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MENU 
 



Breakfast 

Snacks 
SAMOSAS 
(Three pieces with Ariabata Sauce 
served separate) 

Chicken, Beef, Assorted 
Vegetarian 

 
2 EGG OMELETTE 
Ham, Cheese, Mushroom, or a 
combination served with Coleslaw 
Salad 
 
3-EGG OMELETTE 
Choose your own filling! 
 
SPRING ROLLS 
2 pieces with Soya Sauce served 
separate 

Chicken 
Vegetable 

 
TUNA SALAD WITH TOAST 
A delicious Tuna & Mayonnaise with 
chopped Onion, Garlic and Gherkins, 
garnished with Lettuce and 
Tomatoes and served with Toast 
and Butter 

CHANTERS CHICKEN WINGS 
3 Roast Chicken Wings served with 
either Ginger, BBQ or Piri-Piri 
Sauce separate 
 
BUFFALO WINGS (3 pieces) 
 
SAUSAGE 
(Served with Coleslaw Salad) 

Beef 
Pork 
Hungarian 

 
SANDWICHES (Plain or Toasted) 
Ham, Cheese, Chicken with 
Mayonnaise, Regular Chicken,  
Tuna with Mayonnaise, Regular 
Tuna 
 
CHIPS 
With Coleslaw 
 
 
TEA OR COFFEE 
 
GLASS OF MILK 
(Hot or Cold) 

K6,500 
 
 
 

K7,000 
 

K5,500 
 
 
 

K5,500 

 
 
 

K12,500 
K11,500 

 
 
 
 

K12,500 
 
 

K15,000 
 
 
 
 

K14,000 
K12,500 

 
 
 
 
 
 

K13,500 
 
 
 

 
 
 

K16,500 
 

K13,000 
 
 
 

K7,500 
K7,500 

K10,500 
 
 
 
 
 

K14,000 
 
 

K9,900 
 
 

K5,500 
 
 

K4,500 

Available All Day 

Choice of Juice 
 
Tea or Coffee, Toast, Bread, 
Butter, Jam, Marmalade, Peanut 
Butter, Honey 
 
Cornflakes, All Bran, Rice Krispies 
 
Eggs 
2 eggs, fried, boiled, poached, 
scrambled or plain omelette 

Bacon 
 
Mushrooms 
 
Liver or Kidney 
 
Sausage (Beef or Pork) 
 
Baked Beans and Sliced Tomato 

K6,500 
 

K6,500 
 

K6,500 
 

K6,500 
 

K3,000 
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Starters 
Fish 

SMOKED SALMON 
Thinly sliced Scottish Smoked 
Salmon, Garnished and served with 
Ground black Pepper and Lemon 
Juice 
 
PRAWN  COCKTAIL 
Prawns on a bed of Lettuce coated 
with Marie Rose Sauce and 
garnished with Tomato and Lemon 
 
 

GOUJONS OF BREAM 
Finger-sized slices of fillet of 
Zambezi Bream coated in 
breadcrumbs, shallow-fried 
and served with Garlic Mayonnaise 
 
FRIED KAPENTA 
Lake Kariba Kapenta served with 
Mayonnaise and Lemon 
 
 
 

Chicken 

CHILLI CHICKEN LIVERS 
Chicken Livers pan-fried and coated 
with Hot Arabiata Sauce 
 
CHICKEN LIVERS PORTUGAISE 
Chicken Livers pan-fried and coated 
with Fresh Tomato, Onion and Garlic 
Sauce 
 
CHICKEN SPRING ROLLS 
Diced Chicken with fresh 
Vegetables 
In a crispy pastry, deep fried 
 
CHANTERS CHICKEN WINGS 
3 Roast Chicken Wings served with 
either Ginger, BBQ, or Piri-Piri 
Sauce separate 

CHICKEN SAMOSAS  
(3 pieces) 
Served with Ariabiata Sauce 
 
BUFFALO WINGS (4 pieces) 
Chicken wings, specially prepared, 
coated in breadcrumbs and deep 
fried 
 
