BREADS

Bruschetta alla salmone

Charred onions, Smoked Salmon, garlic
and Al fresco fennel cream sauce (H/D)

Pizzetta Bianca

Italian marinated capsicums, shrimps,
avocado, red cabbages, mango flavoured
dill herbs (H )

Bruschetta alla Boscaiola
Mushrooms, maple squash Garlic, Pecorino,
truffle onion, Parsley (V/D)

Bruschetta alla Caponata
Eggplant, Tomato, black olives, capers,
Artichokes, Gorgonzola cheese,

Basil (V/D)

SALADS

Cob Salad our way
Parma ham, avocado, egg, red onion,

chard corn, mixed leaves, Marie rose sauce (P)

Insalata di Filini

Mixed Green baby leaves, Avocado,

cherry tomatoes, chicken, red radishes,
apple fruit, balsamic and lemon emulsion (S)

Insalata di patate con rucola

Cherry tomatoes, rucolq, olives, potato,
string beans, red onion, fresh herbs
oregano, olive oil and orange emulsion (V)

Add Tin tuna

Caprese Salad

Mozzarellg, tomato, basil pesto mouse,
sundried tomato puree, rocket leaves,
avocado (D/V).

FILINI MENU

18,000 RWF

12,500 RWF

11,500 RWF

11,500 RWF

18,000 RWF

16,000 RWF

15,000 RWF

2,500 RWF

15,000 RWF

SOUPS
Cioppino

Shrimps, calamari, potato, mussels,
white onion, flavoured bisque,
white wine, Fennel (H/A)

Zuppa di zucca
Pumkin soup with fresh herbs pumpkin
croutons, pumpkin seed crumble (V/H)

PLANKS
Formaggi Misti

Imported Italian cheeses, pizza Bianca,
cashew nuts, apricot jam and honey (D)

Antipasto

Italian cold cuts, crusted poppy and sesame
seeds goat cheese ball, favoured crackers,
olives, rocket leaves, grapes, grilled veg,
mustard jar and tomato tapenade (P/D).

NIBBLES

Just a little something

Crispy young squids

delicious timbale, Fried calamari rings,
roasted capsicums and tomato, balsamic
onion and picante sauce

Stuffed Pesto arancini
Italian crispy risotto balls, garlic basil pesto,

mozzarellg, sun dried tomato, Grated parmesan

cheese (D/V)

Chicken roll pop

Chicken wings with Italian herbs and picante

dip sauce, sautéed banana, Peri peri mayo dip,

Tangy blue cheese (D)

18,500 RWF

13,500 RWF

31,000 RWF

30,000 RWF

16,000 RWF

15,000 RWF

14,500 RWF

please note that some of our dishes contain allergens; please ask a member of the team and we'll be happy to explain
V vegetarian A Contains Alcohol H Healthy S Signature dish D Diary product P Pork



FILINI FAMOUS CARNAROLI RISOTTO

Risotto al Limone e gamberetti 26,000 RWF

Mussels, shrimps, Calamari, garlic, tomato,
gremolata, white wine and parmesan, bisque (C/A).
Risotto di green garden farm 22,000 RWF
Green beans, peas, chives, Italian risotto

parmesan cheese (D/V)

PASTA CLUB

Sweet Potato gnocchi al Salamone
Smoked salmon with chopped onions, filini sweet
potato gnocchi, white wine and black pepper

in contemporary rostella sauce (A/D)

28,000 RWF

Spaghetti Frutti di mare

Spaghetti with calamari, shrimps, diced Nile
perch, Mussels, cherry tomato, garlic, olive ail,
sauvignon Blanc and parsley (A/C)

27,000 RWF

Farfalle carbonara

Parma black pepper, olive oil, white wine, eggs
and parmesan creamy(P/D/A)

25,000 RWF

Our very famous Lasagna al forno

Fine layers of fresh pasta sheets, beef meat Ragu
and Parmesan bechamel topped with cherry tomato
and rocket (C/D)

25,000 RWF

Rigatoni pollo con Mais dolce

Gorgonzola e mele

Rigatoni pasta with cherry tomatoes, spinach,
button mushroom, sweet corn, gorgonzola cheese
and apple (C/D/V).

