
LET’S

GASTRO
VIBES

www.gastrobar.co.ke

OPEN DAILY:  8.00AM ti l l  late

NIGHT MENU
4.00PM ti l l  late

The �ly �ing I like b�ter �an t�king abo� food � e@ing.
John Walters

LET’S
DRINK

WESTLANDS SQUARE | IMAARA MALL, MOMBASA ROAD

Pleasure or business, small or large. 
All the flair and touch for special occasions. 

G� Tog�hers & C�ebr@i�s

SHARE
Good food � �e found@i� � genuine happin�s.

Auguste Escoffier

Tap�

HOMEMADE CHIPS 
There’s chips, and then there’s our house chips…

SOUTHWESTERN SWEET POTATO
PICANTE
REGULAR

4 9 0 / -

3 9 0 / -

3 5 0 / -

IDEAL FOR 2

CHICKEN TIKKA SKEWERS 
With peppers & onion. Marinated in traditional spices & 
served with a lemon coriander dressing.

CHICKEN SATAY SKEWERS
Marinated, grilled & served with a peanut sauce.

CHICKEN WINGS
Tender and juicy wings coated in your favourite sauce for a 
finger-licking experience.
Preferred sauce: Asian pepper | BBQ | Honey lemon | Chilli 
butter

HOUSE SAMOSAS (3 PIECES)
Choice of beef or spinach & feta.

JALAPEÑO CROQUETTES
Crispy, spicy & cheesy.

LEMON GARLIC BROCCOLI
Grilled in olive oil, finished with smoked paprika & parsley.

HUMMUS BOWL 
Topped with caramelised onions & served with fresh focaccia.

CHILLI PRAWNS 
In olive oil, garlic, chilli & lime, served with freshly baked 
house bread.

CRISPY CALAMARI RINGS
Deep fried & served with chimichurri.

MEZZE PLATTER
Muhammara, baba ganoush, harissa, hummus, 
marinated feta, crudités, marinated olives & 
cheese / za’atar pide.

2 2 9 0 / -

SHARING BOARDS

6 5 0 / -

5 9 0 / -

5 9 0 / -

9 9 0 / -

3 9 0 / -

9 9 0 / -

6 9 0 / -

TACO TRIO
Select from: Chicken | Fish | Cauliflower
House slaw & spicy mango salsa.

CRUNCHY CAULIFLOWER TAPAS
Crisp with paprika, parsley & aioli.

PATATAS BRAVAS
Crispy potatoes in a chilli butter sauce.

WOOD FIRED EGGPLANT
With whipped feta, harissa oil, salsa verde & flaked 
almonds. Served with fresh focaccia.

SLOW ROASTED BEETROOT 
With whipped feta, chilli oil & flaked almonds. Served with 
fresh focaccia.

PAPAS CON MOJOS
Baby potatoes with salsa verde & mojo picón (red pepper 
sauce).

LETTUCE CUPS
Beef, mixed peppers & a teriyaki sauce.

9 5 0 / -

7 9 0 / -

8 9 0 / -

7 9 0 / -

8 9 0 / -

1 3 9 0 / -

9 9 0 / -

SMALL - 1 1 9 0 / - | LARGE - 1 9 9 0 / -

CONTAINS
PEANUTS

1 3 9 0 / -VEGAN: Tofu

1 3 9 0 / -

BAO BUNS (2 PIECES)
Spicy hoisin chicken, cucumber, red chilli, fresh coriander & 
mint.

1 3 9 0 / -

1 3 9 0 / -Vegetarian option: Tofu

STEAK OF THE DAY
Rubs: House-made coffee rub or salt & pepper
Sauces: Mushroom or chimichurri
Served with rosemary chips or fresh side salad

BÁNH MÌ SANDWICH
Hoisin chicken, cucumber, carrot, red chilli, pickled radish & 
fresh coriander in a crispy baguette.

GASTRO BAR BURGER
House beef patty, cheese, bacon, caramelised onions & 
grilled peppers. Served with house chips & slaw.

