Breads with Whipped Cultured and Sea Salt Butter

o (Stant

Shiimp Marlini
Poached Indian Ocean Prawns bound in Sriracha Cocktail Sauce,

Tomato and Martini Jelly, Green Onion Qil, Coral Tuile
Ksh 1,900

Beef Yairlare
Signature Tartare of Aged Boran Beef, Craft Beer Pickled Onions,

Smoked Paprika Mayo, Capers, Crispy Stuffed 'Pani Puri’
Ksh 1,500

5’.@?@ cﬂfgm-fmm Saulad
Tossed Kale and Baby Spinach, Pickled Mushrooms,

Sweet Potato, Pomegranate, Soft Boiled Quail Eggs
Ksh 1,100

(}? .%ﬂyﬁﬁ &(L{Iﬁ’ﬁf

Tossed Romaine Lettuce, Eagles Cracked Pepper Ceaser Dressing,
Crispy Honey Bacon, Parmesan, Brown Bread Croutons,
topped with Char Grilled Swahili Marinated Chicken
Ksh 1,300

Swakili Ghowder

Coastal Inspired Seafood Chowder, Coconut Cream,
Curry Qil, Shrimp Pop Corn
Ksh 1,000

Limuw Mushioom o

Creamy Mushroom Soup with a twice Baked Goats %ﬁeese Souffle, Truffle Qil
Ksh 1,100

All Prices are in Inclusive of Taxes



Gritt Kaom

We work :fnu{, with our Bufcher and ensure that our Beef is :F::f:ﬁ selected from Ranches all over Henya, f.‘:j .I!;ﬂ:nj the beef for up fo 50 l‘r.njr
We select fhe beef ensuring if is of Fhe %rrf eafing -IFH-EIJ'}E! and fl-rﬁ'j .d':wfalpcﬂrffmrﬂw

ur Steaks #J‘ljrr-ﬁr!.ﬂrﬂﬂ.ﬂr brushed with our Chefs secref *Meal Builer’
rerved with E'.:j.l'l'r Steak 'Garni'

Youinedos Sillel

Approx 250g Centre Cut Fillet
Ksh 3,000

Sieloin

Approx 250g Cut from the Centre and Short Loin
Ksh 3,400

197; ﬁ one

Approx 400g Cut on the Bone with Sirloin and Fillet
Ksh 3,500

Sib Eye
Approx 300g Centre Cut from the Short Rib
Ksh 3.400

Chateaubiiand (/Eu- 2)

Approx 600g Head of the Fillet, carved table side
with sauces and side dishes
Ksh 6,000

Sauces- Red Wine Jus, Pepper Sauce, Garlic Sauce, Charcoal Hollandaise

Fhom the éfa«fw{

Molo Lamb Yasling Slate

Roasted Rack on the Bone with Herbs, Mini Shepherds Pie,
Nicoise Garnish, Croquette of the Slow Braised Shoulder
Ksh 3,200

LBee) Slambe
Pepper and Thyme Beef Steaks, Flamed in a little Fine Cognac,
Finished with a Classic Pepper Sauce,
Cooked at your Table

Ksh 3,200

All Prices are in Inclusive of Taxes



Ghicken
Stuffed Breast of Chicken, Truffled Mash, Charred Corn and Puree Creamed Tarragon

Mushroom, Beer Battered Onion Rings
Ksh 2,000

On the Side Please Choose One-
Ugali, Fries, Creamy Mash, Skin On Fried Sweaet Potatoes

On the Side Please Choose One-
Creamed Spinach, Tomato Red Onion Balsamic Salad, Buttered Vegetables

Fhom the Sea

Gumbo Indian Gcean Srawn
Cooked Gambas Style in the Shell with Swahili Garlic Herb Butter
Ksh 5,000

Sitngfish
Kingfish Steak, Pan Roasted in Nut Brown Butter, Local Lemon, Parsley, Red Onion and

Capers, Cauliflower, Herb 5alt French Fries
Ksh 2,000

CNowwegian Salmon Sillel
Grilled Salmon Fillet, Crushed Potatoes and Spring Onion, Pickled Cherry Tomatoes, Crispy
Asparagus, Shellfish Dressing
Ksh 3,000

All Prices are in laelusive of Taxes
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The Eﬂ'ﬁru 4':-'531"— would be ﬂrﬂﬁ::iﬁfﬂﬁrfﬂ m.-::,f_y.'m fable ride and create ff:ce:r’ﬁr.!"n;rm aff vﬂﬁﬂfﬂrfﬂ'ﬂ Dirhes #ﬂ.!:t?fﬂllfﬂﬁ ta yowr tarée and (ikes,

Below ir o vmall seleelion of Picher we prepare fm“y Ak #fn_y

o (Stant

Ly ] 2
Cagles Sigralure Salad
Tossed Kale and Baby Spinach, Pickled Mushrooms, Sweet Potato,
Pomegranate, Soft Boiled Quail Eggs
Ksh 1,000

Sumphin
Creamy Pumpkin Soup with a twice Baked Goats Cheese Souffle, Truffle Oil
Ksh 800

W@ém&

CHushioom Sirollo

Risotto of Limuru Mushrooms, Mushroom Powder, Blistered Cherry Tomatoes,
Dressed Rocket Leaves, Beer Battered Onion Rings
Ksh 1,300

Yasle of India

Flease enquire about tmdag}’ﬂ special Indian Dish served
with Jeera Rice, Naan and House Fickles
Ksh 1,200

(j}}ff}!!fffﬁ“ and Sela Suviols

Charred Vegetables, Beetroot and Honey and Thyme Dressing
Ksh 1,200

All Prices are in lnelusive of Taxes



D essent

Cuzool Cake
Carrot Cake Sponge, Cheesecake, Raisin, Popcorn,

Cream Cheese Ilce Cream, Almond Toast, Sweet Carrot
Ksh 800

Ghocolale and E’f
Hat Chocolate Fandant Pudding, Chc::-r;r:rlate ‘Rmcks and Soil' Cherry Gel,
Burnt White Chocolate, 23ct Edible Gold

Ksh 800

Cagles Suifle

Rum Roasted Thika F’meapple Banana Bread, Set Vanilla Custard,
Whipped Cream, Hr::nel.rcumb
Ksh 800

%Jff g/ Fee Creams and Sobel

lce Cream aﬂd —sorbet, lce Cream ‘Cone’ Passion Fruit
Laced Fruit Salad, FPraline Crumbs
ksh BOD

@r)ﬁ?f Yea and éjf? les Srlilt Sour

Hand Made Chocolate Truffles, Warm Madeleines with Lemon Curd
ksh BOOD

Cheeses
4 Browns Kenyan Cheeses, served with Grape Chutney, Biscuits

Malted Prune Loaf, Crisp Apple
Ksh 1,200

All Prices are in Inclusive of [axes
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