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SUNRISE TEE-OFFS BREAKFAST 
CORNER
SIGNATURE BREAKFASTS 

The BEST Breakfast			        KES 450
Bacon, eggs, sausage, and toast served fresh clubhouse-style. 
“The reliable morning four-ball.”

The Reli English Breakfast		    KES 1,000
Tea, coffee, Milo or hot chocolate served with sausage, bacon, 
toast & butter, eggs of your choice, sautéed mushrooms and 
baked beans.
“Strong enough for 18 holes & a scorecard argument.”

Continental Breakfast  		    KES 1,500
Fresh juice, fruit cuts, Danish pastry, baked beans, sautéed 
mushrooms, hash browns, sausage, bacon, toast, butter, 
jam/marmalade and your choice of tea, coffee, Milo or hot 
chocolate.
“First-class breakfast service from platform to putting green.”

BAKERY & BREADS

Toast 				                        KES 30
Freshly toasted bread.
“Simple and dependable.”

Bun 				                        KES 20
Soft fresh bun.
“Small but mighty.”

Ndazi			      	                     KES 40
Classic coastal-style coconut doughnut.
“Tea’s perfect playing partner.”

Pancake 				           KES 70
Golden fluffy pancake.
“Soft landing before the front nine.”

PICK YOUR PLAYERS — SOLO 
BREAKFAST ITEMS 
EGG STATION

Plain Omelette				           KES 80
Classic fluffy omelette.
“The breakfast basic done right.”

Spanish Omelette			         KES 120
Fluffy omelette loaded with vegetables.
“A little flair before tee-off.”

Spanish Omelette with Cheese	   	       KES 350
Vegetable omelette finished with melted cheese.
“Luxury breakfast energy.”

Scrambled or Fried Egg	                      KES 80
Eggs cooked your preferred way.
“Your round, your rules.”

Boiled Egg			                        KES 50
Perfectly boiled egg.
“Quick fuel for golfers on the move.”

Spanish Scramble                                        KES 120
Scrambled eggs with peppers and onions. 	
“More personality than your golf swing.”

TRADITIONAL FAVORITES

Uji  					           KES 150
Traditional warm porridge.
“Comfort in a cup.”

Ngwaci			   		          KES 80
Boiled sweet potatoes.  
“Classic Kenyan energy food.”

Nduma			   		     KES 130
Traditional arrow roots served warm.  
“Reliable local comfort.”

Fried Nduma	  	  		       KES 200
Crispy fried arrow roots.  
“Crispy fried arrow roots.”

Breakfast

Grilled Bacon 	 	          	     	       KES 350
Crispy fried or grilled strips.  
“A crunch worthy of applause from the gallery.”

Sausages 				            KES 70
Pork or beef perfectly grilled breakfast sausage.
“Two links that never slice left.”

Grilled Mushrooms		           	      KES 150
Perfect savory addition to your morning plate.  
“The quiet MVP when you find yourself in a spot.”

Baked Beans	  			        KES 100
Warm baked beans.
“The quiet MVP of breakfast plates.”

BREAKFAST SIDES



Lion’s Grill & Mains

LION’S CUT - BEEF

Railway Osso Bucco 		                    KES 550
Slow-braised beef shank in rich savoury sauce.
“Comfort food worthy of a clubhouse legend.”

Reli Beef Stroganoff 		    	      KES 600
Creamy beef strips served with bold flavour.
 “Smooth like a perfect putting stroke.”

Braised Short Ribs 		    	      KES 450
Tender fall-off-the-bone beef ribs.
 “Low and slow wins the round.”

The T-Bone Challenge			    KES 1,550
Juicy flame-grilled T-bone steak.  
“Not for players laying up on par fives.”

Reli Beef Stew			   	      KES 450
Traditional slow-cooked beef stew.  
“The ultimate rainy-day round companion.”

Sirloin Supreme 	 	                KES 1,200
Classic sirloin steak with bold flavour.  
“Built for champions and storytellers.”

