
 
                                       																								 

          																																											  

LE INSALATE/THE SALAD 

INSALATA CAPRESE (V)        KSHS    1 800 
(Caprese salad) 

INSALATA DI AVOCADO  (V)       KSHS    1 500 
(Avocado, Rocket Salad, Cucumber, Cherry Tomatoes)    
 
INSALATA DI CECI         KSHS 1 700  
(chick peas salad, cucumber, cherry tomato, onion, feta, )     
 
 
 

    LE ZUPPE/THE SOUPS  
 

ZUPPA DI PESCE CON CROSTONE ALL’ AGLIO     KSHS 2 000 
(Seafood Soup with Garlic Crouton)  

CREMA DI CECI  CON GAMBERI CROCCANTI E OLIO ALL’ ACCIUGA  KSHS 1 800 
(Chickpeas Creamy Soup with Crispy Prawns and Anchovies Oil) 
LA ZUPPA DEL GIORNO (V)        KSHS
 1 000 
(Soup of the day)    
 
      

 

         All prices are inclusive of VAT 16% VAT, 2% Catering Levy 

                                                        	



 				 	

I PRIMI PIATTI/THE PASTA  

PENNE AL POMODORO E BASILICO (V)                  KSHS  1 800 

(Penne with Tomato Sauce) 

PACCHERI ALLA NORMA (V)       KSHS 2 200 

(Paccheri Tossed in Tomato Sauce, Eggplant and Dry RicoYa Sauce) 

TORTELLONI DI GRANCHIO CON  LA SUA SALSA    KSHS 2 800  

(Homemade Crab Tortelloni with their own Bisque) 

LINGUINE ALL’ ARAGOSTA        KSHS 3 500 

(Lobster Linguine) 

LINGUINE CON GAMBERI E ZUCCHINE      KSHS 2 500 

(Linguine with Prawns and Zucchini)  

RISOTTO AI FRUTTI DI MARE   ( Min For 2 Pax )     KSHS 3 000 

(Seafood RisoYo) 

HOME MADE RAVIOLI DI GAMBERI E RICOTTA                     KSHS   2 900 

(prawns & ricoYa cheese ravioli with vongole, octopus, and squid in bisque sauce 

TAGLIATELLE ZAFFERANO E TARTUFO      KSHS 3 500 

(Homemade Tagliatelle with truffle sauce and saaon) 

FAGOTTINO RICOTTA E SPINACI BURRO E SALVIA    KSHS 2 500 

Homemade besh pasta filled with ricoYa cheese and spinach in buYer and  

Sage sauce 

           All prices are inclusive of 16% VAT, 2% Catering Levy 



       

																																													 I SECONDI PIATTI/MAIN COURSE 

                                            IL PESCE/THE SEA FOOD 

 

SPIEDINI DI GAMBERI E CALAMARI       KSHS 2 800  
( Prawns and Calamari Skewers )  

FILETTO DI DENTICE ALLA GRIGLIA CON SALSA AL LIMONE  KSHS  2 800  

(Grilled Red Snapper with Lemon Sauce)   

RED SNAPPER SARDINIA STYLE       KSHS  2800 
(Red Snapper with raw cherry tomatoes, onion and rocket) 

FRITTO MISTO CASAMIA       KSHS  3 000 
( Deep bied Calamari & Prawns served with crispy Vegetables ) 
 
ARAGOSTA ALLA CATALANA       KSHS  3 800 
 
( Lobster Catalana Style ) 
 
GRIGLIATA MISTA DI PESCE       KSHS  4 800 
 
( Mix grilled Seafood ) 
 
GRIGLIATA MISTA DI PESCE PER DUE PERSONE    KSHS  8 500 
 
( Mix Grilled Seafood for two pax ) 
 
 

All prices are inclusive of 16%VAT, 2% Catering levy 

 
 
 



                                                     

      GLI ANTIPASTI/THE STARTERS 

 
PARMIGIANA DI MELANZANE  ( V )      KSHS  1 800 
( Eggplant Parmigiana ) 

TRIO DI CARPACCIO         KSHS  
1 800 
( Fish Carpaccio Tuna, Red Snapper, Sward Fish ) 

TARTARE DI TONNO E MOUSSE DI AVOCADO     KSHS  1 800  

(Tuna Tartare e Avocado Mousse )  

CALAMARI FRITTI         KSHS  1 500  
( Deep Fried Calamari ) 

POLPO ALLA GRIGLIA IN SALSA TERIAKI E PURE’ DI PATATE   KSHS  1 800 

( grilled Octopus in Teriaki Sauce and Mushed Potatoes ) 

