
 Oriental Cuisine

STARTER

 BEEF TEMPURA .....................................
A TRADITIONAL JAPANESE DISH MADE BY COATING SEAFOOD, MEAT OR
VEGGIES IN A LIGHT AND  AIRY BATTER BEFORE DEEP-FRYING THEM. 
TEMPURA IS USUALLY SERVED WITH A SWEET AND SAVOY DIPPING SAUCE
MADE FROM DASHI, SOY SAUCE AND MIRIN.
PRAWNS / CHICKEN / VEGETABLES / MEAT
SHANGHAI STEAK...................................
THIS RECIPE FEATURES TENDER STEAK WITH CARAMELIZED ONIONS
AND A BLACK PEPPER SAUCE. THE STEAK AND VEGETABLES ARE
SERVED OVER RICE AND TOPPED WITH GREEN ONIONS.
HONG KONG CHICKEN.............................
HONG KONG CHICKEN IS MADE WITH CHICKEN, PINEAPPLE, RED
PEPPERS, BROCCOLI, SPRING ONIONS, RED CHILLIES, GINGER, AND
GARLIC AND SPICES.
CHICKEN CASHEW NUTS.........................
A DISH OF STIR-FRIED CHICKEN AND CASHEWS IN A SWEET AND SALTY
SAUCE. CASHEWS ADD CRUNCH AND SUBSTANCE TO THE DISH, AND 
PAIR WELL WITH CHICKEN.
CRISPY BEEF RIBS..................................
THESE RIBS ARE COOKED ON A GRILL OR HOT COALS WITH A YELLOW
MUSTARD AND DEVELOP A SMOKY FLAVOR AND CRUNCHY BARK WITH
SICHUAN PEPPER, GINGER AND GARLIC.

HONEY GLAZED CHICKEN.......................
DELICIOUS HONEY CHICKEN MADE WITH PAN-FRIED CHICKEN BREAST
CUBES GLAZED WITH A STICKY-SWEET SAUCE OF HONEY, SOY SAUCE,
AND RED PEPPER.

12,500 rwf

13,000 rwf

  11,500 rwf

12,500 rwf

  11,500 rwf

  11,500 rwf

MAIN COURSE

All Dishes Served with Fried Noodles
or Steamed Rice ( Fried Rice ) 

Oriental Cuisine

Chef’ s Special

CHICKEN SATAY.......................................
GRILLED CHICKEN SKEWERS FLAVORED WITH SOY, LIME, AND GINGER AND
SERVED WITH A PEANUT DIPPING SAUCE, THEY TASTE SUCCULENT, A LITTLE
SPICY, AND A LITTLE SWEET.
MUTTON SATAY......................................
GRILLED MEAT SKEWERS FLAVORED WITH SOY, LIME, AND GINGER AND SERVED
WITH A PEANUT DIPPING SAUCE,THEY TASTE SUCCULENT, A LITTLE SPICY, AND
A LITTLE SWEET.

SPRING ROLLS
A TRADITIONAL CHINESE SNACK MADE WITH A PASTRY SHEET WRAPPED AROUND
CHICKEN OR VEGETABLES LIKE CABBAGE, CARROTS, AND SPRING ONIONS.
THESE ROLLS ARE OFTEN SERVED WITH A DIPPING SAUCE
VEGETABLE  SPRING ROLLS........................
CHICKEN SPRING ROLLS.............................
CHICKEN WINGS...................................
TRADITIONAL BONE-IN WINGS, WITH A HINT OF SWEET HICKORY SMOKE. BUFFALO
SAUCE, HONEY BARBECUE, TERIYAKI SERVED WITH YOUR CHOICE OF SAUCE ON THE SIDE.
CRISPY WANTON...................................
CRISPY DEEP FRIED WANTON RECIPE IS A POPULAR CHINESE DISH . THE WANTON
WRAPPERS ARE FILLED WITH MINCE MEAT ONIONS, SOY AND OYSTER SAUCE
EGG FOO YUNG........................................
ASAVORY, PANCAKE-LIKE OMELETTE THAT’S OFTEN MADE WITH BEAN SPROUTS
MUSHROOMS, SCALLIONS, AND CHOICE OF SHRIMP, CHICKEN VEGETABLES
PRAWNS / CHICKEN / VEGETABLES / MEAT
                                                      DIM SUM
A POPULAR  CHINESE DUMPLING THAT’S USUALLY MADE WITH CHOICE OF MEAT,
SHRIMP, VEGETABLES OR CHICKEN BUT CAN ALSO BE MADE WITH FISH. SIU MAI
IS OFTEN TOPPED WITH A PEA OR CARROT
SHRIMP DUMPLINGS..............................
MEAT DUMPLINGS.................................
CHICKEN DUMPLINGS.............................
VEGETABLE DUMPLIN.............................

7,500 rwf

7,000 rwf

5,000 rwf
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7,500 rwf
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7,500 rwf
7,500 rwf
7,500 rwf

7,000 rwf

SOUP
CHICKEN & SWEET CORN.....................
DELICIOUS SOUP OF SHREDDED CHICKEN, EGG AND SWEET CORN
BEEF HOT & SOUR..............................
THIS HOT AND SOUR  SOUP IS BURSTING WITH FLAVOR THANKS TO SHREDDED
BEEF FRESH GINGER, MUSHROOMS BAMBOO SHOOTS, TOFU, AND SOY SAUCE
SEAFOOD & CURRY.............................
THIS IS A DELICIOUS NEW MENU OFFERING. TENDER SHRIMP, FISH AND CLAMS
ARE COMBINED IN A CREAMY WHITE BROTH WITH VEGGIES
CHICKEN & NOODLE............................
THIS HEARTY CHICKEN NOODLE SOUP IS LOADED WITH LOTS OF FRESH
VEGETABLES, SHREDDED CHICKEN, NOODLES, AND A RICH BROTH FLAVORED
GOOD-FOR-YOU SPICES

  6,000 rwf

  6,000 rwf

6,000 rwf

  6,000 rwf


