
Barizi Bistro

MENU



BREAKFAST
FRUIT PLATE

Assorted fruit cuts.
 
CAFÉ BREAKFAST 

Coffee | tea and  bread basket
 
CHEF’S HEALTH BOWL
 
Fresh fruits, vanilla | natural yoghurt, oats and honey.
 
PAN CAKE STACK
 
Berries in season | maple syrup | banana | chocolate sauce.
 
WAFFLES
 
Berries in season / maple syrup / banana / chocolate sauce.

CONTINENTAL BREAKFAST 

Fresh fruits cuts, juice. 

EGGS OF CHOICE

Eggs of your choice, sunny side up / plain /
scrambled / poached / fried / omelet.

BREAD BASKET

Fresh bakeries served with homemade jam / honey.

EGGS BENEDICT

Poached eggs on a bed of crispy bacon | bagel |
hollandaise sauce.
 
EGG ON TOAST 

Egg of your like on crispy toasted bread. 

ENGLISH BREAKFAST

Egg of choice | bacon | sausage | baked beans |
tea or coffee | bread basket.

CHEF’S PLATE

Eggs cooked to your liking, harsh browns, grilled
tomatoes, sautéed mushrooms, baked beans,
tea or coffee, bread basket

BARIZI FULL BREAKFAST

Chef’s big plate, sausages, bacon, tea/coffee,
juice, bread, basket, cereals, fruit plate

SWAHILI BREAKFAST

masala tea Mahamri / chapati /  viazi karai /
samosa / bhajia / beans in coconut sauce

ALOO PARATHA

Flaky, golden-brown whole wheat flatbread stuffed with
spiced mashed potatoes, cooked on a hot griddle, and
served with cool  yogurt and tangy pickles.

450/=

750/=

400/=

450/=

450/=

850/=

400/=

350/=

1000/=

500/=

1500/=

1200/=

2000/=

 1250/=

500/=



DINING
950/=

800/=

650/=

SALADS
CAESAR SALAD 
 
Tossed crunchy romain | tangy garlic
anchovy dressing | grated parmesa
 cheese | focaccia crouton

CHICKEN SALAD

Cajun grilled chicken tenderloins |
fancy lettuce | cherry tomatoes |
cubed carrots | cucumber | avocado
| bell pepper | ranch dressing.
 
MIXED GARDEN SALAD

Fresh fancy lettuce, avocado fan,
fresh farm vegie battonnets
dressed in vinaigratte.

VESUVIUS SALAD

Lettuce, radicchio, red lollo,
cherry tomatoes, mozzarella
cheese in balsamic vinaigrette

CREAM OF CAULIFLOWER SOUP

Blended creamy cauliflower soup served
with roasted pistachio

CREAM OF CHICKEN MUSHROOM SOUP

Blended creamy mushrooms soup | nourished |
topped with chicken cubes

BROTH

Tasty clear soup with filings of chicken |
beef | seafood served with garlic bread

100/=
(per pc)

350/=
450/=

550/=

BITES | SNACKS

SWEET & SOUR STICKY CHICKEN WINGS
 
Six piece fried served with fries|
crispy salad | ranch dressing 

BARIZI EGG RICE

Fried rice in a canopy of soft fried eggs
in classical coconut sauce 

BEEF SAMOSA

Crispy pastry pockets bursting with flavor |
mince beef served with lemon wedges[3pcs] 

CALAMARI RINGS
 
Well-seasoned rings | dusted I seasoned
flour | coated in tempura butter [6pcs].

MARU BHAJIA PLATE

Sliced potatoes | onions coated with herbal
chickpea batter till golden brown. 

