
POOL BAR MENU

Vegetable Samosa (2 Pieces)  300
Served with chutney and lemon wedge

French Fries 500
Served with coleslaw salad

Beef Samosa (2 Pieces) 350
Crispy spicy beef samosa served with chutney and lemon wedges  

Dry Fry Buffalo Wings (6 Pieces) 600
Chicken wings tossed in oyster sauce, on stir-fried noodles

Vegetable Spring Rolls 600
Savory snack filled with spring vegetables and served with sweet and sour sauce 

Beef / Chicken / Pork Sausages 300 
Individual choice of the above served with coleslaw salad 

Grilled Boneless Chicken Breast 1,300
Juicy and grilled to perfection, served with barbecue/rosemary sauce with
choice of french fries / plain rice /roasted potatoes / mashed potatoes /
chapati /ugali with vegetables of the day

Grilled Marinated Fillet of Tilapia 2,050
Tender fillet of fresh tilapia lightly seasoned and served with choice of
french fries / plain rice /roasted potatoes / mashed potatoes / chapati /
ugali with vegetables of the day

Panari Cakes 500 
Choice of black forest, white forest, red velvet, vanilla cake, lemon, carrot,
zucchini, orange marble served with chocolate or melba sauce

Fruit Cake 750
A blend of various dry fruits served with whipped cream or melba sauce



BROWN OLIVE RESTAURANT MENU

Soups
Light Cream of Tomato Soup 450
Infused with basil and served with garlic bread 

Hot and Sour Chicken Noodle Soup 500
Served with garlic bread 

Cream of Butternut Soup 500
Butternut squash topped with cream and homemade garlic bread 

Cream of Mushroom Soup 600
Topped with running cream 

The Panari Resort Soup Sampler 600
A taste of 3 different finger licking soups  

Sandwich – Burgers - Pizza
Chicken Burger 800
Grilled chicken breast, lettuce, tomato, caramelized onions, bacon and pickle gherkins 

Veggie Burger (V) 700
Seasonal vegetable patty, sautéed peppers and choice cheddar cheese 

Minute Steak Sandwich 900
Grainy mustard scented prime beef steak topped with lettuce on a baguette 

Grilled Vegetable Sandwich 600
Basil flavored grilled carrots, onions, courgette and sweet peppers on a baguette 

Beef Burger 800
Mince beef patty, lettuce, tomato, caramelized onions and cheese 

Beef Pizza 1,350
Grilled beef flakes, tomato and onion slaw 

Margarita Pizza 750
Tomato, mozzarella and fresh basil 

BBQ Chicken Pizza 1,200
Tandoori chicken cubes, onions, selection of peppers and coriander leaves 



BROWN OLIVE RESTAURANT MENU

Main Course
Wet Fried Lake Naivasha Whole Tilapia 1,600
Deep fried tilapia fish tossed in a thick onion tomato sauce

Grilled Lamb Chops 2,500
Required doneness served with au jus sauce

Grilled Boneless Chicken Breast 1,300
Juicy, grilled to perfection, served with barbecue/rosemary sauce

Grilled Pork Chops 2,200
Tender and flavorful juicy pork chops served with tangy sweet and sour sauce

Grilled Marinated Fillet of Tilapia 2,050
Tender fillet of fresh tilapia lightly seasoned and grilled, served with lemon butter sauce  

Beef Medallion 1,500
Seared tantalizing medallion of beef grilled doneness to your taste, with pepper or 
mushroom sauce 

T Bone Steak 2,000
Perfectly, flavorful, juicy T-bone steak, doneness to your taste, served with
Pepper mushroom sauce 

Grilled Beef Platter 500gm 2,600
“Nyama Choma” Served with local kachumbari  

Grilled Lamb Platter 500gm 2,200
Lamb choma Served with local kachumbari  

¼ Kuku Kienyeji - (Tumbukiza)  1,500
Simmered in light own broth, with boiled potatoes and vegetable

Full Kuku Kienyeji - (Tumbukiza) 5,000
Simmered in light own broth with boiled potatoes and vegetables 

All main course are served with either spinach or a trio of fresh market vegetables
A choice of either rice, ugali, roast potatoes, french fries or mashed potatoes

Pasta
Penne / Spaghetti Carbonara 850
Traditionally cooked in creamy sauce with bacon and parmesan cheese 

Spaghetti Bolognaise 900
Minced meat cooked in onion tomato gravy topped with cheese 



BROWN OLIVE RESTAURANT MENU

Indian Cuisine
VEGETARIAN

Paneer Makhani served with choice of Rice / Chapati 1,350 
Spiced cottage cheese cooked in rich butter gravy topped with cream

Matter Paneer 1,150 
 Coated cheese and green peas cooked in authentic Indian spices  

Kadai Mushroom 1,150 
Hot, spicy, flavored north Indian dish made primarily with
button mushrooms and bell peppers

Vegetable Jalfrezi 1.150 
Specially prepared vegetables in authentic Indian gravy

Dal Tadka 900 
Chana and moong dal cooked with ginger, ghee and blended tomatoes

Dal Makhani  900
Black dal cooked in authentic butter gravy topped with cream

Paneer Tikka 1,000 
Chunks of grilled paneer marinated in tandoori spices, onion and bell peppers

