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MENU
A la carte

CHEF'S PICK

-
A

GRILLED VEGETABLES
Mixed vegetables dressed with olive oil and oregano.

GREEK SALAD
Lettuce, cherry tomatoes, cucumber, black olives, onions, feta and olive oil.

SMOKED SALMON SALAD
Slices of smoked salmon on a bed of lettuce, spring onions, croutons, and

cherry tomatoes topped with English cucumber and dill mayonnaise dressing.

RISOTTO con FUNGHI
Italian rice cooked with white wine, mushrooms, white onions, and cream.

CANNELLONI
Oven-baked salted crepes stuffed with beef, mixed vegetables, basil, garlic,
mozzarella and parmesan cheese.

SWEET & SOUR TILAPIA FILLET
Tilapia cubes cooked with sweet peppers, diced pineapple and onions in a
sweet and sour sauce, served with rice.

PORK HAWAII
Pork fillet marinated in pineapple juice, seasoned with paprika, black pepper,
mustard sauce — served with Hungarian potatoes and bbq sauce.

STARTER

SMOKED NILE PERCH
Dressed with lemon, olive oil, cherry tomatoes and rocket leaves.

MIXED BRUSCHETTA
Toasted bread with various toppings.

UGX.21,000

UGX.26,000

UGX.35,000

UGX.38,000

UGX.38,000

UGX. 39,000

UGX.45,000

UGX.28,000

UGX.21,000



SOuUP

MINESTRONE
Soup made with vegetables in season.

MUSHROOM SOUP
Clear or creamy mushroom soup.

VELOUTE OF SPICY PUMPKIN
Pumpkin with ginger, orange blend, olive oil and black pepper.

SALAD

PINEAPPLE CASHEW SALAD
Pineapple, chicken, vegetables, cheese, roasted cashew nuts and mayonnaise
served in a pineapple shell.

AVOCADO SALAD
Avocado and grilled bacon or chicken with vinaigrette dressing.

CASSIA CAESAR SALAD
Lettuce, crispy bacon or chicken, croutons and parmesan cheese.

PASTA

SPAGHETTI BOLOGNESE
Spaghetti with beef mince and tomato sauce topped with parmesan cheese.

LASAGNA
Beef mince, tomato sauce, white sauce, mozzarella and parmesan cheese.

FUSILLI AMERICANA
Pasta with chicken cubes in tomato sauce and fresh basil.

CREAMY CHICKEN AND MUSHROOM
Pasta with chicken and mushroom in a creamy cheese sauce.

PASTA ARRABIATA
Tomato sauce, garlic, chili, olive oil and fresh basil.

UGX.20,000

UGX.20,000

UGX.17,000

UGX.30,000

UGX.26,000

UGX.26,000

UGX.32,000

UGX.32,000

UGX.31,000

UGX.31,000

UGX.30,000



VEGETERIAN

PARMIGIANA (EGGPLANT)

Sliced eggplant baked with tomato sauce, mozzarella and parmesan cheese.

MILONI SUBJI
A combination of vegetables gently simmered in masala sauce and coconut
milk.

COMBO OF STUFFED ZUCCHINI & AUBERGINE
Mixture of courgette, eggplant, mushroom, bell pepper, basil, tomato,
mozzarella, cheddar, and cashew nuts.

[SERVED WITH CHIPS OR COUSCOUS OR RICE]

BEEF

BEEF VERONOFF
Pan-fried fillet marinated in brandy.

BEEF TAGLIATA
Thinly sliced grilled fillet, rocket leaves, cherry tomatoes and parmesan.

BEEF STEAK
Grilled fillet with a choice of mushroom or pepper sauce.

GRANNY MEAT BALLS

Ground beef balls, eggs, parmesan cheese, and garlic, cooked in a spicy tomato

sauce.

FARMER’S MIXED GRILL
Beef sausages, pork chop, mini steak, and roasted chicken.

GOAT NYAMA CHOMA

Grilled goat meat marinated in flavorful herbs and served with kachumbari.

[SERVED WITH CHIPS OR BOILED OR MASHED OR LYONNAISE POTATOES OR RICE]

PORK

PAN FRIED PORK FILLET
Grilled fillet with garlic, herb and mushroom sauce.

