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Born on Kendwa Beach three decades ago, Kendwa Rocks has
grown with the tides. Reshaped, renewed, and reimagined

through time. What began as a dream on the shore has become a
living rhythm of change. Our menu reflects that rhythm. 

Crafted with heart, inspired by the Indian Ocean, and unlike
anything else under the Zanzibar sun.

DAIRY



Main Courses
Stir fry A la Kendwa with Rice or Noodles                                                                                                                                               
        Vegetables, cashew nuts and pineapple
        Chicken or Paneer or Beef with vegetables & cashews
Paneer Kadai 
Fried homemade cottage cheese and vegetables in an Indian curry

Tuna Steak Teriyaki
Teriyaki Seared or fried tuna steak with toasted sesame seeds, served with
teriyaki sauce & wasabi flavored vegetables

Crispy Fried Octopus 
Served with garlic, chili and ginger sauce 

Spanish Lamb Chop and Roasted Vegetables
Served with red wine sauce

                              

        TZS 24,000
TZS 27,000
TZS 27,000

TZS 31,000

TZS 32,000

TZS 65,000

Moroccan Chunky Tomato & Pumpkin Soup
Tom Yum - Thai hot & sour soup
        Vegetables
        Chicken
        Prawns
Bruschetta 
Chopped tomato, garlic, basil & parmesan on homemade oatmeal bread.

Bruschetta with Poached Egg & Avocado
Lime Hummus 
Served with sliced carrots & chapatti crisps

Tuna Tartar 
Diced tuna, avocado, passion & lime                

Fried Octopus 
with Moroccan Harissa Sauce

Calamari Fritters 
Served with Tartar Sauce

Coconut Crusted King Prawns 
Served with sweet chili sauce

TZS 18,000

     TZS 17,000
        TZS 22,000
        TZS 26,000

TZS 14,000

TZS 19,000
TZS 17,000

TZS 22,000

TZS 24,000

TZS 24,000

TZS 28,000

Aubergine Balado
Roasted aubergine in Indonesian spicy red curry

Beef Rendang
Indonesian aromatic beef stew with potatoes and carrots

Lamb Gulai
A Sumatran Lamb curry

Seafood Bahari
Small seafood platter Indonesian style

Chef’s Specials
Our chef is from Indonesia Bali, try our authentic delicacies

from another side of the Indian Ocean.

All main courses (except stir fries) are served with today’s rice,
potatoes, chapatti or French fries.

TZS 23,000

TZS 29,000

TZS 36,000

TZS 48,000

Fruit Salad
Fruit Platter
Tropical Fruit Tart
Mango, Pineapple and Passion, served with Vanilla Sauce

Chocolate and Orange Lava Cake
Rosella Cheesecake 
Cream Cheese, Hibiscus Glaze on a Vanilla Biscuit Base

Ice Cream and Sorbet, ask waiter for flavors! (1 Scoop)

Desserts
TZS 13,000
TZS 14,000
TZS 14,000

TZS 15,000
TZS 20,000

TZS 7,000
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Today’s Garden Salad
With vinaigrette & red mayonnaise

Oriental Salad
With spicy dressing

Avocado, Mango & Cucumber Salad 
With Hibiscus Dressing

        With Fried Beef Strips
        With White Prawns
Greek Salad
Feta cheese, olives, cucumber, tomatoes &
lettuce with oregano vinaigrette

Chicken Ceasar Salad  
Topped with parmesan shavings  & croutons 
and Caesar dressing

Calamari Noodle Salad 
Crusted Calamari, rice noodles and salad with
Thai Nam Jim Dressing

SALADS
TZS 19,000

TZS 19,000

TZS 20,000

TZS 26,000
TZS 29,000
TZS 27,000

TZS 29,000

TZS 29,000

Chapatti Rolls
With your choice of Fillings

        Salad with red mayonnaise
        Paneer, Chicken or Beef  & Salad 
         with spicy mayonnaise

        Fish, salad & Tartar sauce
Red Beans in Coconut Milk 
Served with Sauteed Spinach        

Zanzibar Vegetable Curry 
Coconut curry spiced with ginger, garlic, curry
spice & cilantro

Chicken Mishkaki
Chicken skewers served with coconut chutney
and Today’s Side dishes

Beef Pilau
Swahili spice rice with tender beef cubes &
potatoes, spiced with cinnamon, cardamom,
cumin & cloves, served with Tomato Chutney

Kingfish in Coconut Milk - Swahili Style
Spiced with tamarind, ginger, lime & fresh
cilantro                 