CHICKEN MELINDA 
Shallow-fried strips of Chicken 
Breast marinated in Garlic, Ginger 
and Yoghurt 
 
 

 
 
 
 

K29,500 
 
 
 
 

K29,500 
 

 
 

 
 

K16,500 
 
 
 

K13,000 
 

 
 

K16,500 
 
 
 
 

K16,500 
 
 
 
 

K14,000 
 
 
 
 

K16,500 
 

 
 

K12,500 
 
 
 
 

K16,500 
 
 
 
 

K16,500 
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Starters 
Vegetarian 

SPRING ROLLS 
Vegetable Spring Rolls prepared to 
our own recipe and deep-fried till 
crispy brown and served with Soya 
Sauce separate 
 
EGG MAYONNAISE 
Hard-boiled Egg served on a bed 
of Cabbage coated with 
Mayonnaise Sauce 
 
DEEP-FRIED ONION RINGS 
Onion Rings dipped in special 
batter and deep fried 

TAGLIATELLE 
Fresh home-made flat pasta 

Portugaise 
Tomato, Onion and Garlic 
Sauce 
Arabiata 
Hot chilli tomato sauce 
Creamy cheese and 
mushroom 
 

VEGETARIAN SAMOSAS  
(3 pieces) 
Served with Arabiata Sauce 
separate 
 

SOUP (Home-made) 
Chicken, Mushroom or Tomato 
 
BEEF SAMOSAS (3 pieces) 
Served with Arabiata Sauce 
separate 
 
TAGLIATELLE 
Home-made flat pasta 

Bolognaise 
Creamy Cheese and Ham 

DEEP-FRIED MUSHROOMS 
Mushrooms coated in breadcrumbs 
and deep fried 

Plain 
Garlic 
Piri-piri 

 
RAVIOLI  
Home-made pasta filled with 
bolognaise served with either 

Portugaise Sauce 
Hot Chilli Arabiata Sauce 

 
 
 
 

K12,500 
 
 
 
 

K11,000 
 
 
 

K11,500 
 
 
 

 
 
 
 

K14,000 
 

K14,000 
 

K14,000 
 
 
 
 

K11,000 
 
 
 

Specialities 
 

K10,500 
 
 
 

K12,500 
 
 
 

K16,500 
K16,500 

 
 
 

 
 
 

K15,000 
K15,500 
K15,500 

 
 
 
 

K17,000 
K17,000 
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ZAMBEZI BREAM FILLETS 
Succulent fillet of Zambezi Bream 

Pan-fried 
Fried in breadcrumbs 
Deep-fried in batter 

 
WHOLE ZAMBEZI BREAM 
Whole Zambezi Bread, deep-fried 
or charcoal grilled 
 
PRAWN CURRY 
Spicy Prawn Curry, choose Hot 
Chilli or Mild 

Main Courses 

 
 

K45,000 
K45,000 
K45,000 

 
 
 

K43,000 
 
 
 

K55,000 

POACHED BREAM FILLETS 
Poached fillet of Zambezi Bream 

Mornay 
In a creamy white Cheese Sauce 
Mushroom Sauce 
Curry Sauce 
 

CHANTERS FISHCAKES 
Tasty Fish Cakes using Bream, 
Mackerel, Tuna and Salmon served 
with fresh Tomato Sauce separate 
 
BEER BATTERED PRAWNS 
Prawns coated in our own special 
Mosi Beer Batter and deep fried 
served with Garlic Mayonnaise 

 
 

K45,000 
 

K45,000 
K45,000 

 
 
 
 

K35,000 
 
 
 
 

K59,000 

GRILLED CHICKEN 
Charcoal-grilled quarter chicken 
 
CHICKEN CURRY 
Boneless Chicken cooked to our 
mild, spicy recipe and served with 
curry accompaniments 
 
GARLIC CHICKEN 
Boneless Chicken shallow-fried 
with heavy Garlic 
 
CHICKEN CASSEROLE 
Casseroled on-the-bone with 
Carrots, Onion, Green Pepper, 
Potatoes, Garlic and Mushroom 
 
