
Hi pima
menu
Fine dining cuisine



Heritage harvest menu 
25k  for a five course  Meal

25k  for a six course  Meal

Umami festival {cow peas, peas, chick peas, carrot, oyster     
sauce, yellow sweet potatoes}
 Fusion {Navy Beans Medley, onion flakes, brown rice, 
nutmeg, quinoa, avocado, Chef's Wasabi}
Gourmet {butternut, chickpeas humus, beetroot low 
temperature, garlic flakes, coriander, cumin, herbs, vegan 
mirror}   
Duo of Mousses {macadamia Chocolate mousse and 
Mountain Papaya}
Pause café  Nyungwe reserve delicacy menu
Surprise of chef: 
***************************************************************************

*

*

*

*

*

*

*

*

Valleys salad {rocket, Forest Treasure, eggplant, wild 
mushroom, vegan mozzarella, physalis, pesto}
Bread homemade

floating isle {Swiss chard, carrot perfumed lentils, wine 
mousseline and black sesame}
Maki vegan {avocado, tofu, chayote, sushi rice, beet 
caviar}
 Millefeuilles {"Dauphinoise, chickpeas humus, beetroot 
low temperature, vegan mirror}     

Mango gelato with his sauce äppelmos  

                                     *leave a grƻn foot print*



Dream of the rift valley menu
Soup Du chef {Pumpkin Velouté with Oyster Mushroom} 
bread homemade
Tian {eggplant, tofu, carrot, red sauce, spinach and 
sesame marinate}
Fekyla of Rwanda {curry, sabayon sauce, sweet potatoes, 
yam, taro, Swiss chard, rhubarb}

Homemade tagliatelli el pesto {beet tagliatelli, carrot, 
confit tomatoes, peas humus, black sesame, menthe}

wok {Brussels sprints, rice, tofu, carrot, sesame marinate, 
garlic flakes}
Banana mousse/ napoleon sause:
************************************************************************ 

   Elegance of the hills  menu
surprise of chef: 
***************************************************************************

COQ AU VIN{Jeune coq des mille collines fumé et braise 
nappé de sauce bordelaise}

Red snipper fish {vivaneau rouge}       “BELLEVUE”

Tournedos de boeuf à basse temperature et sa sauce 
archiduc
Clafoutis au mangue 

Ce voyage culinaire est accompagnée d’épinard, purée de potiron, pomme 
dauphinois, choux de Bruxeƾes, et riz cantonais 
This culinary journey is accompanied by spinach, pumpkin purƻ, 
dauphinoise potatoes, Brussels sprouts, and rice 

25k  for a six course  Meal

40k for a five course  Meal
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    Pure discovery menu

25k  for a six course  Meal

Hi Pima filled pastry {spinach, leek, gouda cheese, 
eggplant} or
Maki {garlic, avocado, lacquered tofu} 

or 

Whole chicken stuffed with a romatic rice: {burn sauce, 
flower girl and sweet potatoes} 

Mango’s sabayon on red fruits gelato

Browinie AQUAFABA

 Akagera Escapade  menu
Surprise of chef: 
***************************************************************************

*

*

*

*

*

*

*

30k/ 2 people  for a  three course  Meal

Supreme de volaille a l orange {filet de poulard nappé de 
sauce a l orange} 

Crème brulée   

Beef Kidney in mustard sauce {Kidney, black sesame, 
onion flakes} 
Cordon bleu DE BOEUF à basse temperature et son 
sabayon de CAVA brut

                                     *leave a grƻn foot print*



   Pure discovery  menu

*
*

*

*

*

*

20k  for a  three course  Meal

20k  for a  three course  Meal

Vegetable jelly{molecular gastronomy}
                       or 
Beetroot soup{bread homemade: sorghum bread}

Tilapia “Belle vue” {barbecue sauce with grilled potatoes 
and green bean, carrot}

café liegois /Crepes napoleon/chocolate mousse                        

    Pure discovery menu
Hodgepodge salad {quinoa, basil, mint, grilled radish, 
raisin} 
Maki vegan {garlic, avocado, lacquered tofu} 

or 

Beef shop 300g{beef tender, spinach, falafel, brown 
sauce}   
Chicken ballotin  {archduchess sauce, vegetable flower 
girl and egg rice}

Vegan chocolate AQUAFABA / lemon tart

                                     * 100% Rwandan ƿganic products*



   Palette of Kigali menu
25k  for a three course  Meal

Hi Pima salad
{kale, physalis, leek, gouda cheese, red Radis, basil, 
macadamia seed, eggplant} 

Vegetable jelly {molecular gastronomy}

"Wild Rabbit with Hunter's Sauce "{white wine sauce, 
raisin, cloves, mushroom, carrot flower girl and sweet 
potatoes} 

Mango’s sabayon on red fruits gelato

*

*

*

Crème brulee 
Or 

Or 



o

Hot drinks

                                     *leave a grƻn foot print*

Drinks menu 

Fresh juices

Soft drinks

Cold infusions

Vin maison

Black tea ..........................2000
African tea........................3000
African coffee...................4000
Hi pima hot chocolate...3500
Spice tea...........................3000
Black coffee.....................3500
LLemon tea.........................2500
Hot milk.............................2500
Hot water...........................1500
Ment tea............................3000
Hibiscus infusion ............3000
Strawberry tea.................4000
Soya milk...........................5000

Tree tomatoes..................3000
Mango juice......................4000
Pineapple juice.................3000
Passion juice....................3500
Pinaple lemon ginger......3500
Oranges juice...................4000
SStrawberry juice..............5000

                

Fanta..................................1000
Sparkling water................2000
Mineral water....................1000 

                

Rouge
Maître viticulteurs...............................................25,000
Châteaux saint bonnet médoc........................30,000
Château quinsac bordeaux supérieur............35,000
Château bouteilley 1ère Côtes de Bordeau..40,000
Vin  maison bottle...............................................10,000
VVin  maison grass.................................................3,500

Blanc 
Maison j grandet  Moilleux...............................25,000
Maître viticulteurs  blanc..................................25,000
Domaine du pont chardonay...........................25,000
Pinot blanc Alsace Stephane Berg................30,000
Vin  maison bottle...............................................10,000
VVin  maison............................................................3,500

Mousseux -champagne
Cava brut jaume.................................................40,000
Prosecco brut.....................................................45,000

Digest {hibiscus, carrot, ginger, 
turmeric, anise star, honey in-
fused}……………….  2000rwf/ 

botlle ….6000rwf
booster {Artemisia, Moringa, 
cloves, cinnamon infused in 
honey} …....................... …  3000 

rwf/  botlle 6000rwf

 

                



Address: 23KG 599 strƻt, Kigali
Phone: 0780576135


