BREAKFAST MENU

All Day

Fit For You Breakfast

[@] Fresh Fruit Juice

Orange, watermelon, pineapple

[@] Fresh Fruit Platter

Any choice of freshly cut apple, pineapple, banana, papaya

[@] Choice of Beverage

Tea, coffee, hot chocolate

[®] Bakers’ Basket
Multigrain, white, brown, gluten free, croissant, muffin,
doughnut

[®] Selection of Tea or Coffee

Continental Breakfast

(@] Fresh Fruit Juice

Orange, watermelon, pineapple

(@] Fresh Fruit Platter

Any choice of freshly cut apple, pineapple, banana, papaya

Choose Your Basket
Multigrain, white, brown, gluten free, croissant, muffin, doughnut

[®] Choice of Beverage

Tea, coffee, hot chocolate

Eggs To Order

Omelette, fried egg, scrambled egg
Select- Ham/bacon/sausages
Select- Grilled tomato/grilled potato

Ala Carte Breakfast

[®] Fresh Fruit Platter
Any choice of freshly cut apple, pineapple, banana, papaya

[®] Choice Of Cereals

Cornflakes, choco flakes, muesli, oats served with hot/cold milk

Signature Eqggs

Two Eggs Any Style

Omelette, fried egg, poached egg, scrambled egg, boiled egg
Select- ham/bacon/sausages

Select- white, whole-wheat bread

Select- grilled tomato, hash brown potato, sauteed mushroom

Egg Benedict
English muffin, ham, poached egg, topped with hollandaise sauce

Egg Florentine
English muffin, poached egg, sauteed spinach, topped with
hollandaise sauce

All prices are in (KSH) and include government taxes. A 5% service charge applies to all services.
Our menu items may contain allergens such as peanuts, tree nuts, wheat, eggs, dairy, soy, and shellfish.
Please inform your server of any dietary restrictions in advance.
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Western Selection - Classic

|§| Fresh Fruit Platter
Any choice of freshly cut apple, pineapple, banana, papaya

|§| Breakfast Cereal Bowl
Choice of cereal- cornflakes/choco flakes/muesli/wheat flakes
selection of milk- hot/cold/almond/soya/skimmed

(@] Home Made Yogurt Bowl
Greek Yogurt
Flavored Yogurt

@ Breakfast Sides

Side Meats

Selection- chicken sausages/pork sausages/bacon

Bread Loaves
Multigrain/white /brown/gluten free, croissant, muffin, doughnut with
butter & preservatives

Bakers Assorted Basket
Multigrain/white /brown/gluten free, croissant, muffin, doughnut with
butter & preservatives

Pancakes
Caramelied banana maple syrup and whipped cream
Selection of tea or coffee

Waffles

Caramelised banana maple syrup and whipped cream

French Toast
Caramelised banana maple syrup and whipped cream

Beverages
(@] Freshly Brewed Coffee

Americano, cappuccino, espresso, café late, decaf

(@] Selection of Tea
Organic & decaf

(@] Fresh Fruit Juice

Orange, watermelon, pineapple

[®] Chilled Fruit Juice

Orange, mango, passion fruit, pineapple
(@] Hot and Cold Milk
(@] Hot Chocolate
(@] Milkshakes

Strawberry, chocolate, blueberry, vanilla, banana
cold coffee/iced tea

All prices are in (KSH) and include government taxes. A 5% service charge applies to all services.
Our menu items may contain allergens such as peanuts, tree nuts, wheat, eggs, dairy, soy, and shellfish.
Please inform your server of any dietary restrictions in advance.
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ALL DAY DINING

10:30 am to 11:00 pm

Liquid And Greens
Asparagus Basil Soup & 550
Creamed asparagus puree cooked with hint of basil
[®] Pimento Tomato Soup 550
Spiced tomato broth and roasted bell peppers
|®] Truffle Mushroom Soup 550
Pureed mushrooms cooked with herb and truffle oil
|®] Poached Pear and Quinoa Salad @ 150
Red wine poached pear served with savory quinoa
mixture
(@] Barley Avocado Salad 150
[A] [®] Chowder Soup 550/650
Flavorful creamed soup vegetable /chicken/seafood
[A] [®] The Classic Caeser Salad 150/1350/1550
Selection- vegetable /chicken/seafood
Sumac Chicken and Bocconcini Salad 1350
Petit Bites
Zucchini Fries 550
Crumb coated spiced zucchini fried to perfection
[®] Mini Mezze Platter 650
Classic chickpea hummus with house salads and pita
bread
|®@] Arancini Ala Piemontese <2 650
Bread crumbed cheesy risotto balls fried to perfection
|®] Feta and Mushroom Ball 650
Herbed feta stuffed mushroom fried to perfection
|®@] Stupid Nachos 650
Classic Mexican crispy corn tortilla topped with sour
cream, guacamole and tomato salsa
Loaded Fries 650
Crispy French fries topped with creamy vegetable ragout
Assorted Bruschetta 650
Tomato, mushroom and avocado
Mexican Tostadas 650
Tosted corn tortilla topped with Mexican spiced beans
and vegetable
Garlic Bread 650
A crispy, aromatic toasted bread with pungent garlic
flavor
Wasabi Potato Wedges 2 650
Crispy fried potato wedges tossed with Japaneese
Wasabi Mayo
(4]
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Our menu items may contain allergens such as peanuts, tree nuts, wheat, eggs, dairy, soy, and shellfish.
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|§| Beer Battered Onion Rings 650
Perfectly crisp and crunchy battered fried
onion rings with subtle flavor of beer

