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THE GRILLER 20 co

2 fried eggs, chicken sausages, a cheese griller,
chips, grilled tomato and slice of toast

COUNTRY FRIED STEAK 20 co

Hand battered sirloin steak deep fried golden fried, 12 co
mash potatoes, sauteed Macon and onion, steam
vegetables on side of black pepper creamy gravy

blueberries pan cakes
CUSTOM THREE EGG OMELETTE ~ 12co Choco chips pan cakes

Choose one : Tomatoes, spinach, onion, pepper StraWbe"y panca kes
Choose one : beef Macon, sausage, ham Vanilla panca kes
Choose one : cheddar, mozzarella, blue cheese

EGG BREAD TOAST 10 co

Bread dipped in egg mixture and cooked on a
griddle

VEGETABLE SCRAMBLE 10 co

A tasty and quick meal filled with your favourite
veggie that are scrambled with eggs

MACON AND HAM AVOCADO TOAST 8 co
Toasted sour dough smashed avocado, crispy

Macon , grilled ham , tangy feta , green onion and a
drizzled of spicy honey

RESERVATION : +243 970 822 222
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SKY9 ULTIMATE SANDWICHGO 14 co

American cheddar, Macon, chicken ( grilled or
crispy) lettuce, tomatoes and garlic mayo sauce

SUPER BIRD SANDWICH®@ 14 co

Smoked turkey chicken, sliced cheese, Macon strip
and tomatoes on grilled bread served with chef
special sauce

CLUB SANDWICH SIGNATUREG 14 co

One favourite triple decker toasted bread sandwich
prepared with smoked chicken, chicken ham,
lettuce, tomatoes and mayonnaise

VEGGIE CLUB SANDWICH®@ 12 co

Our favourite triple decker ' minus' the meat

The high - light for veggie loves, toasted bread

CLASSIC VEGC CHEESY BURGER® 10 co topped with sliced cheese, mayonnaise, vegetarian
patty, tomatoes, lettuce, cucumber, onion and
carrots

BEEF & BLUE CHEESY BURGER® 14 co CHICKEN GARLIC MAYO @ (o)

Grilled beef patty 180gm, blue cheese, sliced
cheese, mixed green, tomatoes, grilled Macon,
onion jam, garlic ai oli

PEPPER CHICKEN BURGER® 14 co

Tender chicken breast marinated in spicy pepper
sauce, topped with fresh veggies and crispy onion
served in a warm bun

PATTY MELT® 12 co

Grilled chicken patty topped with mushroom sauce,
cheddar cheese sauce, lettuce, tomato

SHAWARMA (POULET /BOEUF) 10[12co

(T pronch prics




SHIRAZI SALAD ® 12 co

shirazi salad is a vibrant Persian salad with crispy
cucumber, onion, juicy tomatoes seasoned with
cooling dried mint and fresh lime juice

AVOCADO SALSA SHRIMP SALAD® 18 co

Tender and juicy shrimp, lots of veggies, fresh
cilantro and creamy avocado all tossed in chunky
salsa and lime juice served with tortilla chips

ZESTY GRILLED CHICKEN SALAD®@ 16 co

Juicy grilled chicken with vibrant green and a burst
of zesty flavours , topped with feta cheese

STEAK SALAD @ 18 co

Juicy beef, mixed green, red onion, cucumber,
cherry tomatoes, avocado and delicious balsamic
vinaigrette dressing

WATERMELON + CUCUMBER 12 co
+FETA SALAD®

A watermelon salad with feta cheese is on the most
refreshing side dishes for summer with cucumber,
cheese, herbs, red onion and a simple vinaigrette

NICOISE® 18 co

laitue, tomate, concombre, haricot vert, thon,
anchois, olive noire, oeufs durs, sauce vinaigrette

GREEK SALMON SALAD® 18 co

Laitue, concombre, poivron jaune et rouge, tomate,
olive, saumon fumé & fromage, feta, sauce saumon

GINGER AND LEMON FISH SOUPS  12co
(FISH /PRAWNS ) @

Lemon fish soup with a spicy kick is a perfect for a
cozy night, tender capitan fish / prawns with lemon
and ginger

VEGETABLE BEEF SOUP© 10 co

Tender chunks of beef, fresh nutritious veggies and
a flavour full broth Try our signature