CHICKEN ANNASTASIA 
Boneless Chicken shallow fried with 
Onion, Mushroom, fresh Chilli and 
Green Pepper 
 

CHICKEN BOTTIS 
Boneless Chicken Kebab marinated 
in Yoghurt and Spices and then 
charcoal grilled and served with 
Curry Sauce separate 
 
PIRI-PIRI CHICKEN 
Quarter Chicken marinated in Hot 
Chilli spices and then charcoal-
grilled, Hot Chilli Sauce served 
separately 
 
CHICKEN KIEV 
Tender Chicken Breasts stuffed 
with Garlic and Parsley Butter, 
dipped in Egg and Breadcrumbs and 
deep fried 
 
CHICKEN SCHNITZEL 
Flattened Chicken Breast, dipped 
in Egg and Breadcrumbs, garnished 
and served with Mushroom Sauce 
separate 

Fish 

Chicken 

 
 
 
 

K45,000 
 
 
 
 
 

K45,000 
 
 
 
 
 

K45,000 
 
 
 
 
 

K45,000 

 
K38,500 

 
 
 
 

K40,000 
 
 
 

K45,000 
 
 
 
 

K38,500 
 
 
 
 

K45,000 

Main courses served with a Choice of Chips, Mashed or Baked Potato, Boiled or Fried Rice 
or Nshima.  Seasonal Vegetables and Salads also included.  Half portions available. 



T-BONE STEAK 
Charcoal-grilled T-Bone Steak 
cooked to order 
 
PEPPER STEAK 
Prime Fillet Steak served with our 
excellent Pepper Sauce, using 
ground Black Pepper, Brandy, 
Cream and White Wine 
 
FILLET STEAK 
Prime Fillet Steak charcoal-grilled 
to order 
 
SLICED FILLET OF BEEF WITH 
ONIONS 
Thin slices of tender Fillet fried 
with onion and finished with Red 
Wine and Thyme 

Main Courses 
Beef 

SPRING BIRD 
Tender slices of prime Fillet of 
Beef, rolled with Ham and Cheese 
and shallow-fried with Creamy 
white wine and Sage Sauce 
 
BEEF CURRY 
Flavoured with Green Pepper, 
cooked with Tumeric, Paprika, 
Garlic and many other ingredients! 
Served with Curry accompaniments. 
 
BEEF STEW 
Tender fillet stewed in traditional 
Zambian style with Tomato, Onion 
and Garlic 

BARBEQUED SPARE RIBS 
Spare ribs marinated in our special 
Soya and Tomato-based marinade 
and barbequed  

GRILLED PORK CHOP 
Charcoal-grilled Pork Chop 

VEGETABLE CUTLETS 
Selection of fresh, local 
vegetables moulded into cutlets, 
dipped in Egg and Breadcrumbs and 
shallow fried, served with fresh 
Tomato Sauce 
 
VEGETARIAN CURRY 
Mild but tasty curried selection of 
locally available fresh vegetables, 
served with an array of curry 
accompaniments 

TAGLIATELLE 
Fresh home-made flat Pasta 

Arabiata 
Hot Chilli Tomato Sauce 
Portugaise 
Tomato, Onion and Garlic Sauce 
Creamy Cheese and Mushroom 

 
VEGETARIAN BOTTIS 
Mushroom, Green Pepper, Onion, 
Tomato, Pumpkin and other 
seasonal Vegetables skewered and 
grilled on charcoal served with 
Curry Sauce separate 

 
 
 

K47,000 
 
 
 
 

K46,500 
 
 
 

K44,000 
 
 
 
 

K44,000 
 

 
 
 
 

K49,000 
 
 
 
 
 

K40,000 
 
 
 
 

K40,000 
 

Pork 
 
 
 

K45,000 

 
K44,000 

Vegetarian 
 
 
 
 
 

K35,000 
 
 
 
 
 

K35,000 

 
 
 

K32,000 
 

K32,000 
K35,000 

 
 
 
 
 
 

K35,000 

Main courses served with a Choice of Chips, Mashed or Baked Potato, Boiled or Fried Rice 
or Nshima.  Seasonal Vegetables and Salads also included.  Half portions available. 



