


BREAKFAST

SANDWICHES

Canary Breakfast 40K
Eqggs of your choice, beef or chicken
sausages, grilled tomato, baked
beans, potato wedges, toast, served
with tea or coffee and fresh juice or
fruit salad

Egg-spresso 20K
Eqggs of your choice served with toast
Pancakes 20K

Served with syrup and fresh seasonal
fruit

Breakfast Croissant 25K
Eggs of your choice, bacon & cheese

Plain Omelet 12K
Canary Rolex 15K
Sausages 12K
PASTRIES Slice Full Cake
Cinanom Danish 8K
Chocolate Croissant 8K
Choc-Chip 10K
White chocolate cookies 10K
Dark chocolate cookies 10K
Loaf cake 8K

Black Forest kg 15K 60K
Black Forest Full 15K 120K
Chocolate Cake 20K 160K
Coconut Cake 20K 160K
Fruit Cake 20K 160K
Marble Cake 2Kg 8K 150K
Special Cake 80K
Strawberry Cake 20K 140K
White Forest 15K 120K
Whole Cake-Chocolate 120K
Cake of the day 10K
Chocolate Cake 10K
Loaf Cake 8K
Assorted Cookies 8K
Butter Croissant 8K
Chicken Pie 10K
Vegetable Samosas (Pair) 10K
Beef Samosas (Pair) 10K

Chicken Sandwich JOK
Grilled chicken, mozarella cheese,
tomato, lettuce served with bugget
bread.

Steak Sandwich 30K
Beef fillet, mozzarella, tomato,
lettuce, mustard, aioli

Vegetable Sandwich JOK
Grilled eggplant, baby marrow, bell
pepper, mozzarella, tomato, lettuce,
onion, mayonnaise

Canary Club Sandwich 40K
Grilled chicken, beef fillet, bacon,

eqgqg, cheese, tomato, lettuce, onion,
mayonnaise

BURGERS

Chicken Burger 35K
Grilled chicken fillet topped with
mozzarella, caremelized onions,
lettuce and tomato

Beef Burger I5K
Grilled beef patty topped with
mozzarella, caremelized onions,
lettuce & tomato

Kampala Burger 40K
Grilled beef patty topped with
cheddar, bacon, fried egg,
caramelized onions, lettuce and
tomato

SOUP & SALAD

Soup of the day 25K
Served with bread rolls

Cream of Mushroom soup 25K
Clear chicken soup 25K
Clear vegetable soup 25K
The Nest Garden Salad JOK

Tomatoes, cucumber, carrots, green
pepper, onion, avocado on a bed

of assorted lettuce, served with
vinaigrette dressing

Greek Salad I5K
Lettuce, cherry tomatoes, cucumber,
black olives, onion, feta cheese,
served with vinaigrette.



Cobb Salad 40K
Grilled chicken, bacon, boiled eqg,
lettuce, tomatoes, avocado, bell
pepper, onion, cheese served with
vinaigrette.

APPETIZERS

Chicken Wings 30K
Served with chips and BBQ sauce

Fish Fingers 35K
Served with chips and tatar sauce
Chicken Skewers 35K
Chips Masala 15K
Plantain 15K
Plain chips 15K
Chapati 7K
EXTRAS

Avocado BK
Bacon 12K
Mushrooms 12K
Plantain 10K
Rice 10K
Potato wedges 5K
PASTA

Chicken Pesto JOK

Penne pasta with chicken in pesto
sauce

Creamy Mushroom 30K
Tagliatelle or fettucine pasta with
mushrooms in béchamel sauce

Bolognhese 30K
Spaghetti, tagliatelle or fettuccine
pasta with traditional bolognese
sauce

Penne Arrabiata 25K
Penne pasta in spicy tomato sauce
with fresh basil

Chicken Parmesan 35K
Penne pasta with chicken in alfredo
sauce

PIZZAS

Margherita 30K
Mozarella, pomodoro, basil

Vegeterian 30K
Mozarella, pomodoro, eqgg plant,
onions, peppers, baby marrow

Pizza Pollo 35K
Mozarella, pomodoro, chicken, grilled
onions

Beef Steak 35K
Mozarella, pomodoro, marinated beef
strips

Canary BBQ Pizza 40K
Mozarella, BBO sauce, marinated
chicken & beef strips

Extra Toppings 5K
MAIN COURSE

CHICKEN

Grilled Chicken 40K

Chicken fillet perfectly seasoned with
fresh herbs and spices

Chicken Stew 35K
Boneless chicken cooked with fresh
vegetables and spices

Chicken Fricassée 40K
Browned chicken, braised onions,
garlic and herbs in creamy béchamel
sauce

