Appetizer

1. Mandazi - $1.00

Fry bread with cardamom spice.  

2. Beef Samosa - 1.50

Crispy pastry filled with beef, onions, and cilantro. 

3. Lentil Samosa - $1.50
Crispy pastry filled with lentil, onions, and cilantro. 

4. Cabbage Samosa  - $1.50 
Crispy pastry filled with sautéed cabbage. 

5. Beef Kebab - $1.50

Grilled tender minced beef with garlic, onions, peppers, and cilantro. 

6. Chicken Kebab - $1.50
Grilled tender minced chicken with garlic, onions, peppers, and cilantro. 

7. Muhogo - $1.95

Fried yucca served with pili-pili sauce.

8. Cabbage Masala on Fry bread  - $2.95

Sautéed white cabbage, served on cardamom fry bread.  

Soups, Salad & Chili
9. African Peanut soup – cup $2.50; bowl $3.50

Wonderful combination of peanut butter and fresh-diced tomatoes.  Served with sweet potatoes

10. Lentil coconut Soup– cup $2.50; bowl $3.50

Cooked in vegetable masala spice, and coconut sauce. 

11. Boilo soup - $3.50

Boiled beef with potatoes, onions, tomatoes, peppers, and cilantro. 

12. Safari Salad - $3.95

Baby spinach, cucumber strips, fresh grated carrots, pineapples and raisins. 
                           Add grilled chicken      $5.50                   

13. Kima Chili - $3.50

Exotic! A combination of hot, sweet & spicy flavors

Chapo Wraps

14. Chicken Masala Wrap - $5.50

Marinated chicken breast, sautéed in masala spice, wrapped on chapati, served with your choice of condiments.
15. Beef Masala Wrap - $5.50

Marinated beef stripes, sautéed in masala spice, wrapped on chapati, served with your choice of condiments

Specialty Entrée

Served with your choice of sides

Chicken Dishes

16. Chicken Masala - $7.25

Sautéed in homemade chicken masala sauce.  

17. Coconut chicken– $7.25

Sautéed with mild curry, onions, tomatoes, and coconut milk

18. Chicken stew - $7.25

Slow cooked with green peas, potatoes, fresh tomatoes & garlic.

Vegetarian Dishes

19. Green-gram grains  - $6.25

Sautéed in homemade vegetable masala and coconut sauce. 

20. Beans Masala - $6.25

Kidney beans sautéed in vegetable masala.  

21. Vegetable Masala – 6.25

Green peas, carrots, and potatoes, sautéed in vegetable masala spice.

Beef Dishes

22. Beef Masala - $8.75

Marinated beef, Sautéed in homemade beef masala sauce.  

23. Beef Stew - $8.75

Slow cooked with carrots, potatoes, tomatoes & cilantro sauce. 

24. Kima Masala - $7.75

Ground beef sautéed with tomatoes cilantro, onions, & green peppers. 

Sides

Extra side is $1.50
25. Plain Rice-Steamed plain basmati rice
26. Chapati – Flat bread
27. Ugali - White cornmeal mush
28. Mokimo

Mashed split pea mixed with yellow corn.  

29.  Sukuma wiki

Collard greens sautéed with onions and tomatoes.

30. Cabbage Masala

Sautéed with garlic, tomatoes and coriander spice.

31. Kachumbari

A mixture of fresh tomatoes, onions, green peppers and cilantro.   Flavored with lemon juice, and salad seasoning.  Salsa style
Breakfast

Served 9:00 AM  – 11:00 AM

32. Eggs – Two eggs $3.50

Create your own, served with home fries, and toast.  Add Bacon, sausage or Ham $ 0.75

33. Homemade crepe $3.50

Create your own, with bacon, sausage, ham or fruit.

Kids Corner

34. Chapo – poa – $3.50

Chapati (Individually handmade flat bread), loaded with mozzarella cheese.

35. Chicken Fingers & Fries  -$4.99

Tender chicken fingers, served with home fries.

Deserts - Ask for today’s special.

Beverages:  Hot Drinks - $1.50

Coffee, Hot cocoa, Milk

Kenyan Chai - $1.50  

Soft drinks 

Sodas - .95  ** Water –  $1.00

Orange juice - $1.45

Fresh Brewed Iced Tea, or coffee .85 - $1.50
All items and products subject to availability.
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Full Service Catering

Q-Mart Farmers Market

201 Station Road

Gate 18, Dept 403

Quakertown, PA
610 882 0744

www.alandoscuisine.com
Email: alandoskitchen@yahoo.com