23,000 RWF

Penne con polpette and pomodoro sauce
Just a rich parmigiano cheese and simmmered Beef
meat balls in tomato sauce (D)

23,000 RWF

Raviolini di ricotta con salsa ai fungi 22,000 RWF
Ricotta cheese. Spinach and peas ravioli,

parmesan creamy mushroom sauce (V/D)

Vegan Pasta/ gluten free 20,000 RWF
Chili and coconut, roasted capsicum sauce, rocket,

and dried tomato

PIZZA

Pizza dimale e tonno e cipolle 25,000 RWF
Tomatoes, Mozzarellg, canned tunag, onion,

chili flakes, sweet sea foods (D)

Half quattro formaggi e fungi 25,000 RWF

Tomato, Mozzarella, Taleggio, Gorgonzola, parmesan,
sauteed white button mushrooms (V/D)

Half Salami prosciutto 22,500 RWF
Tomatoes, mozzarella and salami Milano,

prosciutto crudo, rucolq, shaved parmesan (P/D).

Chicken tikka 22,000 RWF
Tandoor chicken, Coriander chili yoghurt,

tomato and onions (D)

BBQ pulled short rib 22,000 RWF
Sticky pulled short rib and sweet onions (D)

Chicken mayonnaise 21,000 RWF
Tangy mayo, chopped parsley, rockets (D)

Radisson pizza 20,000 RWF

Tomatoes, mozzarella, sautéed Chicken,
pineapple, black olives, Artichokes,
broccoli and Fresh Basil (D)

please note that some of our dishes contain allergens; please ask a member of the team and we'll be happy to explain
V vegetarian A Contains Alcohol H Healthy S Signature dish D Diary product P Pork



Mediterranean Margheritta
Italian Tomatoes, Mozzarella sliced garden
tomatoes and basil (V/D)

Pimp your Pizzal
Don't be afraid to pimp with some other

toppings we may have in the pantry.per topping

MAINS

Filetto di salmone
Served with Pea puree, wild mushroom salad,
lemon and olive oil dressing (H/D)

Grilled pork chop
served with seasonal vegetables, tomato
peporanata confit and pomodoro sauce (D/P)

Kivu whole Tilapia
served with seasonal grilled vegetables,
tomato confit, lemon and butter sauce(D)

South African Beeffillet

Coriander herbs crusted Beef fillet with garden
vegetables, beef jus peppercorn sauce carrot
puree, mash potato (A/D)

Grilled king prawn’s sugar cane
skewers served with seasonal grilled vegetables,
tomato confit, lemon and butter sauce (D)

Rollatini di pollo

Boneless chicken thighs stuffed with omelette,
bell pepper and spinach served with herbs
brown gravy and crispy fried banana (D)

The unique filini spiced Chicken
Roasted chicken drumsticks and thighs,
Italian seasonal herbs and spices.

16,000 RWF

4,000 RWF

42,000 RWF

30,000 RWF

30,000 RWF

30,000 RWF

28,000 RWF

26,000 RWF

26,000 RWF

Filletto di tilapia

Pan fried fresh fillet of tilapia with mix bell
peppers and topped with salsa, green beans and
Gremolata, Saffron Sauce (C/D)

Costolette di manzo canerolli
Canerolli slow braised beef ribs jus (D/A)

Vegan dish
Indian grilled cauliflower steak, truffle
cauliflower and beetroot pureeg, golden

fried onions and corianders served with
raita sauce (D)

GRILLS (IMPORTED BEEF)

Ribeye
Imported Striploin

T-born steak

25,000 RWF

25,000 RWF

19,000 RWF

55,000 RWF
55,000 RWF

55,000 RWF

Choose one side dish with your maincourse at no charge

(Fries, mashed potato,Mizuzu and steamed Rice).