Kadai Paneer 1,500 
Cottage cheese, bell peppers tossed in spicy masala 

NON - VEGETARIAN
Chicken Tikka 1,300
Grilled chicken cubes marinated in tandoori spices served with tikka sauce

Fish Curry 1,550
Fresh fish cooked in creamy onion tomato gravy

Chicken Curry 1,350
Flavored succulent chicken cubes cooked in Indian gravy

Mutton Hyderabad 1,750
Spiced mutton cubes cooked in coconut gravy 

SPECIALTY RICE DISH

Chicken Biriyani 850
Vegetable Biriyani 650
Vegetable Fried Rice 550

All main courses served with either rice, chapati or naan 



BROWN OLIVE RESTAURANT MENU

Confectionery
Chocolate Delight 450
Natural yoghurt, honey and chocolate ice cream

Dream Liner 450
Natural yoghurt, honey, banana and vanilla ice cream

Sweet Sensation Smoothie 450
Natural yoghurt, honey with a fruit flavor of your choice

Apple Pie 450
Warm homemade apple pie with scoop of vanilla ice cream

Tropical Fruit Salad 400
Assorted tropical Kenyan fruits served with nuts and scoop of ice cream

Mocha Cake 750
Flavored with Kenyan coffee and cream

Unbaked Cheese 700
Creamy, soft and delicious

Assorted Ice Cream 450
Trio of assorted ice cream scoop of chocolate, vanilla and strawberry

Panari Cakes 500
Choice of black forest, white forest, carrot, red velvet, lemon, orange, marble or
vanilla cake served with chocolate sauce

Fruit Cake 750
A blend of various dry fruits served with whipped cream or melba sauce 

Teas-Iced-Coffee-Shakes-Smoothies
Espresso/ Cappuccino / Caffe Latte/ Café Mocha 400
Mixed Tea/ Black Tea/ Masala Tea/ Herbal Tea 300
Hot Chocolate / Milo 300
Non-Alcoholic Dawa 450
Iced Teas 300
Iced Coffees – Cappuccino / Café latte / Mochaccino  400
Choice of Milkshake/ Vanilla/ Strawberry/Chocolate 450



BROWN OLIVE RESTAURANT MENU

Breakfast
Continental Breakfast 2,300
Organic fruit juice, baker’s basket, cereals, fruit platter, bacon, sausage of choice,
pancake, yoghurt, fruit cuts egg variations

Organic Breakfast 1,800
Muesli with yoghurt or fresh milk, whole meal brown toast, sliced fruit platter,
egg white omelette, sweet potatoes or arrow roots, local green vegetables and a
choice of freshly squeezed fruit juice

Kenyan Breakfast 2,050
Delicious boiled beef ribs, fried matoke, steamed arrow roots, sweet potatoes,
two eggs cooked to your liking, fruit slices  

Steak and Eggs 1,600
Hearty breakfast of steak and egg grilled to your taste

Egg Benedict 1,150
Poached eggs with bacon topped with hollandaise sauce

Indian Breakfast 2,050
Bakers’ basket, blend of juices, fruit cuts, choice of Indian cuisine bateta powa,
aloo paratha, puri bhaji or masala dosa and idli with sambar as per availability 

Side Dishes
Crispy Bacon 650
Beef / Chicken / Pork Sausages – 2pcs 300
Baked Beans 200
Grilled Tomatoes 150
Tropical Fresh Fruit Cuts 350
Fried Eggs – 2pcs 350
Spanish Omelette 400
Sauteed mushroom with onions -brown / white toast 250

All breakfast options served with brewed coffee, mixed tea - ginger / herbal infusions



BROWN OLIVE RESTAURANT MENU

Appetizers
Maru Bhajia 650
Coated deep fried potato slices served with either tomato / tamarind chutney

Vegetable Samosa 300
Served with chutney and lemon wedges

Masala / Garlic / Poussin fries 600

French Fries 500

Chili Paneer 1,400
Coated cheese diamond cuts, peppers, onions prepared indo- Chinese flavor’s

Beef Samosa – 2pcs 350
Spicy beef samosa served with chutney and lemon wedges

Buffalo wings – 6pcs 600
Chicken wings tossed in sweet and sour sauce stir-fry noodles

Chicken Shashlik (V) 1,200
Grilled chicken cubes with vegetables served with bbq sauce

Vegetable Spring Rolls – 3pcs 600
Savory snack filled with spring vegetables and served with sweet and sour sauce 

Cold Starters
Chef’s Salad 1,100
Crispy lettuce with chicken buttons, cheese, beef, tomatoes, boiled egg,
bacon choice of dressing

Tomato Avocado Salad 650
Avocado, tomato, red onion, cilantro, fresh lemon, olive oil

Tian of Kenyan Vegetables 550
Grilled tomatoes, Aubergine, Zucchini, Sweet pepper, carrots and cheese

Side Salad 350
Assorted lettuce with tomato, cucumber rings and a choice of dressing

Resort slim line organic salad 900
Assortment of vegetables, fruits and cashew nuts

Traditional Chicken Caesar Salad 1,400
Combo of lettuce, chicken, croutons, parmesan cheese, anchovies, olive oil and
caesar dressing 