Stir Fry Chicken 45K
Skinless chicken breasts, bell
peppers, soy sauce, honey & minced
fresh ginger

BEEF

Fillet Steak 45K
Grilled beef fillet served with your
choice of mushroom, peppercorn or
brown sauce

Oyster Beef 50K
Beef fillet strips stir fried in oyster
sauce, bell peppers and oriental
spices




GOAT

INDIAN CUISINE

Oven Baked Goat Ribs 50K
Tendered goat ribs served with any
choice of accompaniment

Stir Fry Goat 50K
Boneless goat’s meat, bell peppers,
soy sauce, honey and misted fresh
ginger

PORK

Pork Chops 45K
Well-marinated tender and juicy pork
chops

Pork Ribs 45K
Tender ribs marinated and roasted in
a homemade special sauce

Pork Fricassée 50K
Browned pork, braised onions, garlic
and herbs in creamy béchamel sauce

Stir Fry Pork 50K
Pork fillet, soy sauce, cider vinegar,
honey with deseeded and sliced red

pepper
FISH

Grilled Tilapia Fish 50K
Grilled tilapia fillet served with lemon
garlic butter sauce

Oven Baked Fish 50K
Whole baked tilapia with vegetables
free from oil

Menuire Fish 55K
Grilled tilapia fillet topped with
muchroom sauce served with mashed
potatoes

MUSHROOM

Mushroom Tawa 35K
Mushroom, eggplant, baby marrow,
cashew nuts cooked in

béchamel sauce

All main served with your choice of
parsley potatoes, mashed potatoes,
chips, rice, steamed vegetables or
chapati

Butter Chicken 45K
Chicken, spiced tomato and butter
(makhan)sauce, served with rice or
chapati

Chicken Tikka 40K
Grilled boneless chicken marinated in
rich Indian spices

Chicken Biryani 40K
Steamed savory chicken and rice in
rich Indian spices

Vegetable Biryani 35K
Aromatic basmatirice, rich Indian
spices and mixed vegetables

Chicken Curry 40K
Boneless chicken spiced with
yorghurt and curry sauce

Vegetable Curry 35K
Light spiced seasonal vegetables
cooked in curry sauce

All mains served with your choice of
rice or chapati

DESSERTS

Fruit Platter 15K
Freshly sliced seasonal fruits

Ice Cream 12K
Vanilla ice cream drizzled with
caramel or chocolate sauce and
topped with cookie bites

Chocolate Delicacy 30K
Served with a scoop of chocolate ice
cream




COFFEE Single Double

Espresso 8K 10K
Macchiato 12K
Americano 12K
Cappuccino 15K
Latte 15K
Mocha 20K
African Coffee 12K
French Press 12K
Hot Chocolate 12K
Iced Chocolate 12K
Iced Latte 12K
Iced Mocha 20K
Iced Coffee (White) 12K
Iced Coffee (Black) 10K
Frappé 20K

