
SOFT DRINKS

the manor hotel

Special Fresh Cocktail

Fresh Cocktail 

Fresh Mango  

Fresh Passion  

Fresh Pineapple  

Fresh Orange  

Fresh Watermelon 

Fresh Apple 

Fresh Tree Tomato 

Fresh Ginger 

Fresh Lemon  

Fresh Carrot 

5,000Rwf 

4,500Rwf 

4,500Rwf 

4,500Rwf 

4,500Rwf 

5,500Rwf 

4,500Rwf 

4,500Rwf 

4,500Rwf

4,500Rwf

4,500Rwf

4,500Rwf

1,500Rwf

2,500Rwf

1,500Rwf

1,500Rwf

1,500Rwf

1,500Rwf

1,500Rwf

1,500Rwf

1,500Rwf

2,000Rwf

Water

Sparkling Water 

Coca Cola 

Fanta Orange  

Fanta Fiesta  

Fanta Citron   

Sprite

Tonic

Vitalo

Coke Light 

Red Bull 

FRESH JUICE

3,000Rwf

FOOD MENU



MILKSHAKES

4,500Rwf

4,500Rwf 

4,500Rwf

4,500Rwf 

Vanilla  

Chocolate  

Strawberry  

Banana 

Mango 

SMOOTHIES

4,500Rwf

5,000Rwf

5,000Rwf

5,000Rwf

5,000Rwf

Vanilla 

Chocolate 

Mango 

Pineapple 

Passion 5,000Rwf

5,500Rwf

5,500Rwf

5,500Rwf

6,000Rwf

Liquor Coffee  

Irish Coffee 

Brandy Coffee  

Tia Maria Coffee 

Cointreau Coffee 6,000Rwf

HOT DRINKS

COFFEE

HOT DRINKS

Regular Coffee 

Americano 

Espresso  

Cappucino 

Coffee Latte 

Espresso 

Hot Chocolate 

Mocha 

African Coffee 

Ice Coffee

Ice Chocolate

3,000Rwf 

3,800Rwf 

3,500Rwf 

3,500Rwf 

3,500Rwf 

2,500Rwf

3,500Rwf

3,500Rwf 

3,000Rwf 

3,000Rwf 

3,000Rwf



STARTER

SOUP OF THE DAY (Ask the waiters) 

MINESTRONE
Traditional Italian vegetable soup.

INSALATA DI GAMBERETTI 
Avocado and peeled prawns salad with Marie rose sauce.

CAPRESE TRICOLORE
Mozzarella tomato avocado garden salad.

GAMBERONI
Prawns with chilli, garlic, butter, and white wine sauce.

PARMIGIANA DI MELANZANE 
Layers of eggplant slices stuffed with tomato 
sauce mozzarella parmesan.

BRUSCHETTE
Tomato cubes olive oil oregano basil assorted 
cheese.

2,500Rwf

3,500Rwf

3,000Rwf

3,000Rwf

3,000Rwf

3,000Rwf

3,000Rwf

TEA
English  

African  

Green Tea 

Black Tea 

Lemon Tea 

Masala 

Ginger  

Jasmine 3,500Rwf

3,500 Rwf

3,500 Rwf

7,500 Rwf

4,500 Rwf

7,000 Rwf

5,000 Rwf

3,500 Rwf



8,000Rwf

PASTA E RISOTTO

SPAGHETTI CARBONARA 
Beef bacon egg parmigiana black pepper.

PENNE ARRABBIATA 8,500Rwf
 Hot spicy tomato sauce fresh basil.

8,000Rwf

8,500Rwf

TAGLIATELLE BOLOGNESE 
Homemade pasta in Bolognese sauce 
(Chef’s secret recipe!!!)

PENNE SALMONE
Salmon, vodka and tomato sauce.

SPAGHETTI SEAFOOD 8,500Rwf
 Seafood prawns and fish with white wine  and tomato sauce.