SWAHILI DISHES

TZS 18.000
TZS 22,000

TZS 25,000
TZS 22,000

TZS 24,000

TZS 25,000

TZS 27,000

TZS 29,000

Roasted Broccoli and Cashew Nuts 
with Pasta Fusilli, white sauce and parmesan

Pasta Pesto
Parmesan, cashew nuts, fresh basil & garlic

Spaghetti Bolognese
Linguine Aglio e olio with Tuna                                                                                                          
        White Prawn
        Rock Lobster

PASTA
TZS 25,000

TZS 26,000

TZS 26,000
TZS 29,000
TZS 33,000
TZS 38,000

Vegetarian Burger
with Mustard Mayonnaise and cheese

Chicken Burger
with curry mayonnaise

Fish Burger
with Tartar sauce

Beef Cheddar Cheese Burger
Oriental Beef Burger 
with Oriental BBQ Sauce

Mexican Beef Burger 
with fried egg and jalapeños

Fried Chicken & Chips 
with curry mayonnaise

Fish & Chips 
with Tartar Sauce and pickled lime

BURGERS, FRIED
CHICKEN AND
FISH&CHIPS

TZS 24,000

TZS 28,000

TZS 29,000

TZS 30,000
TZS 30,000

TZS 31,000

TZS 32,000

TZS 32,000

Margherita  
Vegetarian
Mushroom, vegetables, onion & olives

Chicken Teriyaki                                                                                                          
Kendwa Rocks Special
Beef Bacon, artichoke, olives, mozzarella 
& fresh rucola

Quattro Stagioni
White prawns, mushroom, turkey ham & olives

Pepperoni Pizza                                                
Seafood Pizza 
with white prawns, calamari & mussels

Foccacia
No tomato sauce, no cheese. Olive oil, black
olives, salt, rosemary & basil

Calzone 
Ask for your pizza to be baked closed!

PIZZAS
TZS 22,000
TZS 24,000

TZS 26,000
TZS 30,000

TZS 32,000

TZS 32,000
TZS 33,000

TZS 17,000

Fish - Catch of the day
Calamari or Octopus
Half Chicken 
Pepper Steak (200g)
Rock Lobster  
King Prawns
Lobster
Seafood Platter

BBQ
TZS 28,000
TZS 30,000
TZS 30,000
TZS 36,000
TZS 39,000
TZS 56,000
TZS 82,000

TZS 130,000
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Small Rolls (6pcs)
01. Avocado
02. Cucumber, Avocado & Carrot
03. Tekka Maki
04. Crab Stick Rolls

Big Rolls (8pcs)
05. Full Moon
        Avocado, Carrot & Beetroot

06. Aloha
        Tuna & Avocado

07. Spicy Tuna
08. Manhunter
        Tuna, Cream Cheese & Cucumber 

09. Honey Chicken
        With toasted Sesame Seeds 

10. Beef Teriyaki
11.  Tuna Jalapeño Avocado
12. Tuna and Avocado Tempura
13. California Crunch
14. Crispy Calamari
15. Crazy Dorado
      Grilled dorado, spicy mayo, avocado, 
      spring onion & sesame seeds

16. Crispy Shrimps
17. California
      Cooked prawns, cucumber, avocado, 
      fish roe & crab stick

18. Rainbow Roll
      Cucumber, cooked calamari, crab stick 
      and mayonnaise

MAKI ROLLS

SUSHI
MENU

TZS 14,000
TZS 15,000
TZS 18,000
TZS 20,000

TZS 20,000
 

TZS 25,000

TZS 25,000
TZS 25,000

        

TZS 25,000
        

TZS 25,000
TZS 27,000
TZS 27,000
TZS 27,000
TZS 27,000
TZS 29,000

      
      

TZS 34,000
TZS 45,000

      
      

TZS 47,000

NIGIRI
19. Rainbow Vegan Nigiri
       Avocado, Cucumber, Tomato  
       & Sweet Pepper

20. Akami - Tuna Fish
21. Ebi - King Prawns

SASHIMI
Raw or slightly cooked fish
22. Akami Tuna Fish (raw)
23. Tuna Tataki style (slightly roasted)

TEMPURA
Japanese style Fritters
24. Vegetable Tempura
        Carrots, pumpkin, aubergine, 
        green pepper & onion

25. Ebi Tempura - King Prawns
26. Mixed Tempura
        King Prawns, fish and vegetables

NEW IN KENDWA
27. Sunshine Roll
       Avocado, cream cheese & mango        

28. Sea & Sand Roll
        Broccoli, avocado, seaweed, rucola       

29. The King Roll
        King Prawns, avocado, cucumber

TZS 19,000
       
       

