EAST AFRICAN CUISINE
=— FOOD TO SHARE

What is East African Cuisine?

' East African cooking mostly focused on slow-cooked
stews with blended spices which are found in the
Horn of Africa. When people speak or hear about

B A |; E & .J U | [] E African cuisine, V\.Ihatal\{v?ys forr.1es.to mind is the
/ flavours. East African cuisine is rich in flavour, colour,
East African Soul Food unique in taste.

SPECIAL LUNCH MENU @) vesan (V) veseraman

AVAILABLE TUESDAY - WEDNESDAY - THURSDAY - SUNDAY

. . Pilau is a beloved East African rice dish prepared with fragrant basmati rice
? prep 9
What IS Plla u: simmered in a savory, spice-infused broth with your choice of meat or vegetables.

PILAU SELECTION - ON THE SIDE -

LAMB PILAU $19.00 SUKUMA WIKI $5.00

Tender lamb, basmati rice, garlic, cumin, Kale and spinach sautéed with onions and spices.
vegetable stock, and Zubas signature spices.

KABICHI (CABBAGE) $4.00
CHICKEN PILAU $18.00

Cabbage sautéed with onions and spices.

Chicken, basmati rice, garlic, cumin,
vegetable stock, and Zubas signature spices.

VEGETARIAN PILAU © $16.00

Potatoes, carrots, basmati rice, cumin,
vegetable stock, and Zubas signature spices.




