


Special Wines Cellar, Beverages & Cigars

Kindly note: We endeavour to stock all listed products at all times. However, from time to 
time, it may be that an item is not available. In such cases, we will provide the next best 
alternative available at the same price.



Classic Italian Red Wines

This version of a densely ruby-coloured Merlot is rich with the sweet juice 
of black currant and candied violet which alternates with thyme and lav-
ender. A multi-faceted and intriguing red wine combining the pleasure of 
tannin with an extraordinary persistence of taste.

Sweet oriental spices and toasted cocoa accompany this wine in all its tast-
ing processes. Hints of sun-ripened black fruit and wintery notes of leather 
and humus. Consistency of velvet with a minty and black pepper finish.

This straight forward Barolo offers aromas of pressed rose petal, red 
berry, truffle and a whiff of leather. The round palate displays Morello 
cherry, menthol, chopped mint, ground pepper and anise accompanied by 
smooth, polished tannins.

Intense red fruits, dry grapes and plums with a hint of spicy clove and cin-
namon, cherry jam and iris. Full and velvety, with cherry after taste and 
vanilla flavours. One of Italy’s top wines.

A concentrated perfume of red fruit and morello cherries, followed by a 
hint of smoked meat and earthy spice. Medium in weight, packed with de-
licious wild strawberries, bramble fruits, forest floor and soft spice with a 
long lingering finish.

Cigars at Saruni

Saruni has a small selection of Italian Toscano cigars available for purchase.

They are hand-rolled, strong cigars, made with Italian-grown Kentucky 
tobacco, and they are rarely available outside of Italy.

The cigar is then allowed to mature for an entire year to bring out the full 
flavour.

Rollers begin by selecting premium-grade, wrapped with meticulously cut 
Kentucky leaves.

The cost of each cigar is US$10 each.

Please respect our smoking policy. Smoking should not interfere with other guests and should 
be done in open areas only. Please also refrain from smoking inside your villa.

Sito dell'Ulmo Merlot – Planeta (Region: Sicily) US$50

Maroccoli Syrah – Planeta (Region: Sicily)  US$70

Amarone della Valpolicella – Cent’ Anni 
(Region: Veneto)

US$70

Barolo – Moscone (Region: Piedmont)

Brunello di Montalcino - Pieve Santa Restituta, Gaja 
(Region: Tuscany)

US$80

US$100



Cocktails

Vodka, Worcestershire sauce, Tabasco, lime juice, tomato juice, black 
pepper

Classic British favourite – chilled Pimm’s No. 1 over ice, topped up with 
lemonade, ginger ale and all the trimmings!

White rum, fresh mint, lime juice, sugar, club soda

Classic Italian favourite: bitter Campari topped up with soda and a twist of 
lime

Vermouth, gin and an olive – classic style

Vodka and orange juice

White rum, lime juice, coca cola

Tequila, orange juice, grenadine syrup

White rum, lime juice, tropical juice, grenadine syrup

A Kenyan favourite - vodka, lime juice, honey over crushed ice

Coffee, Amarula Cream

US$8 each
Others available on request.

A bouquet of pale straw and a beautiful nose of citrus and melon. Refresh-
ing, bright and dry with notes of melon, pineapple, grapefruit and a touch 
of minerality. A medium-bodied wine with an elegant balance.

Pale straw with hints of green reflections. Splendidly aromatic, delicately 
structured, with aromas of tropical fruit, fresh citrus and white flowers. 
A finish of dense floral notes. 70% Grecanico 15% Grillo 15% Sauvignon 
Blanc.

Deep straw yellow in colour with a green hue. Intense and full of character, 
with integrated aromatic notes of citrus and tropical fruit, white peach, 
pink grapefruit and wisteria. 100% Fiano.

White with greenish tinge, heady tones of yellow pepper, banana and 
melon and with a well-structured body, velvety and smooth.

Silvery straw colour. Delicate, anise-like nose with smoke and mineral 
undercurrents. Silky palate with fine, well-integrated bubbles and a gentler 
finish.

Classic Italian White Wines

Rich, round, lemony fruit fills the mouth. Plenty of finesse which evokes 
apricot, peach and vanilla pastry flavours. Yeasty finish of citrus rind.

French Champagne

Bloody Mary

Pimm’s & Lemonade

Campari & Soda

Mojito

Martini

Screwdriver

Cuba Libre

Tequila Sunrise

Mara Cocktail

Dawa

Amarula Coffee

Pinot Grigio - Mandrarossa (Region: Sicily)  US$30

Alastro - Planeta (Region: Sicily) US$30

Sauvignon – Tenuta Sant’Helena Fantinel 
(Region: Friuli)

US$40 

Cometa - Planeta (Region: Sicily) US$50

’61 Franciacorta Brut – Berlucchi (Region: Lombardy)  US$60 

La Veuve Clicquot Ponsardin (Region: Reims) US$140         



Beverages Menu

Apple, Mango, Orange, Passion Fruit, Pineapple, 
Tomato, Tropical

Kenya Tea, Green, Rooibos, Chamomile, Peppermint, Lemon, Mixed Herbal 
Infusion, Ginger & Lemon, Spiced

Alcoholic Beverages

Gin
Vodka
Sherry
Blended Scotch whisky 
White rum
Kenyan Gold (local coffee-based liqueur)
Amarula Cream

Single malt whisky
Port
Cognac
Tequila
Vermouth
Limoncello
Grappa
Premium rum

Tusker, White Cap, Tusker Malt

Note - additional extras will be charged to your room.

COLD BEVERAGES
Fruit Juices: 

Coca cola, Coke Zero, Sprite, Ginger Ale, Soda Water, 
Bitter Lemon, Tonic Water, Fanta, Stoney

Sodas: 

HOT BEVERAGES
Coffee: 
Espresso, House Coffee, Decaffeinated, Cappuccino, Latte

Tea: 

Beer: 

House Spirits:

Gilbey’s gin, tonic water, splash of Limoncello – Italian lemon liqueur
Saruni Signature Gin & Tonic

Special Spirits: Single: US$4 / Double: US$6

Hot Chocolate