Adana Kebab <? 1250/1350/1450
Mediterranean style mince chicken/lamb/beef based seekh
kebabs served with house relishes and bread

Chicken Ala Kiev @ 1250

Kingfisher's version of French classic preparation of chicken

Shish Tauk 1250
Arabic spiced chicken skewers served with house relishes and

bread

Coconut Crusted Chicken Supreme @ 1250

Coconut crumb coated marinated chicken strips

Chicharron with Guacamole 1450
Fried and crispy pork belly strips served with guacamole

Sesame Fish Finger 1450
Herb marinated fish finger coated in bread crumb and
sesame seed fried o perfection

Shrimp Popcorn 1450

Spiced marinated shrimps fried to perfection

Chermoula Spiced Fish Kebab 1450

Mediterranean herbed marinated fish chunks cooked in oven

Butter Garlic Prawn 1450
Pan seared marinated shrimps tossed with butter and garlic

Chimichurri Meat Balls 1550

Chimichurri meat balls

Honey Glazed Pork Ribs 1450

Pan seared pork ribs tossed with honey emulsion sauce

Seafood Platter 2150
Chef’s special selection of sea food in platter

Kingfisher Meat Platter 2150
Kingfisher meat platter

The Perch Signature Wings 1350
Crispy fried wings with sriracha sauce greek spiced roasted
wings chicken wings paprikash barbeque chicken wings
lemon butter chicken wings

Non-vegetarian

All prices are in (KSH) and include government taxes. A 5% service charge applies to all services. y I:?]
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Our menu items may contain allergens such as peanuts, tree nuts, wheat, eggs, dairy, soy, and shellfish.
Please inform your server of any dietary restrictions in advance. Chef's Special



Between The Bread
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Mexican Flautas
Mexican spiced vegetable mix wrapped in tortilla
bread with cheese fried to perfection

Mix Bean Burger @

Shawarma
Vegetable/chicken/lamb

Classic Club Sandwich

layered tossed bread sandwich with

selection- vegetable/chicken, bacon, egg tomato
and lettuce

Italian Grilled Sandwich
Vegetable/chicken

Turkish Chicken Burger
Turkish Lamb Burger

American Beef Burger

Pasta & Risotto
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AOP Spaghetti
Selection- vegetable/chicken

Alfredo Penne

Selection- vegetable/chicken

Fusilli Arrabiata
Selection- vegetable/chicken

Pesto Farfalle
Carbonara Fettuccini

Lasagna
Vegetable/chicken/beef

Spinach and Ricotta Ravioli <

Water Chestnut Chicken Tortellini @
Seafood Fagottini

Risotto Carbonara

Chicken and Sundried Tomato Risotto
Risotto Al Blanca

Risotto Al Fungi

All prices are in (KSH) and include government taxes. A 5% service charge applies to all services.
Our menu items may contain allergens such as peanuts, tree nuts, wheat, eggs, dairy, soy, and shellfish.
Please inform your server of any dietary restrictions in advance.
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Signature Pizza Selection

[@] Truffle Fungi 1350
Home made truffle pasta sause pizza topped with earthy
mushrooms, rick, cheeses and aromatic truffle oil

|®] Margherita 1250
Classic speciality of pizza topped with fresh basil, cherry
tomato and boccanchini

Primavera with Goat Cheese 1250
A vibrant pizza loaded with fresh seasonal vegetables,
creamy goat cheese, and a drizzle of olive ol

Mexican Delight 1250
Loaded with kidney beans, tossed bell pepper, onion,
nachos and cheese

o [0 [0 [o]

Paganini 1350
Every bite hits with pesto, cofir tomato, boccancini

parmesan

Quattro Formaggi 1350

The pope’s favorite pizza topping is quattro formaggi.
when asked why, he replied, ‘Four cheeses!’

