
Lusaka 
Sunset Café 

MENU PACK 



Small Plates 
 

Zambian Tomato Bruschetta K140 

 
Roasted Heirloom Tomatoes, Whipped Chèvre, Kalamata Olives, Microgreens, 

Grilled Nshima Flatbread 

 
Crispy Pork Bao Buns K120 

Slow-Cooked Pork Belly, Pickled Cabbage, Honey-Soy Glaze, Sesame 
 

Beef Tataki K250 

Lightly Seared Sirloin, Ponzu Dressing, Spring Onion, Toasted Sesame 

Smokey Corn & Coconut Soup K180 

Charred Sweet Corn, Coconut Cream, Lemongrass, Chilli Oil 

 
Greens & Grains 

 
Grilled Chicken Caesar Remix K115 

Crispy Romaine, Parmesan Crumble, Anchovy-Garlic Aioli, Chickpea Croutons 
 

Super-Grain Glow Bowl K150 

Quinoa, Avocado, Edamame, Roasted Beetroot, Pumpkin Seeds, Citrus Vinaigrette 
 

Chilli-Lime Prawn Salad K200 

Mixed Greens, Charred Pineapple, Avocado, Baby Tomatoes, Lime-Honey Dressing 
 

Charred Halloumi & Watermelon Salad K160 

Mint, Rocket, Pickled Shallots, Balsamic Reduction 

Burgers & Sandwiches 
All Served with Fries or Side Salad 

 

 
Smash Burger Duo K250 

Double Beef Smash Patties, Melted Cheddar, House Pickles, Comeback Sauce, Brioche Bun 
 

Spicy Chicken Banh Mi K210 

Lemongrass Chicken, Pickled Veggies, Sriracha Mayo, Crusty Baguette 
 

Pulled Pork Cubano K220 

Slow-Roasted Pork, Mustard Aioli, Swiss Cheese, Gherkins, Toasted Ciabatta 
 

Crispy Veggie Wrap K150 

 
Roasted Zucchini, Sweet Potato, Hummus, Baby Spinach, Spiced Chickpeas 



Pasta Bowls 
 

House-Made Sauces, Globally Inspired Flavours 
 
 

Creamy Tuscan Chicken Pasta K315 

Sundried Tomato Cream, Spinach, Parmesan, Penne 
 

Beef Ragu Tagliatelle K320 

Slow-Cooked Beef, Red Wine Tomato Sauce, Fresh Herbs, Parmesan Shavings 
 

Garlic Butter Prawn Linguine K300 

Chilli, Lemon, White Wine, Parsley, Parmesan 
 

Mushroom & Truffle Risotto K275 

Wild Mushrooms, Aged Parmesan, Herb Oil 
 

Smokey Pork Carbonara K300 

Crispy Bacon, Smoked Pork Bits, Egg Yolk Cream, Black Pepper 

 
The Grill 

 
Served with a Choice of: Truffle Fries, Sweet Potato Mash, Grilled Vegetables or Dirty Rice 

 
 

Ribeye Steak (300g) K400 

Chargrilled Local Beef, Garlic-Herb Butter, Chimichurri 
 
 

Slow Pork K300 

Slow Roasted Chop, Mustard Cream, Apple Slaw 
 

BBQ Chicken Thighs K200 

Boneless Chicken, Honey-Bourbon Glaze, House Slaw 
 
 

Beef Kofta Skewers K200 

 
Spiced Minced Beef, Tzatziki, Pickled Onions 

 
Grilled Prawns (6pcs) K550 

Lemon-Garlic Marinade, Coconut Rice, Coriander Salsa 



House Favourites 
Comfort Foods 

 
 

Sticky Pork Ribs K300 

Slow-Roasted Pork Ribs, Tamarind-BBQ Glaze, Slaw, Fries 
 

Butter Chicken Curry K225 

Tomato-Cashew Gravy, Steamed Basmati, Naan Bread 
 
 

Bowl’d Bolognese K275 

 
Beef, Tomato Sauce, Fusilli Pasta, Basil Ricotta, Parmesan 

 
Local Catch of the Day K375 

Pan-Seared Tilapia or Bream, Capers, Lemon Butter, Greens 

 
Plant-Based 

Vegetarian & Vegan Plates 
 
 

Spicy Lentil Coconut Curry K200 

Red Lentils, Coconut Milk, Coriander, Steamed Rice 
 

Roasted Veggie Couscous Bowl K180 

Chickpeas, Grilled Vegetables, Harissa Yoghurt, Mint 
 

Charred Cauliflower Steak K170 

Smokey Tomato Sauce, Pickled Raisins, Toasted Almonds 
 

Vegan Creamy Mushroom Pasta K170 

Cashew Cream, Garlic, Thyme, Wild Mushrooms, Penne 

 
Desserts 

 
Warm Banana Bread Pudding K120 

Toffee Sauce, Coconut Ice Cream 
 

Chocolate Mousse Pot K120 

72% Dark Chocolate, Espresso Whip, Sea Salt 
 

Passionfruit Cheesecake K120 

Creamy Vanilla Base, Local Passionfruit Curd 
 

Baked Churro Doughnuts K120 

Cinnamon Sugar, Chocolate Dipping Sauce 



 
 
 
 
 