SIDES

Mizuzu / Steamed rice /Fried vegetable rice

Sauteed Spinach/Mixed vegetables /Bowl of garden
Salad

Mash Potato/Potato Chips/Banana Chips

Toppings

Parmesan cheese/Dressing/Rocket leaves/ Avocado

6,000 RWF
6,000 RWF

6,000 RWF

3,000 RWF

please note that some of our dishes contain allergens; please ask a member of the team and we'll be happy to explain
V vegetarian A Contains Alcohol H Healthy S Signature dish D Diary product P Pork



DOLCI / DESSERTS

Tree tomato semifreddo 15,000 RWF
Italian cream tree tomato frozen mousse coat mix with

white chocolate and pistachio served with tree tomato curd

chocolate crumb and cream (D)

Rwanda coffee hazelnut cream 15,000 RWF
local coffee mix with hazelnut chocolate cream mousse
served with local berries, chocolate crumb and cream(D).

Classic baked cheese cake 15,000 RWF
Locally cream mixture. Baked and served with
straberry coulis and cream (D)

Chocolate fondant 15,000 RWF
Warm chocolate cake served with home made vanilla
ice cream and exotic mix petit fruit (D)

Macedonia di frutta 14,000 RWF
Mix seasonal local fruits serves withmascarpone topping
with passionfruit sorbet (D)

Selection of gelato 14,000 RWF
Homemade ice cream. Strawberry, vanilla and chocolate

served with whipped cream and crumb of nut and cookies

topping with cherries (D)

Signature Tiramisu 14,000 RWF
Italian cheese cake with finger biscuit and Maraba
Coffee beans (A/D)

please note that some of our dishes contain allergens; please ask a member of the team and we'll be happy to explain
V vegetarian A Contains Alcohol H Healthy S Signature dish D Diary product P Pork






FILIN/
ORINKS MENUY



COCKTAILS

Signature Cocktails
Exclusive to the Filini and crafted just for you by
our professional bar team

Sicilian Sunrise 16,000 RWF
Limoncello, Orange juice, Lemon juice, soda water.

Pepe Pepo 16,000 RWF
Gin,Campari, Watermelon juice,Lemon juice

and Basil

Giacomo's Song 16,000 RWF
Scoth Whisky, Grand marnier,Martin Rosso

Katia 16,000 RWF
Gin, Campari and Lemon Juice

topped up with Sparkling wine

Zuppa Di fragole 14,000 RWF

Aperol, fresh Strawberry fruits, Oregon, soda water

CLASSIC COCKTAILS

Internationally-inspired classic cocktails to take you
around the world

Long Island Iced Tea 20,000 RWF
Mix of vodka, gin,tequila, Bacardi Rum, triple sec,

fresh lime and cola served with Ice.
Aperol Spritz 16,000 RWF
Aperol, prosecco topped with soda water

and orange fruits

Negroni 15,000 RWF
gin, campari and red vermouth

Cosmopolitan 15,000 RWF
a mix of vodka, triple sec, cranberry juice

and fresh lime

Classic Margarita 14,000 RWF
a mix of tequilqg, triple sec and fresh lime juice

served with salt on the rim of the glass.

Manhattan 14.000 RWE
Mix of Whiskey, red vermouth and Bitters '

Tequila Sunrise 14,000 RWF

The drink originated from sausalito in the early 1970's
its color resembles as sunrise. it's a combination of Tequila,
Grenadine, and fresh Orange Juice.

