
 
 
 

Welcome to Nkana Golf Club 
Home of the Zambia Open 

 
 
 

 
 
 
 
 

 
The menu has been designed on the concept of traditional club fare with 

some Zambian flare. 
 

The menu also features an exquisite wine offering by legendary golfer & 
2010 Open Championship victor,  

Louis Oosthuizen. 
 

Enjoy your dining experience with us! 

 
 
 



 
 
 

Breakfast 
Served between 07H00 – 11H00. 

 
 9 Hole Breakfast         K40 

One egg, two strips of bacon and a slice of fried tomato. Served with toast and jam. 

 18 Hole Breakfast         K65 
Two eggs, bacon, boerewors or pork chipolata, two potato rosti’s, fried tomato, mushrooms 

& baked beans. Served with toast and jam. 

 Breakfast Bun          K50 
Bacon, fried egg, cheddar cheese & fresh tomato. Served in a fresh burger bun. 

 Omelette          K65 
Three egg omelette, served with the choice of three fillings: 

Ham, bacon, feta, cheese, onion, tomato, avo, peppadew, green pepper or fresh chilies. 

 Mince on Toast          K38 
A slice of toast, topped with savory mince and an egg. 

 Eggs Benedict          K65 
Two crispy potato rosti’s topped with poached eggs, bacon & freshly made hollandaise sauce 
. 

Starters & Salads 
Served between 11H00 – 21H00. 

 Samosas        K35 
Four samosas, a choice of chicken or beef. 

 Table Salad       Large   K35 

Lettuce, tomato, cucumber, green pepper and onion.     Small   K25 

 Greek Salad        K50 
Lettuce, tomato, cucumber, green pepper, feta and black olives. 

 Chicken Caesar Salad        K75 
Salad greens with shredded chicken, shaved parmesan & croutons. Served with a creamy  

Caesar dressing. 

 BLT Chicken Wrap        K70 

Loaded with crispy lettuce, bacon, chicken, tomatoes, shaved parmesan  

and a homemade creamy dressing wrapped inside a flour tortilla. 

 

 



 
 
 

Light Meals 
Served between 11H00 – 21H00. 

 Boerewors & Chips Basket        K65 
Rooikrans boerewors, served with chips. 

 Chicken Wings & Chips Basket        K65 
BBQ chicken wings, served with chips. 

 Rump & Chips Basket         
Slices of seasoned rump steak, served with chips. 

250g        K105 

500g        K135 

 Toasted Sandwiches, served with chips or green salad. 

Bacon, Egg and Cheddar         K50 

Chicken Mayonnaise         K50 

Ham, Cheddar & Tomato         K45 

 Club Sandwich        K70 
A multi layered sandwich with grilled chicken, bacon, fried egg, tomato, lettuce and  

cocktail dressing. Served with chips or green salad. 

 Pie & Gravy        K50 
Homemade beef pie topped with gravy. Served with chips or green salad. 

 Chicken or Beef Stir-fry        K80 
Strips of Chicken / Beef stir-fried with seasonal vegetables, served in a soya & oyster sauce  

on a bed of rice. 

 Fish & Chips        K85 

Grilled or fried tilapia fillet, served with a lemon & parsley butter sauce and a side of chips. 

 Chicken Vodka Pasta        K90 

Chicken and mushroom and penne pasta tossed in a tomato based vodka cream sauce. 

 
 
 



 
 
 

Burgers 
Served between 11H00 – 21H00. 

 Classic Club Burger        K65 
Classic homemade beef patty topped with lettuce, tomato, onions & pickle.  

 Cheese Burger         K80 
The classic club burger topped with a layer of sweet milk cheese & grated cheddar cheese.  

 Jalapeno Burger        K95 
The ultimate burger, topped with a layer sweet milk cheese, grated cheddar & a creamy 

jalapeno & bacon sauce. 

 Chicken Burger         K65 
Grilled chicken breast topped with lettuce, tomato, onions & a creamy roasted garlic mayo.  

