
      Tastes From the Safari Menu
  

 A Fireside Feast High on the Slopes of Mt. Kenya
Mt. Kenya towers 16,000 feet over the rich forests and farmland of the Central Highlands,
forming a truly unique and awesome alpine paradise, perched neatly on the Equator.  Its

sheer forested slopes brim with wildlife including elephants, buffalo and leopard while the
high moorland lakes abound with trout.  A pastime we can recommend is exploring the

mountain by helicopter, finding its most hidden treasures and spending magical hours fly-
fishing and rambling about the heather and giant lobelia.  Return each evening from your

tropical alpine adventures to encounter some of Kenya’s most playful cuisine.  Within a log
and moss cabin a fire burns brightly, its light skipping across antique silver cutlery to

shimmer on a parade of slender crystal flutes.  
A perfect place for dinner?

x
  
 

“Sundowners”- Cocktails at Sunset  
Mountain Evenings Are Brisk So Perhaps Start with a Mulled Wine to Warm Your Hands and

Heart as You Watch the African Sun Slip Behind the Snowy Peaks.  Accompany Your
Sundowner with Fresh Salmon on Toast and Samosas Plumped with Melted Fetta Cheese,

Coriander and Nutmeg and Garnished with a Playful Treetomato Chutney

x 
  

Tigers in Cognac
Adjourn to the Table to Discover a Brioché Waiting Patiently for Each of You, Still Steaming
from the Oven and Brimming with Grilled Tiger Prawns, Bathed in a Piquant Cognac Sauce

x 
  

Ostrich in a Tangy Dress
Ostrich Medallions Baked in a Papaya Glaze Feature in the Main Dish, Accompanied by 

Fire-roasted Potatoes, Roasted Summer Squash, Cauliflower in Herbed Tomato and a Fresh
Salad of Rocket, Lettuce and Watercress

x 
  

Blazing Fruit & Other Treats
Complete the Evening with Mango Whiskey Flambé and Dark Chocolate, While Coffee Perks

over the Open Fire.  Linger under the Stars with a Glass of Fine Port, a Warm Brandy or
One of Africa’s Most Sublime Liquors.

Select an Interesting Wine from Our Special Safari Stock to Accompany Dinner, Such as a Nederburg Baronne
from South Africa or a Chilean Gato Negro Merlot.  Or, Perhaps, a Very Special 2003 Galpin Peak Pinot

Noir from the Vineyards of Bouchard-Finlayson