ARROSTICINI DI MANZO CON SALSA VERDE     KSHS  1 800  

( Grilled Mini Beef Skewers with Green Sauce )  

TAGLIERE AI 4 FORMAGGI CON MIELE, NOCI E CRESCENTINE   KSHS  
2 500  

( Four Cheese PlaYer served with Honey ) 
 

 
 
 

   All prices are inclusive of  16% VAT,  2% Catering Levy 



																																																										  

                                           LA CARNE/THE MEAT 

GALLETTO ALLA DIAVOLA        KSHS 2 800 

Grilled Spring Cicken Diavola Style 

PETTO DI POLLO ALLA MILANESE       KSHS 2 500 
Breaded Chicken Breast Milanese  

COSTOLETTE DI AGNELLO TAGLIO FRANCESE     KSHS 3 500  

Grilled French-Trimmed Lamb chops Italian  Style   

GRIGLIATA MISTA DI CARNE                                                                                        KSHS   3 100                          
Mix grilled meat, lamb, pork, fillet, sausage  

TAGLIATA DI MANZO E RUCOLA,PARMIGIANO E POMODORINI  KSHS 3 100 

Grilled Slised Beef Steak with Rocket,Parmesan Flakes and Cherry Tomato es 

FILETTO ITALIANO NOBILE ALL’ AROMA DI VINO (se disponibile)  KSHS 4 800 
Italian Sirloin Fillet in Red Wine Aroma    ( if available ) 

BISTECCA ALLA FIORENTINA DI SCOTTONA NOBILE ( 1 Kg 2 porzioni ) KSHS  14 000 
Florentine-style steak bom heifer Beef Nobile ( 1 Kg suitable for 2 portions ) 

     I CONTORNI/THE SIDE DISHES 

PATATE AL ROSMARINO, PATATINE FRITTE, PUREA DI PATATE, VERDURE SALTATE, 
VERDURE GRIGLIATE, CAPONATA, CIPOLLE AGRODOLCE, RISO 
 
Rosmary Potatoes, French Fries, Mash potatoes, Sauteed Vegetables, Grilled Vegetables, 
Caponata Sicily style, onions sweet and sour, Rice 
 
 
EXTRA SIDE DISH         KSHS    500 

                                    All prices are inclusive of 16% VAT, 2% Ctering Levy 

          																																																	



	

                                                       

                                                           LE PIZZE 

 

MARGHERITA         KSHS 1 500 

Tomato sauce, Mozzarella, Olive oil, basil 

VEGETARIANA         KSHS 1 800 
 
Tomato Sauce, Mozzarella, Grilled vegetables 
 
PORTOFINO          KSHS 2 200 
 
Tomato sauce, Mozzarella & Pesto Sauce 
 
NAPOLI          KSHS 1 800 
 
Tomato Sauce, Mozzarella, Anchovies, Capers 
 
FRUTTI DI MARE         KSHS 2 200  
 
Tomato Sauce, Mozzarella, Fresh Seafood 
 
PROSCIUTTO CRUDO        KSHS 2 000 
 
Tomato Sauce, Mozzarella, Parma Ham 
 
DIAVOLA          KSHS 2 000 
 
Tomato Sauce, Mozzarella, Spicy Salami 

 

 

                                      All prices are inclusive of 16%VAT, 2% Catering levy 



 

																																  

  I DOLCI/THE DESSERTS 

TIRAMI SU CLASSICO        KSHS 1 150 
The classic Italian Tiramisu’ 

TORTINO CALDO AL CIOCCOLATO E GELATO ALLA VANIGLIA   KSHS
 1 100 
Chocolate Fondant with Vanilla Ice-Cream 

STRUDEL DI MELE         KSHS 1 100 
Apple strudel with Vanilla Ice-Cream  

PANNA COTTA “ CASAMIA”        KSHS
 1 100 
Italian PannacoYa with Strawberries sauce 

CHEESE CAKE AL MANGO        KSHS 1 100 

Mango cheesecacke  

SEMIFREDDO NONNA ROSY       KSHS 1 150 
Mascarpone Cream with BriYle and Chocolate 

AFFOGATO AL CAFFE’ CON CIOCCOLATO E PANNA    KSHS 1 000 

Vanilla Ice-Cream with Espresso Coffe, Chocolate flakes and Whipped Cream 

TAGLIATA DI FRUTTA        KSHS 1 000 

Fruits PlaYer 

All prices are inclusive of 16% VAT, 2% Catering Levy   

    