ANTI - INFLAMMATORY @ 10 co
CHICKEN SOUP

Juicy chicken with the goodness of turmeric,
ginger and kale




VEG BRUCHETTA (6PCS) ®

Veg bruchetta is a delicious Italian appetiser

12 co

combining the fresh, lively flavour of vegetable on a

crispy toasted bread base

GARLIC CHEESE BREAD @

TACOS ( VEG, BEEF, CHICKEN) 12]14]16 co

Tacos are filled with black beans, roasted
vegetables and a delicious creamy avocado,

10 co

tomatillo sauce served with sour cream and hot and

spicy mayo sauce

QUESADILLAS (POULET / BOEUF) 14|16 co

CHICKEN WINGS

SAMOUSSA (POULET / BOEUF)
(6 PCS)

CUISSE DE GRENOUILLE

Cuisses de grenouille arrosé d’huile
de pepperoni

CRISPY FRY CHICKEN

Servie avec sauce mayo pimenté

BEIGNET DE CREVETTE
ET CALAMARI

Servie avec sauce tartare

12 co

12 co

18 co

18 co

25 co

BROCHETTE 16118 |20 co

(poulet / boeuf / poisson)
BOEUF DE BOULETTE 18 co

GRILLED GARLIC BUTTER 35co
JUMBO PRAWNS

The delicious recipes includes butter, garlic,
parsley,chilli flakes, olive oil , jumbo prawns, rock
salt, black pepper, lime and paprika

CHICKEN CHEESY WRAP 15co

ASSIETTE MELANGE




PATE DE SAUMON GRILLE® 38 co

Pate, filet de saumon grillée, choix a la sauce

LASAGNE DE BEEUF/POULET 22

Lasagne au four, pate lasagne, sauce tomate,
béchamel, parmesan, beeuf haché/ poulet haché.

PATE ARRABIATA @ 20

Est un plat de pate italien simple et délicieux.

PATE SAUMON FUME ©@ 24 co

Pate, saumon fume, mélange choix a la sauce.

CARBONARA® 22 co

Pate, jambon de dinde, jaune d'ceuf, creme fraiche,
parmesan.

PATE POULET GRILLEE® 24 co

Poitrine de poulet grillée, poivron rouge & jaune,
olive noire, style aglio e olio.

SPAGHETTI BOLOGNAISE ® 22 co

Pate spaghetti, viande hachée, basilic

SPAGHETTI AUX BOULETTES® 22co
DE VIANDE

Pates, boulettes de viande et sauce tomate.

SPAGHETTI POULET AU CREVETTE
Spaghetti mélange au propice au poivron avec
parmesan saupoudré, un soupcon de thym.

PATE FRUIT DE MER

Pate, crevette, calamars, saumon fumé,
mélange a la sauce.

PATE VEGETARIAN

Pate, Brocoli, courgettes, mais, poivrons rouges
et jaunes, olive noire, sauce au choix.

SORTE DE PATES
Tagliatelle / Penne / spaghetti.

CHOICE OF SAUCE
Arrabbiata / Pesto / Alfredo / Carbonara / Sauce Mix.



SKY9 PIZZA® 24 co FRUIT DE MERO©

Sauce tomate, mozzarella fromage, Sauce tomate, mozzarella, crevettes,
fruit de mer, champignons, blanc de poulet, calamars, capitaine, origan.

jambon de dinde, origan.

POULET AU PESTO ©
CARBONARA PIZZA® 20 ¢ Sauce tomate, mozzarella,
Sauce carbonara, fromage mozzarella, blanc de poulet, pesto sauce, origan
jambon de dinde, ceuf, parmesan.

BBQPIZZA©
CHICKEN TIKKA® 18co Sauce tomate, mozzarella fromage,
Sauce tomate mozzarella, Oignons Poulet BBQ origan, huile d'olive.
au poivron rouge et jaune, poulet
aromatisé aux Epices indiennes HAWAIIAN PIZZA ©
4FROMAGGI ® 18 co Sauce tomate, mozzarella, ananas,

Sauce tomate, mozzarella, cheddar, AT S L e [ T

parmesan, gorgonzola

MARGHERITA@
RUSTICA BOEUF ® 20 co Sauce tomate, mozzarella fromage,

. origan basilic huile d'olive
sauce tomate, mozzarella, carpaccio
de beeuf, basilique parmesan.