TZS 21,000
TZS 35,000

TZS 23,000
TZS 25,000

TZS 24,000
        
        

TZS 54,000
TZS 42,000

        

SUSHI & SASHIMI
MARIAWASE
30. Kendwa Maki Set (18pcs)
        Tuna, dorado, crab stick (6pcs/each)

31. California Mix (12pcs)
        California Roll, California Crunch, 
        Crispy Shrimp Roll (4pcs/each)     

32. Sushi & Sashimi Set (20pcs)
        Tuna & dorado sashimi (4pcs),
        cucumber maki (6pcs), 
        tuna, dorado and calamari nigiri

33. Royal Sushi & Sashimi Set (30pcs)
King prawns, tuna, dorado and fish
roe nigiri (2pcs/each)
Tuna maki, California roll (6pcs/each)
Tuna sashimi and tuna tataki
(3pcs/each)
Avocado roll (6pcs)

34. Kendwa Sushi & Sashimi boat 

TZS 42,000
        

TZS 58,000
        
        

TZS 85,000
        

        

TZS 92,000

TZS 97,000

TZS 22,000
          

TZS 23,000
        

TZS 35,000
        

Add-ons:
35. Miso Soup
36. Plain Sushi Rice
37. Green Tea

TZS 13,000
TZS 9,000
TZS 6,000



SOFT DRINKS
MENU

Prices are in TZS, USD conversion may change.

COFFEES
Espresso

Double Espresso

Americano

Cappuccino

Mochaccino

Latte Macchiato 

Vanilla Latte 

Classic Hot Chocolate 

TEAS & HERBAL INFUSIONS

Vanilla Tea 

Kilimajaro Earl Grey Tea

Lemongrass Tea

Luxury Blend Black Tea

Masala Chai

Rooibos Infusion

Green Tea

Peppermint Tea

Fresh Lemongrass Infusion

HOT BEVERAGES 

7,000TZS

10,000TZS

10,000TZS

10,000TZS

10,000TZS

10,000TZS

15,000TZS

15,000TZS

5,000TZS

ICED COFFEES
Iced coffee (classic)

Iced latte

Iced mocha

Add-on: vanilla or chocolate syrup

ICED TEAS
Lemon Iced Tea

Lemongrass & Honey Infusion 

Strawberry & Mint Iced Tea

Vanilla Iced Tea

ICED DRINKS 

10,000TZS

8,000TZS

Kendwa Water from air (0.70 L)

The sustainable choice.

Mineral Water (Still) (0.5 L)

Mineral Water (Still) (1.5 L)

Coca Cola

Coke Zero

Sprite

Fanta

Ginger Beer

Bitter Lemon

Red Bull

Sparkling Water (Hill) (0.7 L)

SOFT & BOOSTER
DRINKS

5,000TZS

5,000TZS

7,000TZS

7,000TZS

7,000TZS

7,000TZS

7,000TZS

7,000TZS

7,000TZS

9,000TZS

10,000TZS

SHAKES, SMOOTHIES 
& FRESH JUICES 

SHAKES 
Vanilla milkshake

Chocolate milkshake 

Coconut & Nutella milkshake 

Choco-mint milkshake 

Strawberry milkshake 

SMOOTHIES 
Pineapple smoothie 

Banana smoothie

Passion smoothie

Mango smoothie 

FRESH JUICES 
Mango 

Pineapple 

Watermelon 

Passion

Pineapple & Ginger

Hibiscus 

15,000TZS

8,000TZS

15,000TZS



WINE LIST

TZS 80,000

VAN LOVEREN 
Perle de Jean 

Pinot Grigio, SA
Slightly fizzy, with aromas 

of pear,  green apple and citrus.

KEN FORRESTER 
Petit Rose, SA

Crisp and refreshing with
strawberry, cherry and rose

petal aromas.

TZS 80,000

FAIRVIEW
Cinsault,SA

Light bodied and fruity,
easy drinking red wine.

TZS 100,000

WHITE ROSÉ RED

WE RECOMMEND

55,000

65,000

80,000

65,000

150,000

350,000

380,000

450,000

450,000

25,000

100,000

100,000

65,000

55,000

65,000

65,000

65,000

65,000

55,000

65,000

75,000

WEAVER  Sauvignon Blanc, SA
Zesty and fresh with citrus and lively acidity.

FALSE BAY   Chardonnay, SA
Delivers a crisp, mineral-driven profile with citrus
and green apple notes.                                                                                                                                    

KEN FORRESTER  Petit Natural Sweet, SA                                                                    
Fruity with notes of melon, guava and honey.

