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A 15 DISH TASTE OF ZIMBABWE

VENISON BITES

Inyama yeganga | Nyama yemusango

Savor the natural flavors of our grilled Venison, expertly cooked and lightly seasoned with a delicate blend of aromatic
spices, allowing the rich, gamey taste of the venison to shine through, offering an authentic taste of the wild.

Oyster Mushroom Bites

MR NGWENYA

Ingwenya | Garwe

Savor the exotic with our Pan-Fried Crocodile Tail, a culinary adventure showcasing tender, succulent tail meat expertly
seasoned and pan-fried to perfection. Served with a lemon butter sauce. Careful, might bite back!!!

Mutakura [Traditional Mixed Bean Snack] Y

BRAAI BOERWORS

A succulent flame grilled boerewors sausage, seasoned with bold spices, captivating your palate with a smoky allure. Served
with green veggies "Braai" is a local term for a BBQ or grill, a social activity enjoyed by most Zimbabweans.

Creamed Pumpkin Leaf Amagwinya

KARPENTA FISH

Amatemba | Matemba
Loved by many for its distinctive savory flavor, Kapenta is a small, silvery freshwater fish typically sun-dried to preserve its
rich flavor and give it a long shelf life. Packed with protein, it offers an economical and nutritious option. Enjoy this
traditional favorite, rooted in Zimbabwean culture.

Rosella & Peppers Samosa

INKUKLU ELE DOBI

Inkuku | Huku ine Dovi

A delicious rich chicken stew with a mild spicy peanut butter sauce, a harmonious fusion that captures the essence of
Zimbabwe’s vibrant cuisine.

Mushroom Ele Dobi

MPONGO <CURRY
Imbuzi | Mbudzi
Experience the essence of rural Zimbabwean culinary traditions with our delightful Goat Curry. Slow-cooked tender goat
meat infused with a traditional spice blend, evoking cherished memories of family gatherings, especially during the festive
Christmas season and homecoming celebrations.

Cowpea & Butternut Curry

NYIMO BEAN §ALAD Y

Indlubu | Nyimo

A vibrant and nutritious dish featuring Nyimo beans, also known as Bambara groundnuts or Jugo beans. These beans are
traditionally boiled for a wholesome snack. Packed with protein, fiber, and essential nutrients like potassium, iron, and
magnesium, this salad offers a perfect balance of health and flavor. Enjoy the rich, earthy taste of Nyimo beans in this
refreshing, nutrient-dense salad, a true Zimbabwean favorite!

Please be advised that our menu items may contain or come into contact with common allergens such as peanuts, tree nuts, soy, dairy, eggs, wheat,
shellfish, and fish. We take the utmost care in preparing your food; however, cross-contamination may occur. If you have any food allergies or dietary
restrictions, kindly inform your server before placing your order, and we will do our best to accommodate your needs.
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ISITSHWALA Y
SADZA | PAP
A staple of Zimbabwean cuisine, Sadza (Isitshwala or Pap) is a thick, hearty porridge made from finely ground maize meal.
Simple yet satisfying, it is often served as the foundation of a traditional meal, pairing perfectly with a variety of relishes,
meats, and vegetables. Its soft, comforting texture makes it a beloved accompaniment to flavorful dishes, offering a true
taste of Zimbabwe’s culinary heritage.

PEANUT BUTTER RICEY
Irayisi Ele Dobi | Mupunga une Dovi
A unique and flavorful Zimbabwean dish, Peanut Butter Rice combines the creamy richness of peanut butter with tender,
steamed rice. This comforting dish offers a delightful blend of nutty and savory flavors, making it a favorite for both its taste
and simplicity. A versatile side that pairs well with stews, vegetables, or enjoyed on its own, Peanut Butter Rice is a delicious
reflection of Zimbabwe's love for rich, wholesome flavors.

CREAMED SAMP Y
Itshakada | Manhuchu
A traditional Zimbabwean dish, Samp is made from crushed corn kernels that are slowly cooked to tender perfection. With
its hearty texture and mild, earthy flavor, Samp is often paired with rich stews, vegetables, or beans, making it a comforting
and filling meal. This wholesome dish is a beloved part of Zimbabwean cuisine, offering a satisfying taste of home-cooked
simplicity and tradition.

PLAIN RICE YV
Irayisi | Mupunga
Uhmmmm, Rice. Like the one you already know...Just Rice!

fUGAR BEANS V
Indumba | Bhinzi
A Zimbabwean classic, Sugar Beans are slow-cooked to tender perfection, offering a hearty and nutritious dish. Rich in
protein and fiber, these beans have a slightly sweet, earthy flavor. Often enjoyed as a side, Sugar Beans provide a comforting
and wholesome taste of Zimbabwe's culinary roots.

DRIED LEAF VEGY
Umfushwa | Mufushwa
Mufushwa is a traditional Zimbabwean dish made from dried leafy vegetables, typically either dried spinach, pumpkin
leaves, black jack leaves and other seasonal leafy vegetables. Rehydrated and cooked to a tender consistency, umfushwa is
often prepared with tomatoes, onions, and a touch of oil to bring out its rich, earthy flavors. Packed with nutrients, this dish
is both healthy and flavorful, offering a true taste of Zimbabwean heritage.

UMBHIDA Y
Muriwo | Leafy Greens
Umbhidha is a beloved staple in Zimbabwean cuisine, made from leafy green vegetables like collard greens, kale, or spinach,
sautéed, and sometimes a touch of oil. Known for its vibrant, savory flavor and nutritional value, Umbhida is rich in vitamins
and minerals, making it a wholesome accompaniment to traditional dishes like Sadza

¢CHIMODHO Y

Chimodho, a traditional Zimbabwean cornmeal bread, is a simple yet satisfying dish often enjoyed as a snack or part of a
meal. Made from maize meal, it has a slightly sweet, dense texture and can be steamed or baked. Chimodho is loved for its
versatility, whether served plain, with butter, or alongside tea. It's a comforting taste of home, bringing warmth and tradition

to any table.

Tasting Menu Experience

Our Tasting Menu is thoughtfully designed to offer a unique culinary journey through Zimbabwe, served in a
delightful sharing style that encourages communal dining and interaction. Some dishes are presented in individual
portions, allowing you to savor distinctive flavors while also sharing and exploring a variety of tastes with your
dining companions. This approach not only enhances the dining experience but also reflects our commitment to
celebrating the rich tapestry of flavors in our Zimbabwean cuisine. We invite you to enjoy each course together,
making it a memorable experience filled with conversation and connection.

Tel: +263(0) 780 973 353 E: info@zulubistrobar.com
Open Daily: 10:00 - 22:00
Add: Landela Complex, Victoria Falls

Please be advised that our menu items may contain or come into contact with common allergens such as peanuts, tree nuts, soy, dairy, eggs, wheat,
shellfish, and fish. We take the utmost care in preparing your food; however, cross-contamination may occur. If you have any food allergies or dietary
restrictions, kindly inform your server before placing your order, and we will do our best to accommodate your needs.