8,000Rwf

7,500Rwf

PENNE 4 FORMAGGI 
Gouda Goat cheese cream parmesan mozzarella feta 
black pepper.

RAVIOLI RICOTTA E SPINACI 
Homemade pasta stuffed with ricotta cheese spinach 
in creamy mushroom sauce.

LINGUINE AL PESTO 7,500Rwf
 Homemade basil, pesto and parmesan.

LASAGNA CLASSICAL 8,500Rwf
 Original Italian.

RISOTTO AL POLLO 8,000Rwf
Chicken cubes.

RISOTTO AI GAMBERONI 8,500Rwf
 Prawns and white wine sauce.



14,500Rwf

11,500Rwf 

12,500Rwf 

12,500Rwf

11,000Rwf 

14,500Rwf 

10,500Rwf

9,000Rwf 

9,000Rwf 

9,500Rwf 

PESCE (Fish)
TILAPIA AL CARTOCCIO 
Whole fish tilapia grill in aluminium foil with fennel, lemon, 
onion and white wine (40 min to cook).

FILETTO DI TILAPIA ALLA MUGNAIA 
Filet tilapia fish with lemon, butter, delicated sauce, mash potatoes 
and grilled vegetables.

GAMBERONI ALLA GRIGLIA 
Grilled big prawns with chilli, garlic, butter and white wine sauce with 
rice.                                                                                            

FILETTO DI PESCE ALLA MEDITERRANEA 
Fish fillet in a Mediterranean sauce with tomato, garlic, parsley and 
olives.                                                                                   

CARNE (Beef)                                              
FILETTO AL PEPE VERDE                                                                     
Beef fillet with green pepper, creamy sauce, chips and baked 
veggies.                                                                                         
COSTINE DI AGNELLO ALLA GRIGLIA                                          
Grilled lamb chop in bed of smash potatoes in red wine sauce.             
BISTECCA DI MANZO MARINATE                                                            
T-bone steak with garden vegetables and delicious mushroom 
sauce.                                                                                                     
STEAK DIANE                                                                                         
Pan fried Sirloin steak served with a brandy based mushroom sauce 
and baked potatoes. 

POLLO (Poultry)
POLLO ALLA FIAMMA  
Flame grilled half chicken with chips or mashed potato.

POLLO AI FUNGHI 
Chicken breast fillet with delicious mushroom sauce, mixed 
vegetables and boiled asparagus.

SCALOPPINA AL LIMONE 
Chicken scallop in lemon butter sauce.

COTOLETTA ALLA MILANESE 
Chicken breast fillet pan fried with mashed potato and lemon juice 
sauce.

HOT DRINKS

       Med Large

Regular Coffee           2,000 3,000

Americano           2,500 3,800

Espresso            2,500 3,500

Cappucino           2,500 3,500

Coffee Latte               2,500 3,500

Espresso           2,500 2,500

Hot Chocolate            2,500 3,500

Mocha            2,500 3,500

African Coffee            2,000 3,000 

Ice Coffee            2,000 3,000

Ice Chocolate              2,000 3,000

16,500Rwf 

16,000Rwf 



6,000Rwf 

6,000Rwf

6,500Rwf

6,500Rwf 

6,500Rwf 

6,000Rwf 

7,000Rwf 

5,000Rwf

5,500Rwf 

INTERNATIONAL
DOUBLE BEEF BURGER 
Homemade beef cheese burger chips salad.

FISH  BURGER 
Served with tartar sauce chips and veggies.

CHICKEN NUGGETS 
Served with cheese dip and chips.

CHICKEN KEBAB 
Grilled chicken served in a wrap with chips.

CLUB HOUSE SANDWICH  
Lettuce tomato olive chicken mayonnaise and  
butter.

CHICKEN WINGS 
served with chilli sauce dip.

SALAD
CHICKEN SALAD 
Served with garden salad avocado and corn.

CEASAR SALAD
Leaves parmesan egg pepper lemon vinegar 
olive oil bread cubes and worcestershire 
sauce.