500/=

600/=

250/=

650/=

300/=

850/=

300/=

700/=

400/=

550/=

500/=

1500/=
1600/=
1400/=
1500/=
 800/=

 1500/=

FINGERS
 
Fish | chicken cut into finger shape coated
with breadcrumbs | crispy fried [6pcs] | fries  

PACKED POTATOES 

Deep fried potatoes in herbed gram batter
served with chutneys

BLACK KEBAB 

Minced beef with aromatic spices covered
in vermicelli | fried to a crispy perfection

SPRING ROLLS

Crispy pastry rolls filled with spiced
shredded chicken mix with veges [3pcs]

• Veg
• Chicken

SHEESH KEBAB

Succulent and flavorful cut of tender
| minced meat | well-seasoned |
grilled to the perfection

CURRY 

THAI GREEN CURRY
 
Chicken | prawns cooked with green
curry | coconut milk | lemon grass |
basil | kaffir lime served with rice or
roast potatoes
 
• Fish curry
• Prawns curry
• Chicken curry
• Beef | kheema curry
• Vegetable curry
• Mutton curry



800/=
600/=

2000/=

2200/=

MAINS 

LAMB CHOPS

Succulent and flavorful cut of tender
meat | well-seasoned | grilled to the
perfection [4pcs]. 

MIXED GRILLED PLATTER 

2 lamb chops | 2 drumstick| 4 pieces
beef skewers | 2 beef sausages |
2 sheesh kebab | salad | a portion of
french fries. 

FULL CHICKEN PLATTER 

Whole chicken well marinated |
seasoned | grilled served with salad
| double chips masala. 

LOBSTER THERMIDOR

Lobster chunks sautéed garlic |
mushrooms | cream | cheese served
in shell | mixed veg | rice 

GRILLED LOBSTER

Nicely prepared served with roasted
asparagus tips, herbed potatoes in
garlic butter or hollandaise 

GRILLED OCTOPUS

Marinated in garlic, ginger, chili flakes,
broccoli and black pepper pan grilled
served with buttered potatoes 

RED SNAPPER FILLET
 
Mouthwatering, grilled | Milanese to
perfection served on a bed of green
veges, rice, lemon wedges and garlic
herbed butter.

SEAFOOD PLATTER
 
Combination of well marinated |
grilled fish fillet, prawns, calamari,
crab claws, lobster, octopus, salad
and sauces

1800/=

3450/=

3000/=

2000/=

2000/=

1800/=

1750/=

4200/=

2000/=

1200/=

2000/=
1800/=
2400/=

1600/=

 1800/=

 1800/=

T-BONE STEAK

Well marinated and grilled served
with roast potato, grilled cherry
tomatoes and green beans

BONELESS CHICKEN 
 
Boneless chicken pieces | burst in
flavors | seasoning. 

1500/=

1200/=

PRAWNS

Prawns Marinated and grilled to
perfection in garlic | ginger | lemon |
piri piri butter sauce | cherry tomato
served with rice
 
• Grilled king prawns
• Queen prawns
• Jumbo prawns

WHOLE FISH 

Grilled | deep fried | fries | salad |
stewed whole fish served with
kachumbari | tarter sauce

BEEF MEDALLION
 
Well marinated beef fillet well
grilled | served with mashed
potatoes | mushroom sauce

PEPPER STEAK
 
Pepper steak well grilled to
your perfection top up with
sautéed onions and mushrooms
| pepper sauce

FRIED DISHES
MONGOLIAN BEEF
 
Sirloin steak marinated in bust
full Mongolian flavors | shredded
vegetables

MONGOLIAN CHICKEN
 
Fried crispy chicken toasted in
garlic | shredded vegetables |
Mongolian sauce 

FRIED CHICKEN

Well marinated chicken in burst
full flavors | crispy golden fried 

• Breast
• Leg

WINGS PLATTER

A flavorful packed delight of
sweet, sour & sticky wings [10]
| 1 plain chips | 1 chips masala | salad 
 
FULL LOADED FRIES

Loaded fries crowned with 10
juicy wings | 10 juicy beef skewers
| salad | special sauces

. 



