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Ramadhan Kareem Iftar Menu
February 21 to March 22

Ndizi Nyama - $19
Ingredients: Plantain, beef, coconut, garlic, ginger, tomato, onion, salt

: Muhogo & Samaki — $19
Wredients: Casava, coconut milk, salt & Fish, chili, garlic, ginger, lime, s

Tandoori Chicken & Mkate wa Ufuta — $10 Lana)

W Ingredients: Chicken, tandoori mix, yogurt, lime, ginger, garlic w

Mbaazi & Andazi — $5

Ingredients: Pigeon peas, coconut milk, onions, garlic and ginger

" Mkate wa Ufuta — $3 '
Ingredients: Flour, yeast, coconut milk, milk, salt, sesame seeds, ghee
w A W

1-f Katlesi — $2.50 -
Ingredients: Potatoes, tuna, egg, cilantro, onion, garlic, lime, chili

Bajias za Dengu — $5
Ingredients: Gram flour, diced onion, garlic, cilantro, baking powder, salt

e <

Kaimati — $5
Ingredients: Flour, ghee, sugar, cardamom, yeast

Chila — $2.50

Ingredients: Rice, yeast, coconut milk, cardamom, sugar

Andazi - $2.50 Sambusa - $2.50
Chapati — $2.50

/ Iftar Catering \ Karibu Zanzibar Cuisine

Catering orders must be placed by Wed or Thurs 14200 International Blvd. #141
to be picked up on Saturday or Sunday Tukwila, WA 98168
Half payment is due at the time of placing order.

Samia: 425-786-8456
Ndizi Nyama — Half Tray $80 | Full Tray $150 Naila: 206-802-5983

Muhogo & Samaki — Half Tray $65 | Full Tray $140 Open Saturday & Sunday ONLY




