
 Welcome to The 7th Sense Steakhouse Restaurant



The fundamental concept of this menu is "farm to table." Our
team of culinary experts and Chefs have sourced only the
most natural and organic meats & produce from within
Zambia. The aim of this is to support local, small  businesses
as well as harness the health benefits associated with
organic produce. We strive to support farmers that practice
safe and sustainable farming techniques. Hence, your
experience with us goes beyond dining. You are part of the
sustainable farming movement.  

P R I C E S  A R E  I N C L U S I V E  O F  1 6%  V A T , 1 . 5%  T O U R I S M  L E V Y  A N D  1 0%  S E R V I C E  C H A R G E  



Appetizers

T R U F F L E  S H R I M P S
Z M W 3 8 0

The Quorum's take on traditional Shrimp

Cocktail served with truffle sauce

Y A K I T O R I  W I N G S
Z M W 2 2 0

Chargril led chicken wings tossed in a

Japanese-soy marinade sprinkled with sesame

seeds and served with spicy greens 

A R G E N T I N I A N  E M P A N A D A  ( V )
Z M W 1 2 0

Pastry turnover stuffed with spinach

[Chicken ZMW140, Beef ZMW140]

From the Garden 

G R E E K  S A L A D  ( V )  
Z M W 1 0 0

Tomato, cucumber, green bell pepper, black

olives toasted in lemon l ight dressing served

with black sesame seeds 

D E L L A  C A S A  ( V )  
Z M W 9 0

Diced tomatoes, artichoke hearts, red onions, cucumbers, mixed greens

and a hard boiled egg drizzled with a parmesan-herb dressing

C H I C K E N  P I N E A P P L E  S A L A D  
Z M W 1 2 0

Poached chicken breast, pineapple carpaccio,

rocket and balsamic caviar served with lemon

dressing 

P R I C E S  A R E  I N C L U S I V E  O F  1 6%  V A T , 1 . 5%  T O U R I S M  L E V Y  A N D  1 0%  S E R V I C E  C H A R G E  



B R A Z I L I A N  P I C A N H A

Prime sirloin thinly sl iced, seasoned with rock

salt and served with mushroom sauce

300g... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW260

400g... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW300

Pair with Chef's recommended side of 

classic fries

O J O  D E  B E E F

Ribeye cooked in an open flame with a pancetta

chimichurri paste

300g... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW360

600g... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW580

Pair with Chef's recommended side of crispy

layered potatoes

R U M P  S T E A K

Gril led rump steak brushed with  shallot butter

and served with homemade mushroom ketchup

300g... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW360

400g... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW550

Pair with Chef's recommended side of 

classic fries  

A S A D O  S H O R T  R I B S

Beef short ribs served with Argentinian salsa

criolla.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW160 

Pair with Chef's recommended side of

parmesan infused mash

P R I M E  T O M A H A W K

Dry-aged prime ribeye topped with red

chimichurri paste and served with Argentinian

salsa criolla

600g... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW650

Pair with Chef's recommended side of 

onion rings 

Carnivores Corner

C H A T E A U X  B R I A N D E

Prime medall ion fi l let mignon served with black

peppercorn sauce

230g... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW290

300g... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW350

Pair with Chef's recommended side of 

creamed spinach
 Z A M B I A N  I N S P I R E D  B R E A M

Roasted bream served over a bed of mealie-

meal pureé with collard greens, red bean

ragout and Zambian tomato gravy... . . . .ZMW350 

P R I C E S  A R E  I N C L U S I V E  O F  1 6%  V A T , 1 . 5%  T O U R I S M  L E V Y  A N D  1 0%  S E R V I C E  C H A R G E  



Carnivores Corner

P O R K  C U T L E T

Tender honey-glazed pork loin served with

braised red cabbage and fennel.. . . . . .ZMW220 

Pair with Chef's recommended side of

classic fries

P O R T U G U E S E  C H I C K E N  E S P E T A D A

Skewered barbecue chicken thigh pieces

marinated in our special soy marinade served

with bok choy... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW190 

Pair with Che'f recommended side of 

garl ic rice

F I L I P I N O  C H I C K E N  A S A D O

Slow-roast chicken basted with a  classic

marinade of garl ic, ginger and tomato,

garnished with fresh herbs  and coriander  

half chicken... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW180

full chicken... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .ZMW300

Pair with Chef's recommended side of 

garl ic rice 

S T I C K Y  P O R K  B B Q  R I B S

Hickory-smoked barbecue ribs.. . . . . . . . . . . .ZMW330 

Pair with Chef's recommended side of

parmesan fries 

Sides

C L A S S I C  F R E N C H  F R I E S  

Z M W 7 0

P A R M E S A N  F R I E S  

Z M W 7 5

P A R M E S A N  I N F U S E D  M A S H  

Z M W 9 0

T R U F F L E  I N F U S E D  M A S H  

Z M W 1 0 0

C R I S P Y  L A Y E R E D  P O T A T O E S

 Z M W 9 0

O N I O N  R I N G S  

Z M W 7 0

A R R O Z  D E  A L H O  G A R L I C  R I C E  

Z M W 6 0

C R E A M E D  S P I N A C H  

Z M W 7 0

P R I C E S  A R E  I N C L U S I V E  O F  1 6%  V A T , 1 . 5%  T O U R I S M  L E V Y  A N D  1 0%  S E R V I C E  C H A R G E  



Sweet Sensations

S I G N A T U R E  Q  S T I C K Y  T O F F E E
P U D D I N G
Z M W 1 3 0

Moist sponge cake smothered in caramel sauce

served with a side of homemade vanil la ice-

cream 

C L A S S I C  I T A L I A N  T I R A M I S U
Z M W 1 1 0

Lady finger biscuits drenched in espresso

mousse, mascarpone cream and dusted with

Zambian cocoa powder

A L M O N D  F I N A N C I E R  
Z M W 1 8 0

Petit French gateau with beurre noisette,

almond cremeaux and a dash of spiced rum 

C R È M E  B R Ü L É E
Z M W 8 0

Classic créme brûlée served with pistachio

grissini

A L L O W  O U R  H O S T S  T O  G U I D E  Y O U  I N  S E L E C T I N G  
T H E  P E R F E C T  D E S S E R T  B E V E R A G E S  

A D D I T I O N A L  M E N U  O P T I O N S  A V A I L A B L E  U P O N  R E Q U E S T  T O  I N C L U D E  G L U T E N  F R E E ,  V E G E T A R I A N / V E G A N  
A N D  O T H E R  D I E T A R Y  R E S T R I C T I O N S .  P L E A S E  E N Q U I R E  W H I C H  M E N U  I T E M S  A R E  H A L A L .  

P R I C E S  A R E  I N C L U S I V E  O F  1 6%  V A T , 1 . 5%  T O U R I S M  L E V Y  A N D  1 0%  S E R V I C E  C H A R G E  