 
For The Little Ones 

Mini Beef Sliders K120 

Cheddar, Ketchup, Fries 
 

Mini Bowl’d Bolognese K120 

Beef Ragu, Tomato Sauce 

Panko Chicken Strips K120 
Breaded Chicken, Honey 

 
Fish & Chips K120 

Mild Spices, Coconut Rice 



Freshly Squeezed Juices 
 

Green Garden K150 

Cucumber, Celery, Green Apple, Spinach, Lemon, Mint 
 

Tropical Glow K150 

Pineapple, Mango, Orange, Ginger 
 

Citrus Burst K150 

Orange, Grapefruit, Lime 
 

Root Revival K150 

Carrot, Beetroot, Apple, Ginger 
 

Refresh & Cleanse K150 

Watermelon, Strawberry, Lime, Basil 

 
Signature Smoothies 

 
Berry Antioxidant K200 

Blueberry, Strawberry, Raspberry, Banana, Oat Milk, Chia Seeds 
 

Tropical Island K200 

Mango, Pineapple, Banana, Coconut Milk 
 

Power Green K200 

Spinach, Kale, Avocado, Apple, Spirulina, Almond Milk 
 

Peanut Butter Protein K200 

Banana, Peanut Butter, Oats, Whey Protein, Low-Fat Milk 
 

5 Golden Glow K200 

Mango, Carrot, Turmeric, Ginger, Greek Yoghurt, Honey 



Gourmet Milkshakes 
 
 

Madagascar Vanilla Bean Shake K200 

Classic Vanilla Shake, Whipped Cream, White Chocolate Curls 
 

Salted Caramel Pretzel Shake K200 

Caramel Ice Cream, Sea Salt Caramel Sauce, Pretzels 
 

Dark Chocolate & Espresso Shake K200 

Chocolate Ice Cream, Espresso, Shaved Chocolate 
 

Pistachio & Honey Shake K200 

Creamy Pistachio Gelato, Wild Honey Drizzle, Candied Pistachios 
 

Strawberry Cheesecake Shake K200 

Strawberry Purée, Vanilla Ice Cream, Cream Cheese Swirl, Biscuit Crumble 

 
Signature Mocktails 

 
 

Cucumber & Basil Cooler K150 

Fresh Cucumber Juice, Basil Leaves, Elderflower Cordial, Sparkling Water 
 

Sunset Spritz K150 

Blood Orange, Grapefruit, Cranberry Blend, Rosemary, Soda 
 

Passionfruit Mule K150 

Passionfruit Purée, Ginger Beer, Lime Juice, Mint 
 

Lychee & Rose Fizz K150 

Lychee Nectar, Rose Syrup, Fresh Lime, Soda Water, Edible Rose Petals 
 

Tropical Tamarind Smash K150 

Tamarind, Pineapple Juice, Chilli Syrup, Coriander, Sweet, Sour, Lightly Spiced 



Signature Cocktails 
 

The Montenegro Sunset K150 

Gin, Aperol, Blood Orange, Passionfruit, Prosecco Float 
 

Smoked Rosemary Old Fashioned K150 

Bourbon Infused Smoked Rosemary, Maple Syrup, Orange Bitters, Served Under Smoke Dome 
 

Chocolate Truffle Martini K150 

Vodka, Dry Vermouth, White Truffle, Shaved Chocolate Crisp Garnish 
 

Lychee & Yuzu Collins K150 

Vodka, Lychee Liqueur, Fresh Yuzu, Soda Water, Jasmine Tea Reduction 
 

Spiced Tamarind Margarita K150 

Tequila, Tamarind, Lime Juice, Agave, Chilli Salt Rim 

 
Classic Cocktails 

 
Negroni Classico K150 

Gin, Campari, Sweet Vermouth, Dehydrated Orange 
 

French 75 K150 

Gin, Lemon Juice, Champagne, Sugar Syrup 
 

Espresso Martini K150 

Vodka, Coffee Liqueur, Espresso, Vanilla 
 

Mojito Verde K150 

White Rum, Lime, Mint, Sugar, Crushed Ice Crown 
 

Dry-Aged Manhattan K150 

Rye Whiskey, Vermouth, Bitters 



Speciality Coffees 
 
 

Espresso Martini Affogato K100 

Double Espresso, Vanilla Bean Gelato, Coffee Liqueur (optional) 
 

Truffle Cappuccino K100 

Classic Cappuccino, White Truffle Essence, Shaved Dark Chocolate 
 

Cardamom Vanilla Latte K100 

Classic Latte, Vanilla, Cardamom, Aromatic Twist 
 

Mocha Noir K100 

70% Dark Chocolate, Espresso, Steamed Milk, Cocoa Dust, Orange Zest 
 

Nitro Cold Brew with Citrus K100 

Velvety Nitrogen-Infused Cold Brew, Grapefruit Peel, Tonic Mist 

 
Speciality Teas 

 
 

Moroccan Mint Tea K100 

Green Tea, Fresh Mint Leaves, Honey 
 

Earl Grey Crème Latte K100 

Earl Grey Tea, Vanilla, Milk, Lavender Foam 
 

Rooibos & Chai Fusion K100 

South African Rooibos, Chai Spices, Frothy Oat Milk 
 

Jasmine & Lychee Iced Tea K100 

Jasmine Green Tea, Lychee Fruit, Edible Flowers 
 

Matcha & Yuzu Elixir K100 

Ceremonial-Grade Matcha, Yuzu Syrup, Sparkling Water 