BOLOGNAISE® 20

Sauce tomate, mozzarella, viande hachée, origan.

PIZZA VEGETARIAN/ 18|20 co
PESTO VEGETARIAN @

Sauce tomate et garnie de mozzarella et d'une
combinaison de légumes frais et de
Saison

CHAQUE MERCREDI

Une pizza achetée, {§
une pizza offerte !



TOMAHAWK DE BCEUF GRILL® 38 co

Grille tomahawk avec légumineuses

BCEUF BOURGUIGNON® 26 co

Cubes de filet de beeuf, pormmes de terre
cuites, carottes, champigons, et servi avec
jus de boeuf

FILET DE BGEUF GRILL® 28 co
Filet grillé avec legume

STUFFED GREEK CHICKEN® 30co

Fromage feta farci a la poitrine de poulet, poivron
rouge et jaune, sauce au poivron rouge.

|-

POITRINE DE POULET FARCIE 26 co
FROMAGE

EMINCE DE BGEUF
AUX CHAMPIGNONS

COTES D’AGNEAU GRILLES 34 co

T-BONE STEAK

1PLAT PRINCIPAL

un verre de vin ou cocktail gratuit

3 PLATS PRINCIPAL

une bouteille de vin ou champagne gratuit



SAUMON GRILLE 36 co

FILET DE CAPITAINE 30co

filet de capitaine grillé, sauce citron
aux herbs

TILAPIA ENTIER GRILLE 25co

SOLE MEUNIERE ENTIERE 25 co

Grille de sole, sauce meunier blanc

CREVETTES AL'AILGRILLE  32co

FISH & CHIPS 28 co

Poisson frit, frites, serve avec sauce tartare

FILET DE BASA GRILLE 26 co

Filet de basa, grillé, sauce beurre citron
aux herbes

SAUCE 5$

Sauce blanche au champignon
Sauce au poivre vert

Sauce B.B.Q

Pepper Rosemary sauce
Cheese Safran sauce

Sauce siciliana

GARNITURE 5$

Pomme purée
Légume sauté
Fufu

frite

2{F4

Banane plantain
Pomme sauté

Pomme nature
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POULET GRILLE A LA CONGOLESE

Demi-poulet grille au charbonna la sauce
congolaise

MORCEAU DE BOEUF AU CHARBON

Viande de beeuf grille au charbon mélanger au
sauce piment

POISSON FUME A LA CONGOLESE

Capitaine de fumée cuit avec de la sauce
provinciale

CONTRE-FILET DE BCEUF
AU CHARBON

Contre-filet avec de la sauce congolaise piment

POULET MAYO

BOUILLON DE POISSON

Servie de capitaine la sauce bouillon

TILAPIA AU CHARBON

Deerl

SIZZLING BROWNIE WITH ICE CREAM
SALADE DE FRUITS

CHEESE CAKE

HOT MOLTEN LAVA CAKE

GLACE AU CHOIX

22 co

22 co

28 co

26 co

24 co

25co

25 co

15 co
12 co
10 co
10 co
10 co

RESTAURANT» +243 970 822 222
RECEPTION » +243 993 355 555
HOTEL » +243978377771

400, Av Kapenda coin LDK,
0/ Makutano C/ Luhumbasly

RESTAURANT~ +243 999 999 460
RECEPTION » +243 981544 444
HOTEL  » +243 981911111

No 277 Av Kilela balanda
0/Kiwele C/Lubumbashi







CREAMY TOMATO BASILSOUP ® 8o

Delicious! Made with roasted tomato, fresh
basil & fresh cream.

VEG LEMON CORIANDER SOUP® 8co
Healthy soup with refreshing combination

of zesty lemon juice, fresh corinander

leaves, and chopped vegs.

VEG MANCHOW SOUP ® 8co

Hot & spicy soya soup tossed mix vegs,
served with crispy noodles.

CHICKEN LEMON CORIANDER ® 9co
SOUP

Healthy soup with refreshing combination of zesty
lemon juice, fresh corinander leaves, and chicken
chunks.

CHICKEN MANCHOW SOUP ® 9 co

Hot & spicy soya soup tossed with chicken
chunks, served with crispy noodles.