Add a shot of Caramel, Hazelnut or
Vanilla Syrup 6K

TEA

Black Tea
African Tea
English Tea

Dawa Tea

Iced Tea

Iced Hibiscus Tea
Hot Water Glass

Herbal Tea
Green tea, Camomile, Peppermint,
Earl Grey & Rooibos

JUICE

Passion Fruit
Watermelon
Mango
Orange
Pineapple
Beetroot
Detox
Cocktail




MILKSHAKES WHISKEY Tot Bottle
Vanilla 20K Jameson 8K 200K
Strawberry 20K Jameson Black Barrel 10K 250K
Chocolate 20K J.W Black Label 10K 300K
Caramel 20K J.W Double Black 10K 350K
Jim Beam 8K 200K
SOFT DRINKS Jack Daniels 10K 300K
Soda 5K
Coke Zero 6K SINGLE MALT
Mmera.l Water 5K WHISKEY
Sparkig Water BC §  Aberour12 15K 350K
ReE K . singleton12 12K 300K
Singleton 15 18K 350K
S Glenlivet 12 20K 400K
Ugandan Beers 8K Glenlivet Founders Reserve
Imported Beers & Ciders 12K o 80K
COGNAC
Hennessy VSOP 20K 450K
GIN Tot Bottle
BRANDY
Beefeater Gin 7K 150K KWV 3 years 8K 160K
Beefeater Pink 8K 180K LIQUEURS
Gordon's Pink 7.50ml 8K 180K Baileve 8K 180K
U?anda Waragl i oo Amarula Cream Liqueur 8K 160K
Glibeys oK WO | eankis 8K 160K
U9 Iacn. &ginger e o Jagermeister 10K 260K
U caconin K 80K | Cointreau 12K 250K
Ug premium 5K 80K
Tanquearay London Dry Gin COCKTAILS
o 200K Canary Collins 25K
Gin, lemon juice, tonic water
VODKA & RUM Cosmopolitan 25K
Vodka, triple sec, cranberry juice, lime
Smirnoff Vodka 6K 100K
Absolut Vodka 8K 160K Passion Fruit Martini 30K
Vodka, grand marnier, passion juice,
Havana Club Rum 8K 160K martini
Barcadi Rum 8K 160K :
Mojito 25K
White rum, mint, lemon juice, soda
TEQULIA water
" Long Island 38K
Tequila Gold 10K 220K Vodka, tequila, rum, gin, tripple sec
Tequila Silver 10K 220K and a dash of coke




Ginger Rose 25K
Gin, rose water, grenadine syrup,
lemon juice, fresh ginger, soda water

Classic Darquiri 25K
White rum, lemon juice, mint, soda
water, simple syrup

Pina Colada 28K
Coconut rum, vodka, coconut milk,
pineapple juice

Margarita 28K
Tequila, cointreau, lemon juice

Tequlia Sunrise 28K
Tequila, orange juice, grenadine, syrup

Whiskey Sour 28K
Bourbon, lemon juice, angostura
bitters & a dash of soda water

Blue Lagoon 25K
Vodka, blue curacao, lemon juice

Bukoto Breeze 30K
Vodka, peach schnapps, orange juice,
cranberry juice

White Russian 30K
Vodka, baileys, kahlua topped with
whipped cream

Black Russian 25K
Vodka, kahlua and a dash of coke

Esspresso Martini 25K
Vodka, kahlua and esspresso

MOCKTAILS

Virgin Pinacolada 15K
Pineapple juice, coconut cream,sugar

syrup

Virgin Sagria 15K
Fruits, lemon Juice, sugar syrup,

apple juice, craneberry juice,
sparkling water or sprite

Rose Mary 15K
Strawberrys, Fresh ginger, lemon
juice, sugar, ginger soda

Body Contact 15K
Grapes, lemon juice, sugar syrup,
ginger soda

Mojitos 15K
Mint leaves, lime, lemon Juice, sprite,
sugar syrup

WINE Glass Bottle
HOUSE WINE
Dry White 20K 80K
Dry Red 20K 80K
Sweet White 20K 80K
Sweet Red 20K 80K
WHITE WINE
Spier Sav Blanc 20K 100K
Calvet (France) Chardony 160K
Excelsior (SA) Sauvignon Blanc 120K
Calvet Chardonnay 120K
KWV 120K
Four Cousins 100K
RED WINE
Calvet (France) Merlot 140K
KWV (SA) Shiraz 140K
Excelsior (SA) Cabernet Sauvignon
100K
Four Cousins 100K
Robertson 100K
Baron D'Arighac 140K
Rooiburg 100K
Zonn Bloem Merlot 150K
Nederburg Cabernet 120K
ROSE WINE
Four Cousins 160K
Nederburg 140K
KWV 140K
SPARKLING WINE
JP Chenet Ice Edition White/Rose
150K
Fragolino 170K
Calvet Brut White/Rose 170K
Nederburg Cuvee Brut 180K
Prosecco Zonin 180K
Belaire 500K
CHAMPAGNES
Moet & Chardonnay Brut 880K
Moet Nector 1.2M
Veuve Burt 1.2M
GH Mum 850K



The €
ST

Restaurant & Cafe

CONTACT US:
Tel: 0393249712 | 0760647691
Plot 1496 Old Kira Road next to Victoria Hospital
Email: reservations@canary-hotel.com
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