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FINE DINNING

HOT & COLD HORSDOEUVRES

Organic garden salad UGX 25,000/=
Crispy fresh farm lettuce, avocado, tomatoes
& cucumber tossed in tangy vinaigrette.

Chicken satays UGX 28,000/=
Indonasian cubes of boneless chicken

spiked with Macedoine of savanna

vegetables tossed in peanut butter sauce.

Fattous salad UGX 25,000/=
Mixed green vegetables combined with
fried pita, served with sumac vinaigrette.

Tuna & avocado salad UGX 30,000/=
Tuna chunks & avocado cubes seated on

a base of crispy lettuce with 1000 island

dressing.

Avocado and bacon salad UGX 32,000/=
Avocado cubes on a base of lettuce, streaky

bacon & a touch of honey vinaigrette

dressing.

Greek island salad UGX 28,000/=
Fresh lettuce, cucumber, tomatoes, bell

pepper, onions, olives, feta cheese topped

with Greek Vinegrette.

A trio of beef/veg. Samosa UGX 10,000/=

SOUPS

Choice of cream UGX 20,000/=
Italiano tomato mushroom/ chicken.

Choice of clear UGX 20,000/=
Chicken noodle/ minestrone/ French
onion.



MAIN COURSES
BEEF

Steak Rossini

Tender beef steak grilled to

perfection in cracked black pepper corn

& cream sauce served with chive mashed
potatoes & baby vegetables.

Steak Diane

Hunters steak flambéed in

brandy & creemy sovoury sauce served with
buffalo potatoes.

Beef Mishikak

A pair of grilled tender beef skewers marinated
in a complex blend of flavors piked with
vegetables, served with rice & BBQ sauce.

East African beef casserole

Our home style oil free beef stew served
with a choice of matooke or saffron rice &
seasonal green leaves.

Chef’s sautéed ox liver
Woke-style fried with julien of vegetables
served with french fries.

Beef stroganoff

Tender strips of beef featured with hearty
mushrooms, mastered & cream served with a
choice of either parsely potatoes or rice.

Beef sizzler
Crispy & tender shredded beef tossed in
spring vegetables served with rice.

Beef zurichoise
Thinly shredded beef with mushrooms, twisted
in white wine cream sauce.

PORK

Barbecue glazed rack ribs
Classic & smoky pork ribs rubbed with a
sticky & savory barbecue sauce.

UGX 45,000/=

UGX 45,000/=

UGX 42,000/=

UGX 40,000/=

UGX 38,000/=

UGX 40,000/=

UGX 40,000/=

UGX 40,000/=

UGX 45,000/=



Succulent chicken wings

Four pieces of jumbo size chicken wings
sauteed in a BBQ served with French
fries.

Lion Pork Cutlets

Tender pork chops grilled to golden brown
served with mashed potatoes creamy garlic
sauce and braised vegetables.

Elgon pork mchomo
Pork cubes pan-fried in provincial
herbs served with French fries.

FISH OPTIONS

Victoria catch of the day
Whole fish either wet or deep-fried
served with your choice of potatoes.

Grilled Nile perch crust

Fillet of Nile perch flavored with
chef’s select herbs with citrus lemon
butter & persley potatoes.

Old fashioned fish fillet
Crumbed tilapia fillet, shallow fried, served
with tartar sauce & French fries.

Baked Nile perch Florentine
Baked fish fillet foiled with spinach, cheese
baked & served with herbed potatoes.

Garlic butter salmon
Grilled fillet of salmon steak infused in lemon
& chef’s herbs, with creamy sauce drizzle.

CHICKEN

Grilled 1/4 cumin chicken

Quarter chicken marinated in aromatic
cumin, garlic, caramelized onions &
selected spices, served with chips.

Moroccan chicken breast
Seared in Moroccan spices & herbs
served with jeera rice & sambals.