Prosciutto and Rocket @ 1550
A gourmet pizza topped with salty prosciutto, peppery rocket,
creamy mozzarella and a drizzle of balsamic glaze

Pepperoni 1550
You're the “pepperoni” to my pizza — perfect together

Smoked Chicken 1550
Smoked chicken landed on pizza

Diaboli 1550

This diaboli pizza is so hot, it could make the devil sweat
with salami milano, pepperoni, bacon

Gamberetto 1350
Pizza topped with shrimp

Non-vegetarian

All prices are in (KSH) and include government taxes. A 5% service charge applies to all services. " E]
egetarian
Our menu items may contain allergens such as peanuts, tree nuts, wheat, eggs, dairy, soy, and shellfish. ?@
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Perch Mains
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Boston Bake
American classic preparation of creamed spinach
and corn baked to perfection

Mushroom Stroganoff with Garlic Pilaf
A German preparation of mushroom cooked with
local spices

Vegetable Au Gratin
Herbed and creamed vegetable topped with cheese
baked to perfection

Sicilian Caponata
Classic preparation of eggplant cooked with some
local vegetable and spices

Pescado Al Ajillio
Spanish classic of fish cooked with garlic broth

Polenta Steak with Ratatouille
Coarsely ground corn cooked and shaped like steaks
served with ratatouille

Chicken Caprese ?
Our version of an Italian preparation of chicken
stuffed with tomato and cheese

Pan Seared Salmon

Pan seared fillet of salmon served with curried
cauliflower puree, barley salad and orange
sauce

Lamb Shepherd Pie
Classic lamb mince topped with mashed
potato and baked to perfection

Grilled Beef Sirloin
Served with anna potato and red wine jus

Tenderloin Steak,
Served with garlic mash potato, grilled
vegetable and pan jus

Slow Baked Pork Belly
Served with apple cinnamon puree and mint jus

Side Selection
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Mashed Potato/Ugali
Colcannon/Garlic/Parsley
Creamed Spinach

Jus
Rosemerry/wine/pan

Desserts

Blue Berry Baked Yoghurt
Classic Tiramisu

New York Cheese Cake
Walnut Brownie

Choice of Ice Cream

All prices are in (KSH) and include government taxes. A 5% service charge applies to all services.
Our menu items may contain allergens such as peanuts, tree nuts, wheat, eggs, dairy, soy, and shellfish.
Please inform your server of any dietary restrictions in advance.

1450

1550

1450

1450

1550

1650

1550

2250

1650

1650

2250

1550

640
640
640
640

450
450
450
450
450

(4]

Non-vegetarian

(@]

Vegetarian

@

Chef's Special



SIGNATURE COCKTAILS

Passionfruit Mojito 1000
Refreshing tropical cocktail with fresh mint, lime, rum,
and passion fruit

Angel's G & T 1000

Best blend of gin and tonic with peach & rose and
botanical flavors

The Dublin Love 1000
Best combination of jalapefio-infused tequila, lime juice
Turmeric and passionfruit

The Kingfisher's Love 1000
White rum based perfect blend of mint, basil, lime
and strawberries

The Architect 1000
Perfect combination of the vodka, sparkling wine and
splash of apple juice

Pantini 1000

A unique blending of traditional gin and vermouth with the
exotic flavor of beetle leaf for the drink

CLASSIC COCKTAILS

Martini 900

A timeless mix of gin and dry vermouth, showcasing
elegance and simplicity

Manhattan 900

A class blend of whiskey, sweet vermouth, and bitters,
perfect for a classic night out

Old Fashioned 900

Smooth concoction of bourbon, sugar, bitters, with twist
of orange to capturing the essence of tradition

Gimlet 900
A refreshing mingles of gin and lime juice, delivering a
crisp and zesty flavor that's incredibly satisfying

Daiquiri 900

A simple yet delightful mix of rum, lime juice, and simple syrup

Margarita 900

A vibrant and tangy blend of tequila, lime juice, and cointreau

Classic Mojito 900

Refreshing tropical cocktail with fresh mint, lime and rum :
Sangria 900 A
A vibrant Spanish punch made with red wine, fresh fruit,

a splash of brandy and soda for a refreshing twist \

Mimosa 900 A\
Classic cocktail made with chilled sparkling wine and
orange juice

\
APERITIFS / VERMOUTH \\ | B
Martini Bianco 350 9 \
Martini Extra Dry 350
Martini Rosso 350 ‘ g
. IRV A
Campari 375 S ;