HOT N SOUR® 9o

Rich tangy spicy brothy thick soup
with tender chicken pieces and egg

GREEN SALAD
SWEET CORN SOUP @ 8 co Composed of fresh sliced cucumber,
S\icet comsolipimade withitencler onion, carrot, tomato and chat masala
corn kernels, spices and herbs. KACHUMBAR SALAD
LUNG FUNG SOUP ® 9 co Dices of carrots, cucumber, onion,
A luscious oriental non-veg broth made with tomato tossed with red chilli, lime juice
chicken, egg foam and various vegetables and and chat masala
seasonings.

PALAK PATTA CHAAT 14 co

crispy fried spinach leaves with a variety
of flavorful topped with sweet curd,
mint and tamarind chutney

VEGETABLE PAKORA 14 co
Crispy mixed vegetable pakora are vegetarian
and gluten free, deep fried and served

with spicy mint chutney

CHICKEN TIKKA CHAAT© ) [

Tandoori roasted chicken tikka cubes
tossed with onions, tomato, cucumber and spices

PEANUT MASALA CHAAT 1%

Roasted peanut mixed with chopped vegetable
with chatpata masala & dash of lemon juice.

TANDOORI CHAAT MUST TRY 16 co




VEG HARA BHARA KEBAB 14 co

Uuniquie mixture of spinach, cottage cheese
and patatoes with other indian masala
deep fried and sarved with

CRISPY CORN PINEAPPLE TIKKI 16 co

Mashed sweet corn, pineapple & cheese mixed
spiced up with green chilies and coriander,
fluffed up with great cheese.

ZAFFRANI PANEER TIKKA 16 co

Delicious Indian recipe made with tender saffron
cottage cheese with flavored of Indian spices.

VEG GILAFI SHEEK KEBAB

Veg gilafi sheek kabab is a delicious dish made
using mixed vegetable like that carrot, green peas,
green capsicum, patatos & Indian spices.

MUSHROOM GALOUTI 18 co

Mushroom Galouti Kebabs are a soft,
melt-in-your-mouth vegetarian version of the
famous Lucknawi kebabs.

DAHI KEBAB 16 co

Dahi kabab are vegetarian North Indian kababs
made with yogurt, spices, herbs and paneer.
These are crisp on the outside with a soft inside

LAHOORI PANNEER TIKKA 16 co

Lahori Paneer Tikka is delicious dish. It is prepared
with cottage cheese, yogurt & cream and
mixed. Baked and served. You must try this recipe

ALOO CORN TIKKI 1Sce
corn patties are made with tender juicy sweet corn
kernels, mashed boiled potatoes, spices and herbs.
These are crisp from the outside and soft inside

VEG PLATTER 28 co
Veg Hara Bhara Kabab, Panner Zaffrani tikka,
tandoori stuff aloo, mushroom galouti

GARLIC PANEER DRY

PANEER CHILLY DRY

cubes of cottage cheese tossed in spicy
soya sauce.

VEG CRISPY

Assorted crispy veg tossed with tangy
flavors of schezwan sauce

VEG MANCHURIAN DRY

Crunchy veggies shaped into balls then
tossed in soya garlic sauce.

CRISPY HONEY CHILLI POTATO 16 co

Crispy Honey Chilli Potatoes are double fried
potatoes coated in a sweet, spicy honey chilli sauce.

PANEER 65 16 co
Paneer 65 Fry is a spicy South Indian appetizer

made with Paneer aka Indian cheese, flour, spices
and herbs like curry leaves

VEG SPRING ROLL 16 co

These flaky crisp spring rolls are filled with
lightly seasoned crunchy vegetables
& sometimes even meat is added.

SCHEZWAN PANEER

CHILI MUSHROOM
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CHICKEN SHEEK KEBAB 18 co

TANDOORI CHICKEN HALF/FULL 18 co| 30 co

Full/ Half chicken marinated in yoghurt
and spices, grilled in our clay oven

CLASSIC CHICKEN TIKKA 16 co

Succulent Nuggets of tender chicken marinated in
yoghurt and selected spices grilled in tandoor.

LASOONI CHICKEN TIKKA 18 co

Boneless chicken marinated in a generous amount
of garlic and few seasoning grilled in the clay oven.