FANTASTIC FRIED CHICKEN BURGER
Fried chicken, rose sauce & pickled cucumber. Served with 
house chips & slaw.

MEDITERRANEAN MILLET SALAD
Red millet, red cabbage, beetroot, cashew nuts, salsa verde 
& honey mustard dressing. Served with flatbread.

1 4 9 0 / -

1 4 9 0 / -

L@e Ni�ts

PRAWN & MANGO SALAD
Mango, prawns, pickled onion, red cabbage, red pepper, spring 
onion, cucumber, mint, red chillies, black sesame & Thai dressing.

ASIAN CHICKEN BOWL
Satay chicken, fried rice, red cabbage, cucumber, pickled carrots 
& radish.

TOFU TERIYAKI STIR FRY
Served with fried rice.

SPICY THAI BEEF SALAD
Grilled beef, cabbage, cucumber, carrot, red pepper, red 
chillies, cashew nuts, sesame seeds & Thai dressing.

GRILLED HALLOUMI SALAD
Halloumi, mixed grilled veg, almonds, mixed seeds & honey 
mustard dressing.

ADD: Avocado +100/-

ADD: Avocado  +100/- | 1 Boiled Egg  +150/- | Grilled Chicken  +300/-

1 3 9 0 / -

1 2 9 0 / -

1 4 9 0 / -

1 1 9 0 / -

1 3 9 0 / -

2 9 9 0 / -

1 1 9 0 / -
1 5 9 0 / -

CHICKEN CAESAR SALAD
Grilled chicken, lettuce, capers, parmesan & classic Caesar 
dressing.

1 3 9 0 / -

Without chicken
SWAP CHICKEN WITH : Prawns | Bacon

TUSCAN PAPPARDELLE PASTA
Chef's special subject to availability
Creamy mushroom & shavings of parmesan.

SICILIAN SUMMER PASTA
Pappardelle with eggplant, yellow peppers, basil & 
parmesan.

ROSY SHRIMP LINGUINE
In a creamy tomato sauce & parmesan.

BROCCOLI PAPPARDELLE
WITH CHICKEN SCHNITZEL
Creamy cheese broccoli, chicken schnitzel, tomato 
sauce & parmesan.

SPAGHETTI MEATBALLS
Classic comfort.

SOUTHERN FRIED
BUTTERMILK CHICKEN 
Half chicken seasoned with our signature blend of 
spices & house slaw.

CLASSIC BRITISH FISH & CHIPS
Beer battered fish, house slaw & tartar sauce.

PAN SEARED FISH FILLET
In a lemon, wine & butter sauce. With capers, olives & 
cherry tomatoes. Served with house chips.

CHICKEN SCHNITZEL
Served with house chips, steamed veg & garlic aioli.

HONEY WHISKY BRISKET RIBS
Slow cooked & tender, served with sweet potato chips.

2 4 9 0 / -

1 6 9 0 / -

1 5 9 0 / -

1 4 9 0 / -

1 5 9 0 / -

1 2 9 0 / -

1 6 9 0 / -

1 3 9 0 / -

1 9 9 0 / -

1 4 9 0 / - 1 2 9 0 / -

1 4 9 0 / -

VEGAN: without Parmesan

VEGAN: without parmesan

VEGETARIAN: Tofu

The b�t �ings in
l�e c�e in Cir��

Our signature dough recipe, perfectly raised 
crust & distinct flavour combinations.

WOOD FIRED PIZZA

1390/- 

1490/-

PIZZA FRANÇOIS
Onion marmalade, walnuts & blue cheese.

CACIO E PEPE
White sauce based.

SALAMI & CHILLI
Contains capers.

POLLO PICANTE
Spicy chicken, jalapeños & basil.

PUTTANESCA
Olives, capers, parsley & garlic.

SANTA FE
Roasted peppers, caramelised onions & feta.

MARGHERITA BASILICO
The classic.

1490/- 

1590/-

 

1390/- 

1290/- 

1590/- 