Traditional local chicken
Our home oil & spice free boiled chicken
served with a choice of either matooke,
rice parsly potatoes or kaloo.
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UGX 38,000/=

UGX 45,000/=

UGX 45,000/ =

UGX 55,000/=

UGX 42,000/ =

UGX 40,000/=

UGX 45,000/=

UGX 80,000/ =

UGX 42,000/=

UGX 42,000/=

UGX 46,000/ =



Kuku in the basket

Chef’s selected duo chicken crusted with
bread crumbs served with French fries
& citrus mayonnaise sauce.

Pilau ya Kuku
Chicken Pilau cooked in Coastal spices & herbs
served with tomato & cashew nut gravy.

Chicken sizzler

Crispy & tender shredded chicken tossed

with spring vegetables served with either rice of
mashed potatoes.

RESORT-KIDS TREAT

Cinderella favorite
Tossed spaghetti with sauteed in vegetables,
chicken stripes & cheese sauce.

Fish fingers
Bread crumbed fish stripes served with
French fries.

A pair of house sausages
Either beef, chicken or pork served with
chips.

Kids hotdog
Grilled sausage served in the slit of a
partially sliced burget with chips.

Plain chips
A plate of plantain

PASTA OPTIONS

Penne alarabiata
Tossed in a spicy tomato sauce topped with
grated parmesan cheese, basil & chilli flex.

Chicken & fusilli
Sauteed with chicken fingers, savanna
vegetables, rubbed basil & cheese shavings.

Fettuccine seafood marinara
Classic fettuccine pasta tossed in a rich,

slow-simmered marinara sauce with fresh seafood.

UGX 65,000/=

UGX 45,000/=

UGX 42,000/=

UGX 35,000/=

UGX 30,000/=

UGX 25,000/=

UGX 25,000/=

UGX 10,000/=

UGX 25,000/=

UGX 35,000/=

UGX 40,000/=

UGX 45,000/=



Spaghetti alfredo
Tossed in cream, cheese, garlic & herbs
sauce with buttonates of mushrooms.

Penne butter chicken
Penne pasta tossed with olive oil, fresh basil,
tomato & onion gravy topped with garlic bread.

Fusil aglio e olio
Extra virgin oil, chili flex, mixed peppers
& parmesan shavings.

Pasta options for sauces & other toppings
Marinara, cabonara, bolgnaise or pink sauce.

UGX 38,000/=

UGX 40,000/=

UGX 38,000/=

UGX 5,000/=

TRADITIONAL UGANDAN FAVORITE

With some choice of either matooke, rice, kaloo, chapatti

& boiled potatoes.

Malewa

Our Elgon region traditional delicacy of
smoked bamboo shoots tenderized by lake
salt simmered in fine ground nuts paste.

Smoked fish in ground nuts paste
Our local dry fish slowly cooked in a thick
ground nut paste.

Wild mushroom pasted in ground
nuts paste.

Goat navalin farmer’s choice
A traditonal oil free goat stew served with
matooke & vegetables of the day.

Ugandan rolex
A popular Ugandan wrap with side chips.

Big bang roll
Shredded chicken, sliced avocado, & omelet
wrapped in tortilla.

A plate of extra helping
Rice, French fries, matooke, kaloo, chapatti,

marshed or parsly potatoes, greens & avocade.

UGX 30,000/=

UGX 40,000/=

UGX 38,000/=

UGX 43,000/=

UGX 25,000/=

UGX 30,000/=

UGX 10,000/=



INDIAN TASTE
(SPICY & MEDIUM)

STATERS NON VEG.
Tandoor chicken (full) UGX 68,000/=

Tandoor chicken (half) UGX 45,000/=
Chicken on born marinated in yorghut & Indian spices,
cooked in clay oven.

Chilli chicken UGX 28,000/=
Butter flied chicken tossed with green paper,
onion & green chilli finished with soy sauce.

Chicken tikka (Dry) UGX 28,000/=
Cubes of chiken marinated in mild sauce,
cooked to perfection.

Fish Amritsari UGX 28,000/=
Finger style of fish, marinated in spices,deeped in gram
flour & butter fried, served with chattin & lemon.

Tawa Fish UGX 30,000/=
Tilapia fish fillet cooked on griddle with lemon &
yorghut marinade.