Old fashioned

is a perfect balance of American whiskey,
bitters and a little sugar

14,000 RWF

Espresso Martin
A mix of Vodka, Coffee Liqueur and espresso

French 75

Gin, lemon Juice, sugar syrup and sparkling wine

14,000 RWF

14,000 RWF

Mojito 13,000 RWF
It's a traditional Cuban punch and a combination
of white rum, sugar, lemon juice, soda water

and fresh mint

Gin and Tonic 13,000 RWF
Gordon Gin and Tonic with lemon



SPIRITS
Aperitif & Digestif

Porto Valdouro Tawny Port

Grappa Julia Superiore
Grappa Julia Invecchiata

Pernod Pastis 51
Jagermeister

Campari
Aperol
Martini Bianco

Martini Rosso
Pastis Ricard
Vodka

Hope of Hopkins
Grey Goose
Belvedere
Absolut Citron
Absolute Blue
Smirnoff Red

GIN

Hendrick's
Tanqueray No. 10
Bombay Sapphire
Gin Mare

Gordon'’s

12,000 RWF

11,000 RWF
10,000 RWF
9,500 RWF
9,500 RWF

8,000 RWF
7,000 RWF

7,000 RWF
7,000 RWF

5,500 RWF

23,000 RWF
18,000 RWF

13,000 RWF
7,000 RWF
7,000 RWF
5,500 RWF

22,000 RWF
22,000 RWF
20,000 RWF
18,000 RWF

7,000 RWF

TEQUILA

Don Julio Blanco
Patron Silver
Herradura Plata
Jose Cuervo Silver
Jose Cuervo Gold

Camino

RUM

Hope, Rhum Agricole
Brugal 1888

Bacardi Original

Captain Morgan Black
Captain Morgan Spice Gold
Bacardi Gold

LIQUORS

Grand Marnier
Cointreau

Amaretto Di Saronno
Kahlua

Limoncello Luxardo
Malibu

Pimm’'s No 1
Frangelico

Amarula

35,000 RWF
28,000 RWF
25,000 RWF
11,000 RWF

11,000 RWF
8,000 RWF

22,000 RWF
20,000 RWF
7,500 RWF

7,000 RWF
7,000 RWF

6,500 RWF

19,000 RWF
14,000 RWF
12,000 RWF

10,000 RWF

75,000 RWF
7,500 RWF

7,500 RWF
7,000 RWF
7,000 RWF



COGNAC & WHISKY
COGNAC

Remy Martin Louis XllI

Martell XO
Hennessy XO

Hennessy VSOP

Martell Swift Blue
Rémy Martin VSOP

Hennessy VS
Martell VSOP

Courvoisier VS

WHISKY

Chivas 25years

Johnnie Walker blue label
Johnnie Walker Platinum
Chivas, 18 years

Bourbon Wood Ford Reserve
Johnnie Walker Double black
Jameson Black Barrel

Chivas 12 Years

550,000 RWF
110,000 RWF
100,000 RWF
35,000 RWF
35,000 RWF
32,000 RWF
28,000 RWF
25,000 RWF
10,000 RWF

150,000 RWF
10,000 RWF

35,000 RWF
28,000 RWF
16,000 RWF
15,500 RWF

15,000 RWF
12,000 RWF

Jack Daniel Honey
Johnnie Walker Black Label
Jameson

Jim Beam
Johnnie Walker Red

SINGLE MALTED SCOTCH WHISKY

Macallan 18 years
Macallan 15 years
Glenfiddich 18 years
Glenmorangie 18 years
Glenlivet 18 years
Macallan 12 years
Glenfiddich 15 years
Glenlivet 15 years
Glenfiddich 12 years
Glenmorangie 12 years
Aberlour single malt
Glenmorangie 10 years

12,000 RWF

11,000 RWF

9,000 RWF

8,000 RWF
7,000 RWF

140,000 RWF
75,000 RWF
55,000 RWF
55,000 RWF
48,000 RWF
38,000 RWF
38,000 RWF
32,000 RWF
27,000 RWF
24,000 RWF
21,000 RWF
18,000 RWF



BEERS

Amstel Draught Beer Tower per L
Mutzig Draught Beer Tower per L
Amstel, Draught big/small
Mutzig, Draught big/small
Guiness