HONEY & GINGER-GLAZED CUTLETS
Grilled pork chops in honey and ginger sauce.

FRIED PORK
Pork cubes with vegetable sauce (African style)

UGX.37,000

UGX.34,000

UGX.31,000

UGX.47,000

UGX.47,000

UGX.40,000

UGX.30,000

UGX.44,000

UGX.43,000

UGX.42,000

UGX.40,000

UGX.38,000

[SERVED WITH CHIPS OR BOILED OR MASHED OR LYONNAISE POTATOES, OR RICE AND VEGETABLES]



CHICKEN

CHICKEN ROULADE
Chicken breast stuffed with mozzarella and pesto sauce, wrapped in bacon.

TAWA CHICKEN
Fried boneless chicken cooked in a mild curry sauce.

CHICKEN BREAST
Pan-fried chicken breast in a creamy mushroom sauce.

CHICKEN PALERMITANA
Grilled chicken breast coated with breadcrumbs, oregano, and parmesan
cheese.

ROAST CHICKEN
Oven-roasted chicken legs marinated with herbs and spices.

DRUMS OF HEAVEN
Chicken wings marinated in ginger and herbs in tomato sauce.

[SERVED WITH CHIPS OR BOILED OR MASHED OR LYONNAISE POTATOES OR RICE]

FISH

LAKE EXPRESSION
Grilled nile perch marinated in smoked red wine sauce.

VICTORIA CATCH
Whole tilapia deep-fried or grilled.

GRILLED FILLET OF TILAPIA
Grilled tilapia fillet served in white wine sauce or dill-butter sauce or mustard
sauce.

SAMAKI WA NAZI
Tilapia cubes braised in a coconut and coriander sauce.

FISH N’ CHIPS
Fried tilapia fillet coated in batter, served with chips and tartar sauce.

[SERVED WITH CHIPS OR BOILED OR MASHED OR LYONNAISE POTATOES OR RICE]

BURGERS / SANDWICHES

DOUBLE CHEESE BURGER
Beef burger topped with two types of melted cheese.

CHICKEN BURGER
Chicken with bacon, cheese, and mushroom.

CHEF’'S HAMBURGER
Beef burger cooked traditional style.

UGX.44,000

UGX.40,000

UGX.39,000

UGX.38,000

UGX.38,000

UGX.34,000

UGX.46,000

UGX.39,000

UGX.38,000

UGX.38,000

UGX.36,000

UGX.29,000

UGX.29,000

UGX.21,000



CASSIA CLUB SANDWICH
Triple decker with bacon, cheese, eggs, gherkins and mayonnaise

DESIGN YOUR SANDWICH (choose three of the following)
Bacon, beef, cheese, chicken.

VEGETABLE SANDWICH
Avocado, onions, and tomatoes.

MEXICAN
Pitta bread filled with pan-fried chicken cubes, chili, and vegetables.

CALIFORNIA
French bread, strips of chicken or beef with carrots, green pepper, onions, and
tomatoes.

[ALL SERVED WITH A SIDE OF CHIPS]

SNACK CORNER

FISH FINGERS
Served with chips and tartar sauce.

CHICKEN NUGGETS and chips

SAUSAGES and chips

CLASSIC ROLEX WRAP
Omelet with carrots, onions and tomatoes wrapped in a chapatti and served with
chips and coleslaw.

PLATE OF CHIPS

UGX.27,000

UGX.27,000

UGX.25,000

UGX.29,000

UGX.29,000

UGX.28,000

UGX.28,000

UGX.26,000

UGX.21,000

UGX.15,000



DESSERT

GATEAU DE POMMES UGX.23,000
Warm apple cake served with a scoop of vanilla ice cream and chocolate syrup.

FRIED ICE CREAM UGX.22,000
Two scoops of ice cream coated and deep fried.

COUPE JACQUES UGX.21,000
Fresh fruits in season

CRAPE CASSIA UGX.20,000
Two pancakes served with vanilla ice cream and chocolate syrup.

ICE CREAM UGX.19,000
Three scoops of ice cream — chocolate, strawberry, and vanilla.