WHISKY - SINGLE MALTS

Abelour 12 Year
Cragganmore 12 Year
Glenfiddich 12 Year
Glenmorangie 10 Year
Talisker 10 Year

WHISKY - BLENDED SCOTCH

Ballantine’s

Chivas Regal 12 Year

J&B Rare

Johnnie Walker Red Label
Johnnie Walker Black Label
Johnnie Walker Double Black
Monkey Shoulder

Teacher's 50

AMERICAN / IRISH

Jack Daniel's
Jameson

Jim Beam

IN

Beefeater
Bombay Sapphire
Gordon's Dry
Hendrick's

Tanqueray
VODKA

Absolute Original
Belvedere

Grey Goose

Ketel One

Kibao

Smirnoff Red

RUM

Barcardi Blanca

Barcardi Black

Captain Morgan Jamaican
Havana Club Anejo

Malibu

Old Monk
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TEQUILA

Camino Real Blanco 375
Jose Cuervo Especial Silver 400
Jose Cuervo Especial Gold 400
Patron Reposado 1000
LIQUEURS & SHOOTERS
Baileys 400
Sambuca 270
Cointreau 450
Drambuie 450
Jagermeister 350
Kahlua 375
COGNAC/BRANDY
St. Remy VSOP 350
Viceroy 250
Hennessy 825
BEER BOTTLES
Heineken 500
Tusker Lager 425
Tusker Lite 400
Tusker Malt 400
White Cap 450
Guiness Kubwa 450
CHAMPAGNE / SPARKLING WINE GLASS / BOTTLE
GH Mumm Demi-Sec 22000
Smooth and rich champagne from France
Moet & Chandon Brut 24000
Crisp, fruity champagne from France
Frontera Brut 5500
Well balanced Chilean sparkling wine
Frontera Sweet Rose 5500
Refreshing pink Chilean sparkling wine
Nederburg Cuvee Brut 5500
Crisp refreshing South African sparkling wine
RED WINE
Cotes Du Rhone Reserve Rouge 9500
Prefect blend of Grenache, Syrah (France)
Durbanville Hills 7500
Well balanced and smooth finish of Cabernet Sauvignon
(South Africa)
Fontella Chianti 8000
Well known for balanced acidity of Sangiovese (ltaly)
Nederburg Pinotage (South Africa) 6000
Nederburg Merlot (South Africa) 1000 6000
Nederburg Shiraz (South Africa) 1000 6000
Frontera Sweet Red (Chile) 5500

Known for its Sweetness and freshness on the palate (Chile)




WHITE WINE DRY GLASS / BOTTLE

Cotes Du Rhone Reserve Blanc 9500
known for its freshness, depth of Grenache Blanc (France)
Footprint Chenin Blanc (South Africa) 950 6000
Footprint Sauvignon Blanc(South Africa) 950 6000
Nederburg Chardonnay (South Africa) 6000
Nederburg Sauvignon Blanc (South Africa) 6000
Ruffino Pinot Grigio 9000
known for its vibrant and refreshing qualities (ltaly)
Frontera Late Harvest 5500
Known for its Sweetness and freshness on the palate (Chile)
ROSE WINE
Jacobs Creek Crisp Rose (South Africa) 5000
Nederburg Rose (South Africa) 5500
SOFT BEVERAGE AND ENERGY DRINKS
Tropical Sunset Splash 600
A vibrant blend of tropical flavors of pineapple and coconut
Berry Bliss Fizz 600

Sparkling delight that combines the sweetness of berries
with a hint of fizz

Cucumber Mint Cooler 600

A refreshing and revitalizing bever with cucumber,
lemon and fresh mint

Spiced Citrus Punch 600

A zesty and aromatic blend that warms the soul with spices

Lavender Lemonade Spritz 600

A floral and citrusy concoction that refreshes and relaxes

Watermelon Basil Refresher 600

A juicy delight that perfectly balances sweet and —

herbaceous notes /é 3

Choco-Mint Mocktini 600 %, ;‘

An inspired treat that satisfies your chocolate cravings % X
ithout the alcohol =77 )\

withou e aicono élﬂ/ ‘iv '

Sweet Sunrise 600

A bright and cheerful drink that brings you a smile (1 Z

//Z///

Redbull 600

Chilled Juices 450

Aerated Beverages 250

Coke Zero 300

Tonic 300

Ginger Ale 300

Still Water 500ml 300

Sparkling Water 500ml 350

Still Water 1000ml 400

Sparkling Water 1000ml 450

Freshly Brewed Coffee 300

Americano, cappuccino, espresso, café late, decaf

Selection of tea 350

Organic & decaf 350

Fresh fruit juice 550



