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Welcome To

BARAZA
Kiswahili For “Meeting Place”

At Baraza, we believe that food and wine are not merely sustenance, but an

experience to be savored. Join us as we celebrate the bounty of Tanzania, one

exquisite dish at a time.

Baraza is more than just a restaurant; it's a journey through the heart of Tanzania,

where ancient traditions meet modern culinary artistry. Our menu is a celebration of

the land, a harmonious blend of flavours that dance on your palate.

Our chefs, inspired by the vibrant tapestry of Tanzania's cultures, have crafted dishes

that are as visually stunning as they are delicious. From the aromatic curries that

transport you to the bustling bazaars of Zanzibar to the hearty stews that warm your

soul like a sun-kissed afternoon, every bite is a story waiting to be told.

Our wine list is a carefully curated selection, featuring both local and international

gems. Each bottle has a tale to share, a journey from vineyard to glass. Let our

sommeliers guide you through this world of flavours, suggesting the perfect pairing

for your culinary adventure.

Imagine savouring succulent grilled meats, marinated to perfection with indigenous

spices, their smoky aroma mingling with the crisp ocean breeze. Pair this with a robust,

full-bodied red wine, its tannins echoing the richness of the meat. Or perhaps you

prefer the delicate sweetness of our seafood, best complemented by a crisp, white wine

that dances on the tongue.

All prices are inclusive of government taxes and service charge 
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Swahili Coconut Soup  20,000 
Coconut, parsley, black pepper and toasted naan bread

Chefs Soup Of The Day 22,000
Served with our homemade naan bread

Salt n Pepper Calamari 28,000
Sweet chilli sauce with a garlic & aioli

Chicken Livers 28,000
Flame grilled with brandy dunked in a spicey Asian style

Habanero & bbq sauce.

Baraza Chicken Salad 35,000
Mixed greens topped with our famous roast chicken, avocado. Bacon

Herbed croutons & creamy Caesar dressing

Tuna Nicoise 35,000
Crispy lettuce, tomato, beans, boiled egg, olives, baby potato topped

With freshly grilled tuna served with our creamy lemon dressing

Avocado & Blue Cheese Salad 30,000
Blue cheese, avocado, mango, cashew nuts with crispy greens

Splashed with olive oil

Greek Salad 28,000
Crispy mixed greens, feta, peppers, tomato, olives

Starters

All prices are inclusive of government taxes and service charge 
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Swahili Lobster Thermidor 80,000 
A twist on this classic coconut cream, white wine, garlic, coriander

& backed in the oven topped with parmesan cheese.

Signature Tuna 40,000
This all-time favourite is prepared just as it was in the past. Grilled
To perfection & served with our coriander, onion, tomato, garlic

& soya salsa 

Baraza Grilled Prawns 65,500 
300g prawns grilled with lemon butter 

Grilled Catch Of The Day 41,000
Lightly dusted in paprika flour & lemon salt served with lemon sauce 

Changu 44,000
Grilled, fried or boiled done just the way you prefer. 

Calamari Zanzibar 45,000 
Grilled calamari tubes infused with Zanzibar spice, lemon, coriander 

& chilli salsa.

Swahili Seafood Curry 40,000
Cooked in coconut juice with a curry cream sauce.

Seafood
Our seafood is selected fresh from the Dar fish

market 5 min away from the hotel

All prices are inclusive of government taxes and service charge 

All our main dishes are served with seasonal vegetables and your choice of French fries,

steamed rice, mash potato or ugali.
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Grill & Meat
All our Steaks are 28 days aged & are Grilled on an Open

Flame, seasoned to Perfection

Poultry The Other Meat
Our spit roasted free range whole chicken, rubbed with

A blend of Zanzibar spices.

Rump Steak 300g 65,000

Sirloin Steak 300g 65,000

Fillet Steak 300g 65,000

T Bone Steak 500g 95,000

Pork Ribs  61,000
With our homemade sticky JDs Bbq sauce.