CHICKEN KALIMIRI TIKKA 18 co

Kalimiri tikka is a chicken tikka style dish
made with black pepper.

MUTTON SHEEK KEBAB 20 co

Cubes of boneless fish, marinated in cajun
seed, yogurt and exotic spices.

20 co
AJWANI FISH TIKKA
Juuicy minced mutton mixed with aromatic
spices & herbs, skewered and cooked in clay pot.
TANDOORI LAMB CHOP - 28 co
MUST TRY
Lamb Chop mixed with cumin & others Indian
spicy masala cooked in clay pot

ASSORTED BARBEQUE PLATTER  32ce

Chicken Tikka, Mutton Sheek Kabab, Fish Ajwain
Tikka. Chicken sheek kebab

KASUNDI FISH TIKKA 20 c

Fish filet marinated in ginger garlic paste and
a mix of Ifavourful sices, clipped in kasundi paste
served with green mint chutney

TANDOORI PRAWNS 25 co

CHICKEN MOMOS 18 co

CHICKEN CHILIY DRY 18 co
Cubes of boneless chicken tossed with
spicy soya sauce.

CHICKEN LOLLIPOP 16 co

Chicken lolliop is a popular Indian fried
chicken served with schezwan sauce.

CHICKEN 65 18 co

Boneless chunks of chicken and whole
green chilies marinated with ginger, garlic,
hot spices and tossed with a homemade
sauce. Garnished with curry leaves.

CHILI BASIL PRAWNS DRY 22 co

Stir fried with basil leave, green chilies
and peppers.

CHICKEN HOT GARLIC 18 co

Juicy chicken stir fried in a ton of garlic,
dried chilies, and Thai seasonings

CRISPY CHICKEN

FISH CHILY
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PANEER TIKKA LABABDAR 18 co

Barbeque Paneer Tikka cooked with
creamy and delicious tomato gravy

PANNER TIKKA MASALA 18 co

Barbeque Paneer Tikka, capsicum, and onion
sauteed with tangy and spicy gravy.

PALAK PANEER 18 co

A classic curried dish made with fresh spinach,
onions, spices, paneer & herbs.

VEG KOLHAPURI - SPICY 18 co

Spicy Authentic Maharashtrian dish,
mixed veg with thick and coconut gravy.

VEG KOFTA CURRY 18 co

Exotic Indian gravy dish made from
mix veg dumpling dunked in chatpata
onion-tomato based gravy.

METHI MALAI PANEER 18 co
An easy yet flavoured and creamy dhaba-style
paneer gravy curry recipe made with fenugreek
leaves and cooking cream.

DAL TADKA 14 co
Yellow lentil, tempered with cumin

and chilies.

DAL FRY T4 co

Yellow lentil, tempered with cumin seeds,
whole red chili and garlic.

DAL PALAK 16 co

Lentils cooked with spinach which makes it
wholesome and hearty.

DAL MAKHANI 16 co

A rich healthy combination of black lentils
and red kidney beans, tempered with butter.

MIXED VEG 18 co

Mixed Veg Sabzi which has cauliflower, beans,
carrots and peas cooked in an aromatic masala.

VEG MANCHURIAN GRAVY

Fried veg dumplingtossed and dunked
in medium spicy soya-based sauce.

PANEER CHILI GRAVY

Crispy paneer & bell pepper tossed and
dunk in spicy soya sauce.

VEG FRIED RICE /
VEG SCHEZWAN FRIED RICE

Popular asian rice stir-fried with various
vegetables and seasoned with soya sauce
aromatics, and spices.

VEG HAKKA NOODLES / 14 co
VEG SCHEZWAN HAKKA NOODLES 16 co

Soba Noodles mildly flavored and tossed in a light
soya sauce with generous handfuls of mix veg.

VEG TRIPLE SCHEZWAN RICE

Combination of noodles and rice cooked with
vegetables in schezwan sauce, served with fried
noodles and schezwan gray.

VEG INDO-CHINESE SIZZLER




CHICKEN MANCHURAIN GRAVY

Fried chicken ball tossed and dunked in medium
spicy soya-based sauce.