EXTRAS
BACON UGX.10,000
CHEESE UGX.5,000
GARDEN SALAD UGX.5,000
MAYONNAISE UGX.4,000
BREAD UGX.3,000

(ALL PRICES ARE IN UGANDA SHILLINGS AND INCLUDE 18% VAT AND SERVICE CHARGES)



ESPRESSO

CAPPUCINO

HOT CHOCOLATE

HOUSE COFFEE

ENGLISH or AFRICAN TEA
DAWA TEA

BLACK TEA

ASSORTED TEA (chamomile, peppermint, green tea)

FRESH JUICE
MILK SHAKE

MINERAL WATER

COCA COLA / PEPSI COLA PRODUCTS

NOVIDA

COKE ZERO
SPARKLING WATER
RED BULL

NILE SPECIAL

BELL LAGER

CLuB

TUSKER LAGER / MALT / LITE
GUINNESS

CASTLE LITE

SMIRNOFF ICE

HEINEKEN

SAVANNA CIDER

TUSKER CIDER

DRINKS

WARM DRINKS

FRESH BEVERAGES

SOFT DRINKS

BEERS

SINGLE
DOUBLE

SINGLE
DOUBLE

UGX.6,000
UGX.8.000
UGX.10,000
UGX.12,000

UGX.13,000
UGX.8,000
UGX.13,000
UGX.13,000
UGX.8,000
UGX.11,000

UGX.10,000
UGX.21,000

UGX.4,000
UGX.4,000
UGX.5,000
UGX.4,000
UGX.5,000
UGX.11,000

UGX.8,000
UGX.8,000
UGX.8,000
UGX.8,000
UGX.8,000
UGX.8,000
UGX.8,000
UGX.13,000
UGX.13,000
UGX.12,000



RED WINE

BORDEAUX SAINT-MARTIN
KWV CABERNET SAUVIGNON
KWV MERLOT

NEDERBURG SHIRAZ
LAMBRUSCO

TERRA ARGENTA MALBEC

WHITE WINE

NEDERBURG SAUVIGNON BLANC

NEDERBURG CHARDONNAY
KWV CHARDONNAY
LAMBRUSCO BIANCO

SPARKLING WINE
PROSECCO

J.P. CHENET ROSE / WHITE
PAPILLON BRUT

SWEET WINE
THILLS

A GLASS OF HOUSE WINE

WHISKEY

JOHNNIE WALKER RED LABEL
JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER DOUBLE BLACK
JAMESON

JAMESON BLACK BARREL

J&B SCOTCH

JACK DANIEL’S

GLENLIVET

GLENMORANGIE

RUM
BACARDI

VODKA

WINE

FRANCE
SOUTH AFRICA
SOUTH AFRICA
SOUTH AFRICA

ITALY
ARGENTINA

SOUTH AFRICA
SOUTH AFRICA
SOUTH AFRICA

ITALY

ITALY
FRANCE
SOUTH AFRICA

SOUTH AFRICA

UGX.90,000
UGX.95,000
UGX.95,000
UGX.95,000
UGX.80,000
UGX.130,000

UGX.90,000
UGX.95,000
UGX.95,000
UGX.80,000

UGX.140,000
UGX.150,000
UGX.110,000

UGX.90,000

UGX.17,000

UGX.8,000
UGX.10,000
UGX.13,000

UGX.9,000
UGX.10,000

UGX.8,000
UGX.12,000
UGX.13,000
UGX.15,000

UGX.7,000



ABSOLUT
SMIRNOFF

GIN
GORDON'’S

UGANDA WARAGI LEMON & GINGER
UGANDA WARAGI / COCONUT
GILBEY’S

COGNAC
HENNESSY
REMY MARTIN
MARTELL

LIQUOR / VERMOUTH
MARTINI BIANCO
MARTINI ROSSO
JAGERMEISTER
COINTREAU

AMARULA

BAILEYS

TEQUILA
SILVER

GOLD
CHOCOLATE

(ALL PRICES ARE IN UGANDA SHILLINGS AND INCLUDE 18% VAT AND SERVICE CHARGES)

UGX.7,000
UGX.6,000

UGX.8,000
UGX.8,000
UGX.6,000
UGX.6,000

UGX.19,000
UGX.17,000
UGX.14,000

UGX.6,000
UGX.6,000
UGX.7,000
UGX.8,000
UGX.8,000
UGX.10,000

UGX.9,000
UGX.9,000
UGX.9,000



