RP-MUSANZE COLLEGE TRAINING HOTEL
Tel:(250) 785189494
P.0 BOX :226 MUSANIE
E-MAIL: info@iprcmusanze.ac.rw
Website:www.Iprcmusanze.ac.Iw

OUR
A LA CARTE MENU

Monadorna Nowas



tel:(250)

SALADS/SALADES

15Min AVOCADO FLAN /FLAN D’AVOCAT 1500 RFW
(Avocado flawed on a bed of lettuce in vinaigrette sauce )

15 Min SALADE NICOISE 2000 RFW
(tuna fish, potato, green beans, tomato boiled egg, dressed in vinaigrette)

15Min COLESLAW SALAD 1500 RFW

(sliced cabbage,grated carrot,ring of white onions,wadges of tomatoes,dressed by
Mayonaise sauce)

15Min CUCUMBER SALAD/SALADE DE CONCOMBRE 1500 RFW
( cucumber rings on a bed of lettuce,tomato wadges,rings of white onions dressed

in vinaigrette sauce)

20 Min RICE SALAD/SALADE DE RIZ 2000 RFW
(half cooked rice,half cooked peas,sliced tomatoes on a bed of lettuce dressed by

vinaigrette sauce)

20 Min FRENCH SALAD/SALADE FRACAISE 1500 RFW
(rings of Tomato, lettuce and cucumber with quarters of egg and vinaigrette made
With french mustard)
SOUPS/SOUPES
20 Min CREAM OF VEGETABLE SOUP 1000 RFW
(boiled, blended and seasoned mixed vegetables)
20 Min CREAM OF MUSHROOM SOUP WITH CROUTONS 1500 RFW

(boiled,blended and seasoned mushrooms with toasted pieces of

bread)
20 Min ZANZIBARFISH SOUP 2000 RFW
(Simmered and blended chunks of fresh tilapia fish with lighty spice leeks and
herbs)
20 Min CHICKEN /BEEF CONSOMME SOUP 1500 RFW
(A rich clear beef /chicken soup garnished with of vegetables)
15 Min PUREE OF PUMPKIN SOUP 1000 REW
(boiled ,blended ,seasoned pieces of pumpkin,carrots and white onions)
15 Min CREAM OF SPINACH AND CELERY SOUP 1000 RFW
(boiled,blended and seasoned spinach,celery,garlic,shallots in fresh milk)
15 Min MINESTRONE SOUP 1500 RFW
(boiled,blended and seasoned mixed vegetables,potatoes,french beans and spaghetti)
SANDWICHES
15 Min MUSANZE POLYTECHNIC SANDWICH 2000 RFW
( white brown bread filled with chicken ham, cheese, tomato, lettuce and fried egg
with

mayonnaise top up)

MP HOTL-Where Hospitality meets the standard
Tel:(250) 785189434

e-mail: info@ipremusanze.ac.rw



15 Min CROQUET MADAM /MONSIEUR SANDWICH 1500 RFW

15 Min BOOKMARKER SANDWICH 1500 RFW

(Brown bread filled with sirloin steak and baguette )

BURGERS

25 Min Beef /chicken burger 2000 RFW
PIZZA

25Min Marguerita pizza 2000 RFW
25 Min I’hawaiene pizza 2000 RFW
25 Min Musanze polytechnic pizza 2000 RFW
25 Min Quatre season pizza 2000 RFW
MAIN COURSE

40 Min GRILLED SIRLOIN STEAK 4000 RFW
50 Min BEEF STEW (prepared in mama’s style) 4500 RFW
45 Min SUPREME CHICKEN 5000 RFW

(oven baked chicken breast with risotto rice and veloute sauce)
45 Min CHICKEN BRAISED IN MUSHROOM SAUCE /PEANUT SAUCE 4500 RFW

45Min CHICKEN CURRY 4000 RFW
(fresh chicken marinated in ginger garlic paste and cooked in special punjabi sauce)
45 Min BUTTER CHICKEN 4500 RFW

(boneless pieces of chicken marinated and cooked based in a rich gravy tomato and fine
grind spices garnished with butter and fresh cream)
50 Min THE STIR — TRY WORK STATION 5500 RFW
(A choice of either chicken tender fish /Parle fillet or goat fillet freshly sutured
served with spring vegetables /rice and noodles in Chinese style)

50 Min MUSANZE POLYTECHNIC MIXED GRILLS 4000 RFW
(2pork chop chicken breast /limit steak /captain fillet)
30 Min TRADITIONAL FISH FILLET 4000RFW

(Fillet of tilapia coated in batter, garlic, deep fried and served with veg in season with a
dash of torture sauce)

30 Min CAPTAIN FISH FLORENTINE 4000 RFW
(Captain fish set on a bed of creamed spinach in butter sauce)
50 Min HEALTHY CORNER / GISAFURIYA 8000 RFW

(boiled chicken/beef/fish with veg)
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40 Min SPAGETHI BOLOGNAISE 4000 RFW
(Blanched spaghetti served with testy minced beef and seasoned sauce)

30 Min PENNE ARABIATA 3000 RFW
45 Min PORK SPARE RIBS (1 kg) 8000 RFW
( pork spare ribs marinated in sweet and sour sauce with caramelized onions)

45 Min PANFRIED PORK CUTLETS, STEAK (1/2 kg) 7000 RFW

Accompaniment: All our main courses are accompanied by
vegetables with one among the following:
plain boiled Rice, roast potatoes, French fries,
potatoes, chapatti fried, roast bananas, mashed
banana, boiled potatoes, poncho, parsley with a

Saucc.

B .B.

From the char grill

40 Min WHOLE CHICKEN 15000 RFW
30 Min WHOLE TILAPIA 12000 RFW
60 Min WHOLE GOAT LEG 15000 RFW
30 Min HALF CHICKEN 8000 RFW
40 Min PORK SPARE RIBS MARINADE 6000 RFW
30 Min BEEF BROCHETTE(ONE PC) 1500 RFW
30 Min CHICKEN BROCHETTE(ONE PC) 1500 RFW
20 Min CAPTAIN FISH BROCHETTE(ONE PC) 2000 RFW
20 Min GOAT BROCHETTE/ZINGALO(ONE PC) 1500 RFW

Accompaniment: : Frites, rice, banana frites, pommes de Terre grille et petite salad .

DESSERTS

20 Min TROPICAL FRUIT SALAD 1000 RFW
10 Min PASTRY OF THE DAY 1000 RFW
20 Min BANANA FLAMBE AU RHUM 2000 RFW
TEA AND COFFEE

10 Min AFRICAN TEA 1000 RFW
10 Min GINGER TEA 1500 RFW
10 Min GINGER LEMON TEA 2000 RFW
10 Min LEMON TEA 1000 RFW
10 Min AFRICAN COFFEE 2500 RFW
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10 Min BLACK TEA

10 Min HOT MILK

10 Min CAPPUCINO

10 Min ESPRESSO

10 Min HOT CHOCOLATE
10 Min GREEN TEA

OMOLETTES ;

15 Min OMOLETTE NATURE

15 Min OMOLETTE ESPAGNOLE
15 Min FRIED OMOLETTE

20 Min OMOLETTE WITH CAPATI
20 Min SPECIAL OMOLETTE
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