1500/=

NOODLE STIR-FRIED
 
NOODLES COOKED IN STIR-FRIED VEGETABLES
WITH TOPPINGS: 

Vegetable
Chicken
Crispy chilly Beef flakes 
Prawns 
Egg

BURGER | SANDWICH |
WRAP

CLASSIC BEEF BURGER

Mincemeat | lettuce | red onion |
chef’s homemade pickle |  French fries 
 
BEEF CHEESE BURGER

Mincemeat | cheese | lettuce | red onion | 
chef’s homemade pickle | French fries 

DOUBLE CHEESE BURGER

Double meat | double cheese | lettuce |
onion | tomatoes | chef’s homemade pickle
 
SANDWICHES

• Beef sandwich
• Chicken sandwich
• Grilled vegetable sandwich
• Lettuce | tomato |lettuce sandwich
• Barizi club sandwich

CHICKEN WRAP

Juicy grilled peri peri chicken | lettuce |
mayonnaise wrapped in a flour tortilla 
 
CLASSIC STEAK WRAP

Grilled tender steak shredded | crisp
lettuce | tomatoes | tangy chipotle
mayonnaise | wrapped in flour tortilla 
 
VEGETERIAN WRAP

Avocado | grilled veges | chickpeas
| tomato | lettuce 
 
BOMBAY VEGETABLES
 
Potatoes | aubergine | carrot | French
beans | okra in classic tomato sauce       

1200/=

1250/=

800/=

950/=

750/=

850/=

1250/=

800/=
600/=
550/=
400/=

1000/=

 600/=
1000/=
1050/=
1250/=
 750/=

SIDE ACCOMPANIMENTS

RICE

Garlic  rice 
Vegetable rice
Chinese fried rice
Fried rice 
Egg rice 
Garlic | lemon rice

FRIES

Garlic chips
Masala chips 
Pousin chips
Cheese chips
Periperi chips
Plain chips
Pepper chips
Chapati
Ugali

PASTAS

A choice of pasta served with the choice
of your pasta sauce | parmesan cheese
 
Spaghetti 
Penne 
Fettuccini 

A choice of sauce to accompany your pasta

• Pomodoro sauce 
• Arabiata sauce
• Carbonara sauce
• bolognaise sauce
• Alfredo sauce
• Anglio el olio
 
Additional pasta toppings 

• Chicken
• Beef
• Prawns

300/=
300/=
400/=
300/=
350/=
350/=

400/=
500/=
400/=
450/=
400/=
350/=
400/=

80/=
200/=

600/=
650/=
850/=

1000/=
800/=
600/=

350/=
400/=
450/=



KIENYEJI DISHES

BEEF TUMBUKIZA
 
Boiled beef | potato | spinach leaves
and spinach leaves served hot 

SKIMMED COW LEG SOUP

Boiled cows leg  well seasoned
served with chopped chillis aside  

TRADITION BEAN SAUCE/ MUDUYA

Tasty Smashed beans in sauce

GITHERI 
 
Kienyeji mix special of beans and maize.

SMOKED KIENYEJI CHICKEN
 
Full chicken smoked served with
either white or brown ugali |
kachumbari and kienyeji
vegetables.

BOILED KIENYEJI 

Full / half boiled kinyeji chicken |
boiled eggs | whole potatoes served
with Kienyeji ugali and kienyeji 
vegetables

NYAMA CHOMA 

Well marinated nyama choma served
with kienyeji ugali | kachumbari and
kinyeji vegetables

MATUMBO

Fried / stewed matumbo served with
ugali and kienyeji vegetables    

MBUZI CHOMA

Leg | mbavu well-seasoned and
smoked to the perfection served
with ugali kienyeji | mboga kienyeji
| kachumbari.

TILAPIA
 
Smoked | fried tilapia for one or two
served  with ugali and kienyeji veges.

