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Come for a drink 
Stay for a meal 



Le Prive 
Restaurant’s 

Menu 
 

COLD STARTERS 
 

 

TR ADI TIONAL CAE S AR S AL AD 
(Fre sh bab y le t tuc e , go o d seasone d chicken Thai, Fre sh Parme s an 

Che e se shaving and c ae s ar dre s sing ) 

LE PR I VE GR EEN S AL AD 
(Fre sh Cucumb er, L o c al Tomato, bab y le t tuc e , Bac on, R e d wine 

vine gar ) 

AVOCADO AND MANGO S AL AD 
( Avo c ado, Mango, Smoke d Salmon and Virg in Sauc e dre s sing ) 

BEEF CAR PACCIO WI TH MAR INATED FR E SH HER B S 
(S e le c te d Raw b e e f sl ic e d parme s an che e se , c ap er s)  

SPICY CHICK EN GIZ Z AR D S AL AD 
(Pan f rie d ch icken gi z zard, cucumb er, tomato,  onions , ye l low p epp er 

wi th l ime vinaigre t te) 

SMOK ED S ALMON S AL AD 
(smoke d s a lmon, cucumb er chi ffonade , we ll chopp e d whi te onion 

wi th toaste d bread)  

14 ,00 0 FR W 

 

 

15,0 00 FR W 

 

 

15,0 00 FR W 

 

16,50 0 FR W 

 

18 ,00 0 FR W 

 

 

20,00 0 FR W 

 
HOT STARTERS 

 
 

 

G AR LIC SCAMPI 
(Shrimp,  Oli ve o il , ‚ arl ic , par sle y and Toaste d breads)  

DUO DE ST JACQUE S WI TH G AMB A S AU CUR R Y 
(St Jac que s , Curr y s auc e , gambas)  

CHICK EN CLE AR SOUP 
(Slow brasise d chicken, chopp e d onions , chopp e d ve ge table s and herb s)  

R OA STED TOMATO B A SILICA SOUP 
(R oaste d tomato e s , onions , basi l ic  a leave s)  

R OA STED BU T TER NU T GINGER SOUP 
(R oaste d bul ter nu t , g inger juic e , cream on top) 

15,0 00 FR W 

 

20,00 0 FR W 

 

12 ,0 0 0 FR W 

 

 

12 ,0 0 0 FR W 

 

10,0 0 0 FR W 



MAIN COURSE 
 

 

ATL AN TIC S ALMON FILLE T 
( At lant ic s a lmon f i l le t , p otato e s cro que t te , teri yak i s auc e) 

PAN- R OA STED OR ANGE CAP TAIN FISH FILLE T 
( Victor ia capta in f ish f i l let , seasonal mixed vegetables , hol landaise sauce) 

PAN SE AR ED TIL APIA FILLE T 
( t i lap ia f i l le t , ve ge table s , par sle y p otato e s , and lemon bu t ter s auc e) 

TIL APIA AU GR ATIN 
(‚ rille d Tilap ia f ille t au gratin wi th sp inach and che e se ser ve d wi th 

mashe d p otato e s) 

SLOW COOK CAP TAIN FISH R IBOK E 
(‚ o o d seasona l c apta in f i sh f i l le t , Oli ve o il , herb s , lemon ze st , c o oke d in 

banana leave) 

PAN GR ILLED SOLE FISH 

 

BEEF FILLE T MIGNON  
(herb roaste d b e e f f i l le t mignon, gre en p epp erc orn s auc e) 

EN TR E COTE STE AK 
( gr i l le d b e e f entre c ote steak , ve ge table s s alad and house f rie s)  

STIR FR IED BEEF, SOYA S AUCE 
(pan fried beef Thai, red and green pepper, Julienne onion, oyster sauce and rice)i 

 

 

CHICK EN FILLE T 
( pan roaste d ch icken f i l le t , steame d mi x ve ge table s , steame d ric e and 

mushro om s auc e) 

LE PR I VE CHICK EN YA S S A 
( piece of chicken legs , mustard, white onion, green ol ives , and Jol lof rice) 

GR ILLED CHICK EN LE G 
Chicken le g grille d, gre en s alad and house f rie s)  

 
Ac c ompaniment s 

(Rice, Plantain, Spinach, Fries, potatoes, mashed potatoes, parsley potatoes)  

 

SPAGHE T TI BOLOGNE SE 
( p oache d L inguine spaghe t t i , b olo gnaise s auc e , parme s an che e se) 

PR AWNS PA STA 
( p oache d p enne pasta, a roaste d Zamb ian prawns , f in ishe d wi th cream) 

PENNE PA STA CAR BONAR A 
( p oache d p enne pasta smoke d p ork ham, c arb onara s auc e , parme s an 

che e se)  

 

 

SPAGHE T TI NE APOLI TAN 
( p oache d spaghe t t i , tomato s auc e , black oli ve s and che e se on side) 

R AVIOLI TOMATO S AUCE 
( raviol i  staffe d seasone d sp inach and mushro om, tomato s auc e and 

sundrie d tomato) 

TAGLIATELLE PE STO 
(Poache d Tagliate lle pasta, p e sto s auc e and parme s an che e se on top) 

PENNE PA STA PR IMAVER A 
(Poache d pasta wi th tomato s auc e and sun drie d tomato) 

35,0 0 0 FR W 

 

25,0 0 0 FR W 

 

20,0 0 0 FR W 

 

25,0 0 0 FR W 

 

2 7 ,0 0 0 FR W 

 

 

55,00 0 FR W 

 

25,0 0 0 FR W 

 

30,0 0 0 FR W 

 

2 2 ,0 0 0 FR W 

 

 

20,0 0 0 FR W 

 

2 2 ,0 0 0 FR W 

 

18 ,0 0 0 FR W 

 

 

 

 

15,50 0 FR W 

 

20,0 0 0 FR W 

 

14 ,50 0 FR W 
 

 

 

 

 

14 ,0 0 0 FR W 

14 ,0 0 0 FR W 

 

15,0 0 0 

 

FR W 

15, 0 0 0 FR W 
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DESSERTS 
 
 

 

BANANA SPLI T  15,000 FR W 

PANNA COT TA  10,000 FR W 

CHOCOL ATE MOUS SE  12 ,000 FR W 

FRUI T S AL AD WI TH STR A WBER R Y SOR BE T 10,000 FR W 

ICE CR E AM YOUR CHOICE  8 ,000 FR W 

CHOCOL ATE TAR T WI TH STR AWBER R Y COULIS 

 

 

QUICK BITES 

 
CHICK EN CLUB S ANDWICH 

BEEF S AMOS A 

SPICY CHICK EN WING S 

SUSHI 

A S SOR TED CHEE SE PL ATE  

MI X ED PL ATE ME AT GR ILLED 

ONION R ING S WI TH COCK TAIL S AUCE 

BEEF BURGER & FR IE S 

TR ADI TION LE PR I VE CHEE SE BURGER & FR IE S 

10,000 FR W 
 

 

 

 

 

 

15,000 FR W 

10,000 FR W 

12 ,000 FR W 

20,000 FR W 

10,000 FR W 

20,000 FR W 

5,000 FR W 

1 7 ,500 FR W 

1 7 ,500 FR W 