19TH HOLE SMOKEHOUSE - LAMB & 
PORK

Lion’s Lamb Chops 		     	      KES 800
Juicy grilled lamb chops with rich seasoning. 
“Strong finish on every bite.”

Lion’s Lamb Cutlets 			        KES 750
Succulent lamb cutlets grilled to perfection. 
“Small cuts. Big personality.”

Grilled Pork Chops 		    	      KES 700
Char-grilled chops packed with flavour. 
"The safe play that always delivers.”

Sticky Pork Spare Ribs 		       KES 750
Tender glazed ribs with smoky finish.  
“Messy in the best possible way.”

NYAMA CHOMA ZONE

Premium Goat Soup			        KES 300
Rich, slow-simmered traditional broth.  
“A high-momentum fluid to completely fix your swing.”

Choma Beef (1 KG)			     KES 1,400
Choma Beef (½ KG)			        KES 750
Perfectly tender roasted beef seasoned to perfection.
“Ensuring you never slice your portion.”

Goat Choma (Mbuzi - 1 KG)	   	   KES 1,400
Goat Choma (Mbuzi - ½ KG)  	     	      KES 750
Premium cuts of roasted goat meat over pit flames.
“The Greatest Of All Time choice for surviving the back nine.”

STRIKER’S KITCHEN - CHICKEN

Kienyeji Full Wet	   		    KES 2,000
Traditional kienyeji chicken in hearty sauce. 
“The captain’s table special.”

Chicken Makhani 			        KES 500
Indian-inspired butter chicken goodness.  
“Dangerously addictive.”

Chicken Poussin 			        KES 500
Tender young chicken with delicate flavour.  
“Small bird, serious flavour.”

Broiler Chicken (Whole Dry)	 		    
Crispy chicken packed with bold flavor. 
““Best served hot after 18 holes.”

Broiler Chicken (Whole Wet)	 		    
Tender chicken simmered in a rich,  
flavorful sauce.
“Smooth finish, just like a perfect  
putt.”

Lion’s Grill & Mains

Fish Fillet	 			        KES 800
Tender boneless fish of the day fillet.
“Clean finish. No hazards.”

Whole Tilapia Dry 			     KES 600
Crispy whole tilapia served clubhouse-style. 
“For champions of the course.”

Whole Tilapia Wet 			     KES 700
Tender whole tilapia simmered in a rich, savory sauce. 
“For long lunches and even longer stories.”

WATER HAZARD SPECIALS - FISH

¼ — KES 450
½ — KES 600

Whole dry KES 1,100

¼ — KES 500
½ — KES 700

Whole wet KES 1,300



CLUBHOUSE SANDWICHES

Halfway House and Beyond

Club Sandwich		    		       KES 650
Classic triple-layer clubhouse sandwich served with chips.  
“Big appetite. Bigger clubhouse energy.”

Cheese & Tomato Sandwich 		       KES 450
Fresh tomato and cheese toasted sandwich served with chips. 
“Simple, classic and always reliable.”

Avocado Salad 			        KES 450
Creamy cubed avocado paired with light zesty market 
vegetables.
“Smooth texture to completely calm your front nine nerves.”

Kachumbari 				         KES 100
Traditional Kenyan finely diced tomatoes, onions, coriander, 
and chili mix.
“Adds double-bogey-blitting punch and color to any main 
course.”

Waldorf Salad 				        KES 550
Sophisticated crunchy apple, celery, walnut salad dressed 
lightly.
“Heavy-hitting healthy fuel for sophisticated golfers.”

Caesar Salad 				         KES 600
Crisp romaine lettuce tossed in classic parmesan dressing 
with croutons.
“An absolute ace across the clubhouse lawn. Upgrade with a 
side of chicken.”

Chicken Sandwich	   		     KES 450
Grilled chicken sandwich served with crispy chips. 
“The safe play that never disappoints.”