ACCOMPANIMENT

VEGES 
Kunde | Pumpkin leaves | Spinach 
Mrenda | Saga | Manage | Mchicha

ACCOMPANIMENT 
Roasted bananas  | Brown ugali 
White ugali | Mushenye | mokimo

400/=

200/=

250/=

200/=

2000/=

2000/=

3200/=

1050/=

2500/=

1850/=

350/=

300/=

INDIAN DISHES

DAL CURRY
 
A flavorful lentil dish cooked with
authentic Indian spices

ALOO MATAR 

A colorful mix of potatoes and green
peas in a spicy tomato-based sauce.  

ALOO PALAK 

A delicious combination of potatoes
and spinach cooked in Indian spices.

PANEER BUTTER MASALA  
 
A rich, creamy tomato-based curry
with soft paneer cubes and butter

MURGH MAKHANI (BUTTER CHICKEN)
 
Authentic spiced chicken in a creamy tomato
gravy, mildly sweet and smoky

KEEMA CURRY / MASALA 

Minced meat with green peas, simmered in
a spicy tomato-onion masala.

CHICKEN TANDOORI

Chicken marinated in yogurt and tandoori
spices, grilled to smoky perfection

ROGAN JOSH

A Kashmiri-style lamb curry with yogurt,
Kashmiri chili, and aromatic spices.
Tender lamb in a rich, stewed gravy with
romantic herbs and deep flavors.
    

CHICKEN TIKKA 

Boneless chicken pieces marinated in spices,
grilled or roasted until juicy.

NAAN (INDIAN FLATBREAD)
 
• Plain Naan 
• Butter Naan
• Garlic Butter Naan
• Garlic Naan

800/=

950/=

800/=

1000/=

1400/=

1500/=

1400/=

1500/=

1400/=

100/=
120/=
150/=
120/=



700/=
1200/=
1200/=
1000/=
850/=
800/=

1000/=
900/=

1000/=

650/=

500/=

250/=
250/=
250/=
250/=

500/=
500/=
500/=
500/=
500/=
500/=

300/=
300/=
350/=
200/=
300/=
300/=

250/=
500/=
500/=
500/=
350/=
550/=
400/=

300/=
300/=
300/=
300/=
350/=
350/=
350/=
350/=

600/=
600/=
550/=
600/=
600/=
600/=
650/=
600/=

450/=
400/=
400/=
450/=
400/=
450/=

PIZZA

Margarita
Steak and mushroom
Beef kheem
Chicken periperi
Cheese 
Bombay
Salami
Hawaii 
Mexica chicken

DESSERT
CHOCOLATE FUDGE SANDAE

A layer of chocolate brownie | caramelized
nuts | chocolate sauce

CHOCOLATE BROWNIE

Chocolate brownie topped with a creamy
ice cream | drizzle of chocolate sauce 

ICE CREAM SCOOP
A scoop of you salivating choice ice cream
 
Vanilla ice cream
Chocolate ice cream 
Mango ice cream 
Straw berry ice cream 

SMOOTHIES
Tropical smoothie 
Avocado smoothie 
Mango smoothie
Strawberry smoothie
Coconut smoothie
Coconut & strawberry smoothie 

MOCKTAIL
Vimto sprite 
Pine & mint
Virgin pinacolada 
Lemon & mint 
Karkade
Fruit punch

COLD BEVERAGES 

Passion juice 
Tamarind juice 
Pineapple juice 
Mango juice
Bungo juice 
Water melom juice
Beetroot juice
Avocado juice

SHAKES 

Coffee frappe
Cocoa milk shake
Banana cream shake 
Strawberry frosty
Mango smoothie 
Vanilla shake 
Pistachio shake
Mint shake

HOT BEVERAGES
Hot chocolate 
Ginger tea
Masala tea
Black tea
Mint tea
Hot dawa

COFFEE
 
Espresso
Caffe mocha
Iced mocha
Iced latte
Caffe latte
Latte machiatto
Cappuccino



Barizi Bistro

MENU

+254 (0) 729 815 643
_miraheights_

info@miraheights.com
www.miraheights.com

Simba Lane, Nyali Mombasa

CONTACT INFO