FALSE BAY  Sauvignon Blanc, SA                                                                                    
Fresh with notes of lime, green apple and herbs.            

FALSE BAY Chenin Blanc, SA  
Notes of ripe pear, apple and a touch of citrus
blossom.

WEAVER  Cabernet Sauvignon, SA
Full bodied with blackcurrant, plum and subtle oak.

KWV VINECRAFTER Merlot, SA
Fruit-forward wine with notes of plum, mulberry, and a
touch of eucalyptus

KEN FORRESTER  Petit Cabernet Sauvignon, SA
A youthful wine showing fresh ripe mulberries and plums
with a spicy undertone.  soft, rich and fruit-driven wine.

GOLDEN KAAN Shiraz,  SA
Rich flavors of blackberry, plum, and black pepper, often
with oaky notes of chocolate and vanilla.

KWV CLASSIC Pinotage, SA 
This rich and flavourful blackcurrant, plums, and
dark wild berries. The sweet, juicy tannins reveal
hints of clove spices.

WHITE:
WEAVER  Rose,  SA                                                                                                
Fresh and dry with notes of red berries and watermelon.

FALSE BAY  Rose,  SA                                                                                             
Light and crisp, with strawberry, melon and citrus notes.

LANDSKROON  Blanc de Noir Pinotage,  SA                                                 
A medium bodied wine with flavors of plum and raspberry, 
hints of vanilla and oak.

STELLENRUST  Sparkling  Chenin Blanc,  SA                                                
Crisp bubbles with pear, green apple and hints on honey.

COL DI SALICI  Prosecco,  IT                                                                                
Hints of green apple, peach & citrus finish.

MOET & CHANDON  Imperial Brut,  FR                                                            
Generous fruit notes including pear, white peach and apple.

MOET & CHANDON  Nectar Imperial,  FR
Lush and semi-sweet, with tropical fruit, peach 
and honey notes.

MOET & CHANDON  Imperial Rose,  FR                                                           
Dry and expressive with wild strawberry, raspberry 
and floral notes.

MOET & CHANDON  Nectar Rose,  FR                                                              
Intense fruitiness of mature red fruits, strawberry, 
raspberry and pomegranate.        

FREIXENET CORDON NEGRO MINI, SPA
Crisp and dry with fine bubbles, green apple, citrus and 
a clean refreshing finish.

FREIXENET CORDON ROSADO, SPA
Fresh and fruity with strawberry, raspberry and soft floral
notes.

FREIXENET ICE, SPA
Smooth and lively with ripe peach, pear and a slightly 
sweet, refreshing finish.

POL REMY BRUT , FR 
Light-bodied and crisp, with a gentle off-dry sweetness. 

ROSÈ:

SPARKLING & CHAMPAGNE:

Freixenet Non Alcoholic, SPA 

SPARKLING FIZZ (0.0%) ALCOHOL:

70,000

15,000

WEAVER  Sauvignon Blanc,  SA                                                                                                            
Zesty and fresh with citrus and lively acidity.

WEAVER Cabernet Sauvignon, SA                                                                                                 
Full bodied with blackcurrant, plum and subtle oak.

Star of Africa Cabernet Sauvignon, SA
Medium-bodied, with ripe peach, citrus and subtle acidity

WEAVER Rose, SA                                                              
Fresh and dry with notes of red berries and watermelon

FALSE BAY CHARDONNAY, S.A  
Fresh and dry with notes of red berries and watermelon
.

WINE BY GLASS:

RED:

CIDER:                         
SAVANNA                                15,000

SERENGETI LIGHT
SERENGETI LAGER 
KILIMANJARO
SAFARI

8,000
10,000
10,000
10,000

LOCAL BEERS: IMPORTED BEERS:
CORONA 
DESPERADOS 
HEINEKEN

15,000
15,000
15,000

BEERS & CIDER

100,000

70,000



SIGNATURE COCKTAILS 
& TIMELESS MIXES

KENDWA PINK
GIN, HIBISCUS SYRUP & LEMON JUICE

APEROL SPRITZ
APEROL, SPARKLING WINE & TOP OF SODA

LIMONCELLO SPRITZ
LIMONCELLO, PROSECCO & SODA WATER

JAGERBOMB
JÄGERMEISTER & RED BULL

PIÑA COLADA
WHITE RUM, COCONUT CREAM & PINEAPPLE JUICE

SPICE DICTADOR
DICTADOR 12 YEARS OLD, FERNET BRANCA, 
& STAR ANIS SYRUP

PURPLE FIZZ
PURPLE ROSEMARY GIN, SODA WATER, 
LIME JUICE & CLOVE SYRUP

CURRY LEAVES MOJITO
WHITE RUM, CURRY LEAVES, SUGAR SYRUP, 
LIME WEDGES, LIME JUICE & SPRITE

MOJITO
WHITE RUM, FRESH MINT, 
LIME JUICE, SUGAR SYRUP 
& SODA WATER

MOJITO MULATICO
DARK RUM, SWEET & SOUR, 
FRESH MINT & SODA WATER

GIN FIZZ
GIN, LEMON JUICE & SODA WATER

SCREWDRIVER
VODKA & ORANGE JUICE
 
VODKA LEMON
VODKA & DASH OF LEMON

GINTONIC
GIN & TONIC

HIGH BALL
1 SPIRIT + 1 MIXER

KENDWA STAR
VANILLA VODKA, FRESH PASSION FRUIT, 
VANILLA SYRUP, LIME JUICE, & SPARKLING 
WINE ON THE SIDE

KENDWA OCEAN
BEEHIVE BRANDY VSOP, BLUE CURAÇAO,
PINEAPPLE, LIME JUICE & SUGAR SYRUP

KENDWA SNOW
VODKA, MALIBU, PASSION FRUIT JUICE, 
LIME & COCONUT MILK

LONG ISLAND ICE TEA
GIN, TEQUILA, TRIPLE SEC, WHITE RUM, VODKA 
& COCA-COLA

FROZEN DAIQUIRI FRUIT
RUM, LIME JUICE, MANGO & PASSION ICE CREAM

BLUE MOON
COCONUT RUM, BLUE CURAÇAO, LIME JUICE 
& SODA WATER

MARGARITA
TEQUILA, TRIPLE SEC & FRESH LIME JUICE

MAMBO VIPI
HOMEMADE VANILLA RUM, ROASTED 
COCONUT LIQUEUR, CARAMEL SYRUP & SALT

GINGER LOVER
GIN, GINGER AND HONEY SYRUP & LIME JUICE

MOCKTAILS

HIGH TIDE
COLD BREW VANILLA TEA, VANILLA SYRUP,
COCONUT MILK & SODA WATER

VIRGIN PIÑA COLADA
PINEAPPLE JUICE, COCONUT MILK 
& SUGAR SYRUP

SCOOBY DOO PUNCH
PINEAPPLE JUICE, MANGO JUICE, PASSION
FRUIT JUICE & STRAWBERRY SYRUP

VIRGIN PASSION MOJITO
PASSION FRUIT, LIME, MINT, SUGAR SYRUP
& SODA WATER

(non-alcoholic)

TZS 15,000

TZS 20,000 TZS 25,000

Prices are in TZS, USD conversion may change.



SHOTS 
MENU

VODKA
ABSOLUT
SMIRNOFF

GIN
BOMBAY SAPPHIRE
GORDON’S

WHISKEY & WHISKY
JACK DANIEL’S
JOHNNIE WALKER R.L.
JAMESON

TEQUILA
OLMECA SILVER
CAMINO SILVER

BASIC LINE

TZS 10,000
TZS 10,000

TZS 10,000
TZS 10,000

TZS 10,000
TZS 10,000
TZS 10,000

TZS 10,000
TZS 10,000

GIN
HENDRICKS
TANQUERAY  

WHISKEY & WHISKY
CHIVAS REGAL
JOHNNIE WALKER B.L.

TEQUILA
PATRON SILVER
JOSE CUERVO GOLD
PATRON COFFEE

PREMIUM LINE

TZS 15,000
TZS 15,000

TZS 15,000
TZS 15,000

TZS 15,000
TZS 15,000
TZS 15,000

APEROL
RICARD
AMARULA
CAMPARI
BAILEYS 
LIMONCELLO
JÄGERMEISTER
SEVEN SEAS MO COCO

TZS 12,000
TZS 12,000
TZS 12,000
TZS 12,000
TZS 12,000
TZS 12,000
TZS 12,000
TZS 12,000

HOMEMADE RUMS

VANILLA
COFFEE
ROASTED COCONUT
SPICES
CHILLI
LEMONGRASS
CITRUS

TZS 15,000
TZS 15,000
TZS 15,000
TZS 15,000
TZS 15,000
TZS 15,000
TZS 15,000

COGNAC

HENNESSY VS TZS 25,000

BRANDY

BEEHIVE TZS 25,000

LIQUEURS

(40 ML)

Prices are in TZS, USD conversion may change.
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