MANOR SALAD GREEN  
Salad walnuts apple beet seasoned in house 
vinaigrette.

Courgettes 
Spinach
Broccoli 
Garlic bread 
Garlic with cheese 
Cabbage

SIDES

2,000Rwf 
2,000Rwf 
2,000Rwf 
2,000Rwf 
3,500Rwf 
2,000Rwf

Mash potatoes  
Chips
Potatoes wedges 
Mixed salad 
Avocado salad  
Tomato & onion salad 

2,000Rwf 
2,500Rwf 
2,500Rwf 
2,500Rwf 
3,000Rwf 
2,500Rwf



PIZZA
5,500Rwf

6,500Rwf

MARGHERITA
Tomato, Mozzarella, fresh basil and olive oil.

NAPOLI
Tomato, Mozzarella, Anchovies and Origano 
Capers.

4 STAGIONI  
7,000Rwf

Tomato Mozzarella Artichokes Mushroom  beef sausage and olives.

RUSTICA 7,000Rwf
Tomato, Mozzarella, beef sausage, green pepper and onion.

7,000RwfTONNO E CIPOLLA
Tomato, Mozzarella,Tuna and Onion.

CAPRICCIOSA 7,500Rwf
Tomato Mozzarella Artichokes Mushroom Chicken Boiled egg

7,000Rwf

7,500Rwf

7,000Rwf

DIAVOLA  
Tomato, Mozzarella, beef salami and fresh chilli.

MARI E MONTI 
Tomato, Mozzarella, Prawns, Mushroom Zucchini.

JOLLY
Tomato, Mozzarella, tuna, peas and corn.

JIMME FIVE 7,500Rwf
Double mozzarella, Spinach, Beef, Bacon, Potatoes and Rosemary.

8,000RwfFRUTTI DI MARE 
Tomato, Mozzarella, Prawns, Fish sardines 
and Parsley.

POSILLIPO 7,500Rfw
Double mozzarella, Gouta cheese, eggplant in cubes, Garlic and fresh basil.

7,000RwfHAWAII
Tomato, Mozzarella, Chicken and pineapple.

REGINA 7,500Rwf
Mozzarella Mushroom Chicken sausage Olive oil and parsley.

7,000RwfPOLLO
Tomato, mozzarella, chicken, onion and green 
pepper.



5,500Rwf 

5,500Rwf 

5,500Rwf 

4,500Rwf 

5,000Rwf

5,000Rwf 

4,500Rwf

Cheesecake  

Tiramisu’

Créme caramel  

Crepes “Manor” chocolate or 
Honey 

Fresh fruit salad                              
Topped with one scoop of ice cream and 
fruit syrup

Chocolate bigne’ 

YOUR CHOICE Ice cream 
Vanilla/ Strawberry/chocolate

Anchovies, Chicken, Tuna, Beef sausage, Chicken sausage, Beef salami, Cheeses, Egg, 
Prawns.             
            1,000Rwf 
Onion,  Chillies, Olives, Mushroom, Green pepper, Pineapple, Corn, Capers, 
Artichokes, Zucchini, Peas, Spinach, Potatoes, Eggplant.     800Rwf 

CALZONE

8,000RwfMARGHERITA
Mozzarella, ham topping with Tomato Mozzarella Fresh basil

NAPOLI 8,500Rwf
Mozzarella Ricotta cheese Beef salami Parmigiano Egg Black pepper Topping 
with Tomato Mozzarella Fresh basil

7,500RwfNEVER ENDING
Mozzarella, Ricotta Cheese, Spinach, Egg Parmigiano 
Topping With Tomato, Mozzarella and fresh basil.

DESSERT

6,500RwfVEGGIE
Tomato Mozzarella Eggplant Zucchini Green 
pepper Mushroom Corn Feta cheese.

AMERICAN 7,000Rwf
Tomato Mozzarella Beef sausage Fried slices potatoes.  

EXTRA TOPPING

Knickerbockerglory  5,500Rwf