Seminoff ice black

Tusker Larger/Malt

Heineken 0.0

Heineken

Amstel

Legend

Mutzig

Primus (National Heritage)

Turbo king

Virunga Gold /Mist /Silver

Skol Lager/Malt
Mocktails

13,500 RWF
11,000 RWF

9,000/7,000 RWF
7,000/5000 RWF

6,000 RWF
6,000 RWF
6,000 RWF
5,000 RWF
5,000 RWF
5,000 RWF
4,500 RWF

4,000 RWF
4,000 RWF

4,000 RWF
4,000 RWF

4,000 RWF

A selection of guilt-free treats. Fresh, delicious and alcohol-free.

Detox

a blend of pineapple juice, fresh mint, cucumber,

lemon juice, flesh ginger juice and honey

Orange and Basil

A blend of flesh orange Juice and basil leaves

15,000 RWF

15,000 RWF

Virgin Mojito

choose your favorite Flavor (Lime Juice, passion,
watermelon, strawberry) with Fresh mint, sugar

topped with soda water

Virgin Dawa

Lime juice, ginger, honey shakeand served with ice

Pienneple and Mint

Fresh pineapple Juice, lemon Juice mixed
with fresh mint and finishing with mint flavor

Lomonade

Simple syrup,fresh lemon juice and
soda water

FRESH JUICE

Squeezed Fresh Orange Juice
Mango Juice
Cocktail Juice

Pineapple/Tree tomato/Passion/
Watermelon Juice

SMOOTHIES

Vitamin packed and full of flavour,
to keep you healthy and energetic!

Orange Breeze

Fresh Orange juice, mango,
vanilla ice cream and banana

Mixed Fruits Smoothie
Mango, Banana, Pineapple, Tree tomato,
watermelon and honey

10,000 RWF

10,000 RWF

10,000 RWF

10,000 RWF

15,000 RWF
10,000 RWF

10,000 RWF
9,000 RWF

12,000 RWF

12,000 RWF



Funky Monkey

double Espresso, banana, peanut
butter with a scoop of Vanilla ice cream

BEE &B
Sweet bananag, cloudy honey, yoghurt

Papaya and Lemon
Papayaq, Lemon Juice with simple syrup

MILKSHAKES
Coffee Shake

12,000 RWF

10,000 RWF

10,000 RWF

12,000 RWF

(double espresso with Vanilla or Chocolate Ice cream )

Choose Your Favourite Flavour
Vanilla or Strawberry or Chocolate

SOFT DRINKS

Ginger Ale
Red Bull

Bavaria
Panache Lemon

Fanta Orange/Citron/Fiesta/
pineapple/Sprite/ Krest Tonic

Coca cola/Coke Zero

WATER
Inyange Sparkling

Vitalo Soda Water/Vitalo Still/
Inyange Still

10,000 RWF

20,000 RWF
10,000 RWF

10,000 RWF
3,000 RWF

3,000 RWF

3,000 RWF

3,500 RWF

3,000 RWF

TEA AND COFFEE

White chocolate Mocha

Dark Chocolate Mocha

lced White or Dark Mocha

African Coffee

Hot Chocolate

Espresso Macchiato

Cortado / Affogato/ Cappuccino
Latte/Iced Latte/ Latte Macchiato

lced Americano
Americano

Single Espresso
Milk

TEA

Spice tea
African tea

lced Tea

Choose your Favorite tea

(Detox ,English breakfast ,Lemon and Ginger

Mint ,Chamomile ,Black and Green )

ADD your favorite flavour

(caramel, Vanilla, Coconut, Hazelnut)

5,000 RWF

5,000 RWF
5,000 RWF

5,000 RWF
4,500 RWF
4,500 RWF
4,500 RWF
4,500 RWF

4,000 RWF
4,000 RWF

3,500 RWF
3,000 RWF

5,000 RWF
5,000 RWF

4,500 RWF

3,500 RWF

1,500 RWF