LIVER WITH ONIONS 
Thinly sliced Ox Liver pan-fried 
with Onions and White Wine 
 
BRAISED OXTAIL 
Oxtail braised with fresh 
Vegetables and a little Red Wine 
until soft and tender 
 

Main Courses 
Specialities of the House 

TAGLIATELLE 
Home-made flat Pasta 

Bolognaise 
Creamy Cheese and Ham 

 
RAVIOLI 
Portugaise or Arabiata 
Home-made Pasta filled with 
Bolognaise served with either 
Portugaise or Hot Chilli Arabiata 
Sauce and topped with grated 
Cheese 

Zambian Specialities 
BEEF OFFAL SPECIAL 
A specially selected typical 
Zambian assortment of Offal, 
traditionally stewed 
 
CHITONGA CHICKEN STEW 
Truly Zambian Village Chicken dish 
cooked skin-on and on-the-bone 
with traditional Vegetable in a 
Tomato based Home-made Sauce 
 
GAME STEW 
Specially selected cubed Game 
Meat Stewed with Onion, Garlic 
and Tomato until soft 
 

 
 

K41,000 
 
 
 
 

K41,000 

 
 

K32,000 
K33,000 

 
 
 
 
 
 
 

K32,000 

BEMBA BROWN BEANS CURRY 
Spiced curried Beans with Tomato 
and Onion and flavoured with Sweet 
Basil and Ginger 
 
KAPENTA ZAMBIAN STYLE 
Dried Kapenta fried with Tomato, 
Onion, Green Pepper and Garlic 
 
FISH CURRY 
Boiled Whole Zambezi Bream in our 
special Curry Sauce 
 
BEEF STEW 
Tender fillet stewed traditionally 
with Tomato, Onion and Garlic 

Garlic 
Mushroom 
 

Zambian specialities usually served with Nshima and Green Vegetables with or without 
Groundnuts 

 
 
 

K28,000 
 
 
 
 
 

K34,000 
 
 
 
 

K47,000 

 
 
 

K28,000 
 
 
 

K28,000 
 
 
 

K42,500 
 
 
 

K40,000 

EXTRA SAUCES 

K3,900 
K3,900 

 

Piri-piri (Hot Chilli) 
BBQ 

K3,900 
K3,900 
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ICE CREAM 
Chocolate, Strawberry, Vanilla or 
Assorted 
 
SWEET APPLE, PINEAPPLE OR 
LEMON PANCAKES 
With Fresh Cream 
 

All our prices are inclusive of 10% Service Charge and 17.5% VAT 
VISA AND MASTERCARD ACCEPTED (Commission charged) 

TAKE-AWAY ALWAYS AVAILABLE 
 

Last Orders: 21.30 hours 

Something Sweet 

 
 

K10,500 
 
 
 

K12,000 
 

PINEAPPLE FRITTERS 
With Fresh Cream 
 
CHANTERS CHOCOLATE 
MOUSSE 
Dark, Sweet, Rich and delicious 
topped with Fresh Cream or Vanilla 
Ice Cream 

 
K11,000 

 
 
 
 
 

K15,000 

VICTORIA COFFEE 
(Like Irish but no Alcohol) 
 
IRISH COFFEE  
(with Local Whisky) 
(with Irish Whisky) 
 
FRENCH COFFEE  
(with Brandy) 
 
DON PEDRO 
(with Whisky and Vanilla Ice 
Cream) 

Special Coffees!! 

KAHLUA  
(with Kahlua) 
 
CARIBBEAN COFFEE  
(with Tia Maria) 
 
HIGHLAND COFFEE  
(with Drambuie) 
 

 
K10,000 

 
 

K13,000 
K20,000 

 
 

K13,000 
 
 
 

K20,000 

 
K20,000 

 
 

K22,000 
 
 

K20,000 
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