Chicken & Cheese Sandwich 		     KES 550
Chicken and melted cheese layered in toasted bread, served 
with chips.  
“Smooth pairing like a perfect golf partnership.”

Chicken Wings	 			        KES 450
Spicy wings with bold flavour.
“Finger-licking better than a hole-in-one story.”

Beef Bites	  			        KES 500
Tender beef snack bites.
“Built for post-round drinks.”

Pork Bites	  			        KES 450
Savoury pork bites with spice
“Pairs perfectly with cold beer.”

Fish Fingers	  			        KES 600
Golden crispy fish strips.
“Catch of the day energy.”

Fried Chicken Gizzards		       KES 600
Crispy seasoned gizzards.
“For adventurous clubhouse legends.”

Beef Samosas	  			        KES 100
Crispy pastry filled with seasoned beef.
“The MVP of Kenyan snacks.”

Samosa Mix (Pair) 			        KES 150
Crispy meat or vegetable filled savory pastry triangles.
"The undisputed, classic post-game debrief snack. Pairs 
beautifully with a cold beer."

French Fries		  		       KES 150
Classic crispy fries. 
"The universal crowd favorite.”

Ugali 		  			          KES 50
Classic Kenyan staple.
“The dependable playing partner.”

Steamed Rice 				         KES 100
Fluffy steamed rice.
“Simple and steady.”

Chapati 				           KES 50
Soft layered flatbread.
“Always welcome at the table.”

Lyonnaise Potatoes		   	      KES 150
Pan-fried potatoes with onion.
“French flair at the clubhouse.”

CLUBHOUSE BITES - BITINGS AND SIDES

FRESH OFF THE FAIRWAY (SALADS)



SWEET FINISHES (DESSERT CORNER)

WARM-UP BEFORE TEE-TIME - SOUP CORNER

French Onion Soup 			        KES 150
Classic onion soup with cheesy croutons.
“Like a warm handshake before the first tee.”

Pumpkin & Ginger Soup 		       KES 150
Velvety pumpkin soup with ginger warmth.
“Comfort in every spoon.”

Cream of Carrot & Mint 		       KES 150
Fresh carrot soup with mint finish.
“Unexpectedly refreshing.”

Plain Spinach 			      	        KES 80
Freshly sautéed spinach.
“Simple. Reliable. Effective.”

Plain Cabbage		  		         KES 70
Traditional cabbage prepared simply.
“Underrated like a good caddie.”

Plain Managu		  		       KES 100
Classic Kenyan greens.
“Local flavour done right.”

Creamed Spinach		  	      KES 120
Rich creamy spinach side.
“Smooth enough to lower handicaps.”

Crêpes Compote 			        KES 200
Light crêpes served with fruit compote.
“Soft landing after a rough round.”

Pineapple Flambé			        KES 150
Caramelized pineapple with warm buttery finish.
“A little fire for the leaderboard.”

Banana Cream				        KES 200
Smooth banana cream dessert with rich texture.
“Comfort food with clubhouse elegance.”

Vegetable Chowder	  		       KES 150
Hearty vegetable chowder.
“Built for chilly mornings.”

Dove Cream Soup	  		       KES 150
Rich creamy house special soup.
“Quietly elite.”

Halfway House and Beyond

Swiss Roll with Melba Sauce		       KES 150
Classic sponge roll finished with sweet berry sauce. 
“Sweet enough to forget the triple bogey.”

Chocolate Cake Slice		    	      KES 200
Rich moist chocolate cake slice.
“Because birdies deserve celebration too.”

GREEN SIDE SELECTION - VEGETABLE CORNER

Creamed Managu		  	      KES 150
Kenyan greens with creamy finish.
“Tradition with a twist.”

Creamed Cabbage		  	      KES 100
Creamy cabbage comfort side.
“Creamy cabbage comfort side.”

Vegetable Jalfrezi 			        KES 200
Spiced mixed vegetables with bold flavour..  
“Brings heat to the leaderboard.”