Quarter Chicken 32,000 

Half Chicken 36,000

Chicken Makhani 34,000 
Boneless chicken pieces cooked in garlic, ginger, Indian spices

Cashew nuts, butter and fresh cream

All prices are inclusive of government taxes and service charge 

All our main dishes are served with seasonal vegetables and your choice of French fries,

steamed rice, mash potato or ugali.
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Pasta
Pastas are served with a

choice Penne, Spaghetti,

Fettuccini

Burgers
All burgers are served on

our homemade buns with a

choice of beef or chicken &

accompanied with French

fries or side salad

Alfredo 37,000
Bacon, mushroom served in a cream sauce
topped with parmesan
Cheese.

Prawn & White Wine 37,000
Prawns, garlic, white wine, pomodoro and
parsley finished with
A splash of cream

Swahili Chicken Swahili Chicken
Chicken breast strips marinated in
turmeric, garlic, ginger, chilli, cumin
Served in a cream sauce and topped with
parmesan cheese

33,000

Gran Ragu 33,000
The traditional bolognaise slow cooked in
red wine.

Shiso Burger 38,000
Tuna loin marinated in lemon and
coriander topped with wasabi
Cream sauce

Baraza Club Burger 42,000
Its time for burger heaven packed with
fried egg, cheddar cheese
Bacon, avocado & sauté onions. 

Jalapeno Bacon Burger 38,000
Sliced jalapenos in a cheese sauce
topped with honey glazed bacon. 

Beef Or Chicken Burger 36,000
Lettuce, tomato, cucumber & onion.

All prices are inclusive of government taxes and service charge 
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Swahili Fusion

Gourmet Sandwiches 
Sandwiches are served on white or brown bread toasted

Or plain with French fries or side salad

Blackened Tuna Sandwich 33,000
Seard tuna with our homemade Cajun spice, coriander, avocado & lime mayonnaise.

Cubano 35,000
Baked smoked ham, salami, Emmental cheese, dill pickle, Dijon mustard,

Lettuce, onion & garlic mayo

Philly Cheese Steak 32,000
Strip steak, grilled peppers and onion served on a toasted burger rill with cheese.

Baraza Club Sandwich 38,000
Chicken mayonnaise, Bacon, fried egg, cheese, lettuce, tomato

Chicken Makange 38,000
Our famous roast chicken cooked with peppers, oyster sauce,

Tomato & served with coconut rice.

Bongoyo Skewers 51,500
A combination of fish and prawn skewers, prepared Swahili style

Served with green mango kachumbari and mbilimbi sauce.

Changu Wa Kupaka 48,000
Whole fish served in a Swahili coconut sauce.

All prices are inclusive of government taxes and service charge 
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Vegetarian

Paneer Makhanwala      36,000

Paneer cheese cooked in a rich tomato sauce

Pasta Aioli      31,000
a home made blend of olive oil, garlic, basil , chilli and lemon driizzeld 

pasta toped with parmesan cheese

Grilled Vegetable Wrap      31,000
Chapati filled with grilled vegetabils topped with mozzarella cheese.

Extra

Chips 
Mashed Potato

7,000 

Rice
Vegetables
Ugali
Katchumbari
Side Salad 

7,000
7,000
7,000
7,000
7,000

7,000 

Sauces

Pepper
Mushroom
Lemon Butter
Peri Peri
Bbq Sauce 

7,000
7,000
7,000
7,000
7,000

Masala tea
Tanzanian tea
Chocolate latte
Filter coffee
Cappuccino
Cafe latte
Espresso 
 

7,500
7,000
7,500 

6,500
8,500
8,500
7,000

Hot Beverages Cold Beverages

Chocolate Milkshake
Strawbery Milkshake
Vanilla Milkshake
Fresh Juice 

13,500
13,500
13,500
7,000

All prices are inclusive of government taxes and service charge 
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All our food is prepared in a kitchen where nuts, gluten,

and other known allergens maybe present. Please note we

take caution to prevent cross-contamination, however,

any product may contain traces as all menu items are

produced in the same kitchen. Our dish descriptions do not

include all of the ingredients used to make the dish.

Therefore, if you have a food allergy please speak to

Management before placing an order

IMPORTANT INFORMATION

Please see our weekley specials menu for

our dessert selection 
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