STATERS VEG.

Masala Papad (pair) UGX 6,000/=
lenril based crispy chapatti spread with onions
tomatoes, corriander leaves, lemon & Indian spices.

Harabara Kebab UGX 15,000/=
Vegetable mixed with lemonad cheese, deep
fried and served with corriander chattin.

Paneer Tikka Dry UGX 28,000/=
Home made cottage cheese, marinated in spices,
grilled in clay oven.

Veg. Manchurian UGX 20,000/=
Assorted chopped vegetable damplings tossed
in a spicy sweet & tangy sauce.

Chilli Paneer UGX 28,000/=
Diced paneer fried to golden perfection tossed
in Chineese style sauce.

Mixed Bhajia UGX 15,000/=
Deep fried crispy missed vegetables, tossed
in gram flour and spices
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INDIAN MAIN COURSE

VEGETARIAN

Punjabi Chana Masala
Chick peas cooked the way Punjabi loves it
flavoured with garlic & ginger.

Methi Mutter Malai
Green peas cooked with fenugreek leaves in a
loyal white sauce.

Dhal Tadka

Yellow lentils cooked with onions & tomatoes
with a touch of Indian spices & herbs.
cooked to perfection.

Kadhai Paneer
Home made cheese with tomato & onion
masala, cream with vegetable dices.

CHOICES OF KOFTA
Please ask for our inhouse Kofta
(malai, speenach or vegetable)

Cheese Corn Masala
Combinantion of cortage & mozzarella cheese
cooked in onion tomato gravy.

Palak Corn Masala
Fresh corn cooked in creamy spinach gravy.

NON VEG.

Murgh Hariyali
Chicken cooked in speenach, flavoured with
garlic & ginger.

Butter Chicken /Tikka Masala

Tender pieces of chicken, cooked in Tandoor,
mixed with red sauce & flavoured with butter
& cream.

Goan Fish Curry
A delicacy of south west India with curry
leaves & coconut milk.

Mutton Rogan Josh
Goat pieces cooked in a traditional way,served
in a thin Kashimir gravy.

UGX 25,000/=

UGX 28,000/=

UGX 25,000/=

UGX 28,000/=

UGX 30,000/ =

UGX 30,000/=

UGX 25,000/=

UGX 32,000/=

UGX 35,000/=

UGX 38,000/=

UGX 40,000/=



Traditional Home Made Dum Biryan

Chicken UGX 42,000/ =
Mutton UGX 45,000/ =
Figh UGX 45,000/ =
Veg. UGX 40,000/ =
Clay Oven Naan UGX 6,000/=
Choice of Tabo Naan, Garlic Naani, Chili Cheese Garlic Naan or Lacha.
Choice of Plain Naan or Butter Naan UGX 5,000/=
Rice Options

Plain UGX 10,000/ =
Jeera or Veg. Rice UGX 12,000/ =
Egg Fried or Chicken Fried Rice UGX 14,000/ =

YOUR FAMILY OPTIONS

Resort mixed grill platter UGX 180,000/=
Grilled chicken, goat mchomo, pork ribs grilled fish,
buffalo chips, a side kachumbari & avocado (4-6 guests).

Halal platter UGX 180,000/=
Roasted chicken, whole tilapia cutlets, goat cubes,
Frensh fries, chapatti, Kachumbari & guacamole (4-6 guests).

DESSERT ADDITIONS

Coupe Denmar UGX 25,000/=
Three scoops of vanilla ice cream drizzled with chocolate sauce.

Sizzling Browne UGX 25,000/=
Browne topped with vanilla ice cream &
molten chocolate syrup drizzle.

Banana Fritters UGX 25,000/=
Our Ugandan banana split & deep fried in beer
butter served with honey & cracked roasted nuts.

Coupe Jacques UGX 24,000/=
A fruit sundae topped with strawberry ice
cream & white chocolate shavings.



Mbale Resort Hotel Limited
Plot 50 Bungokho Road
Senior Quarters,

Mbale, Uganda
www.mbaleresorthotel.com