CHICKEN CHILI GRAVY

Indian chilly chicken is a south east asian twist
CHICKEN TIKKA MASALA vlo el as batter fried chicken is smothered in garlic,
Chicken Tikka sauteed in red tomato & soya sauce and chili gravy.
onion gravy with Indian traditional spices. EGG FRIED RICE
BUTTER CHICKEN 20 co Fluffy rice, beaten egg, seasoned with soya sauce,

Shredded Tandoori Chicken simmered in rich sesme ol ancigicanopions

tomato buttered gravy and finished with
fenugreek, Indian traditional spices

KADAI CHICKEN 20co

Spicy and smoky boneless pieces of chicken
cooked with onions, pepper, ginger & toasted
spices.

HYDERABADI CHICKEN 20co

Succulent cubes of chicken finished in a mild
spinach gravy with Indian traditional spices.

CHICKEN FRIED RICE /

CHICKEN HAKKA NOODLES

Cooked chicken, rice, soy sauce, and shredded egg
stir-fried together. Stir fried indo chinese noodles
made with chicken, vegs and a quick savory
savory sauce.

CHICKEN SCHEZWAN FRIED RICE / 16 co

CHICKEN SCHEZWAN HAKKA NOODLES 16 co
TAWA MUTTON KHEEMA 22c Indo-chicken stir-fry. Boneless strips of chicken and

Mince mutton cooked with chopped onions, rice tossed in a hot and spicy schezwan sauce.
tomatoes and green chili with hint of spices.
Stir fried indo chinese noodles made with chicken,

MUTTON ROGAN JOSH yI ¥l vegs and homemade

Authenthic kashmiri style Indian Lamb/Goat scliecniaitsalice
braised in gravy flavored with aromatic

spices like fennel, cloves, cardamom & ginger. CHICKEN TRIPLE SCHEZWAN
GOAN FISH CURRY y»X¥2y FRIED RICE

Coconut flavoured authentic Goan curry Combination of noodles and rice cooked with
wih traditional style. chicken in schezwan sauce, served with fried
noodles and schezwan gravy.

PRAWNS MASALA 24 ¢y
Cooked in onion gravy with unique ginger NON -VEG INDO-CHINESE SIZZLER

flavour of Indian spices




STEAM RICE

Plain cooked basmati rice.

JEERA RICE

Basmati rice tempered with roasted
cumin seeds.A combination of yellow
lentils & basmati rice

DAL KHICHDI

coocked in hand pounded
spices.

VEG BIRYANI

Saffron flavoured basmati rice delicacy
cooked with succulent chicken pieces
in traditional style.

CHICKEN BIRYANI

Saffron flavored basmati rice delicacy
cooked with succulent chicken pieces
in traditional style.

MUTTON BIRYANI

Pieces of Mutton and saffron flavoured
basmati rice cooked over a slow fire
till perfection.

PRAWNS BIRYANI

prawns biryani with aromatic long-grain

basmati rice over perfectly spiced prawns

6 co

8 co

14 co

18 co

22 co

24 co

28 co

marinated with warm spices, topped with

caramelized onion

TANDOORI ROTI (PLAIN / BUTTER)
Wheat flour bread cooked in clay pot

NAAN (PLAIN /BUTTER)

Finest flour bread cooked in clay pot
with loads of butter

BUTTER GARLIC NAAN

Naan stuffed wih chopped garlic & cooked
in clay pot.

CHEESE GARLIC NAAN

Naan stuffed with cheese and cooked with

BUTTER LACCHA PARATHA

Layered bread cooked in charcoal

PUDINA PARATHA

BUTTER KHULCHA

Very popular north indian bread,
unique texture and taste of buttery,
and fluffy made with nigella seeds.

STUFF PARATHA
(ALOO / PANEER / MIX VEG)

Stuffed flatbread cooked in clay pot.




PLAIN CURD Sco

VEG RAITA 6co

Yoghurt relish prepare with
mixed vegetable.

BOONDI RAITA 6 co
PINEAPPLE RAITA 6co
CUCUMBER RAITA 6 co
PAPAD (2 PCS) b co

Choose: Roasted OR Fried.

MASALA PAPAD (2PCS) 4co

Fried papad garnished with finely
chopped onion, tomato & cucumber
with indian traditional Spices.

GULAB JAMUN (2PCS)

BROWNIE WITH ICE CREAM

ICE CREAM (3 PCS)

GULAB JAMUN WITH ICE CREAM