 Cheesy Chicken Burger         K80 
The classic chicken burger topped with a layer sweet milk cheese & grated cheddar cheese. 

 Banting Burger        K60 
The classic club burger, no bun. Served with a choice of chips or green salad. 

 

All burgers are served with a choice of chips or green salad. 
 

Traditional 
Served between 11H00 – 21H00. 

 
 Eggs, Vegetables & Nshima        K40 

Scrambled eggs (4) with tomato & onion. Served with a side of nshima & traditional vegetables. 

 Kapenta        K46 
Pan fried with onion and tomato. Served with a side of nshima & traditional vegetables. 

 Bream        K65 
Beautiful whole pan fried bream. Served with a side of nshima & traditional vegetables. 

 

 
 



 
 
 

Grills 
Served from 11H00.  

All items are freshly prepared to order, please allow 25 minutes for preparation. 

 Grilled Pork Chops        K95 
Two grilled pork chops, beautifully seasoned. 

 Spare Ribs        K120 
500g marinated slow cooked spare ribs.       

 T-Bone Steak        K140 
500g Aged T-bone steak, basted and flame grilled.        

 Rump Steak  
Aged prime rump steak, basted and flame grilled. Served with garlic butter. 
250g        K105 
500g        K135 

 Fillet Steak        K125 
250g tender fillet steak, basted and flame grilled. Served with a garlic butter, mushroom  

or pepper sauce. 

 Chicken Schnitzel        K75 
Juicy fried & crumbed chicken breast. 

 

All Grills are served with a choice of either chips, rice, nshima, seasonal vegetables, coleslaw or green salad. 
 

Additional Sides & Sauces       

 Pepper, mushroom, cheese or garlic butter      K16 

 Steamed vegetables        K25 

 Traditional vegetables        K18 

 Green salad        K25 

 Nshima        K22 

 Chips        K25 

 Rice        K20  

 Coleslaw        K20 

 



 
 
 

Pizza 
Served from 12h00 Friday, Saturday & Sunday & Public Holidays 

     SML   LRG 
 Margarita     K55   K80 

Tomato base topped with cheddar & mozzarella cheese. 

 Hawaiian     K65   K100 
Tomato base topped with cheddar, mozzarella, ham & pineapple. 

 Regina     K70   K105 
Tomato base topped with cheddar, mozzarella, ham, bacon & mushrooms. 

 BBQ      K70   K105 
Tomato base topped with cheddar, mozzarella, BBQ chicken, onion & green pepper. 

 Chicken & Feta     K75   K110 
Tomato base topped with cheddar, mozzarella, shredded chicken,  

garlic, green pepper & feta. 

 Saucy Fillet     K80   K120 
Tomato base topped with cheddar, mozzarella, barbeque fillet strips & onion. 

 

Additional Toppings – Pizzas Only 

 Chili, green pepper, garlic or onion       K5  

 Mushroom, pineapple or ham        K12 

 BBQ chicken, mozzarella, bacon or feta      K15 

 Beef fillet        K18 

 

 

 

 

 

 

 



 
 
 

Portuguese Chicken 

Served from 11H00. Eat in or out. 

 
Whole Chicken 

 Just Chicken          K100 
• With a portion of starch & portion of salad or vegetables.     K145 
 

½ Chicken 
 Just Chicken          K60 
 With a portion of starch & portion of salad or vegetables.     K105 

 
¼ Chicken 

 Just Chicken          K36 
 With a portion of starch & portion of salad or vegetables.     K70 

 
Starch Options: 

 Chips 
 Nshima 
 Rice 

 
Salad Options: 

 Coleslaw 
 Green Salad 

 
Vegetable Options: 

 Seasonal Vegetables 
 Traditional Vegetable 

 
 
 

 

 

 

 

 

 

 

 



 
 

 
For the little ones 

Applicable for children aged 12 and under. 
 

 Crumbed Chicken Nuggets        K45 

 Boerewors Pieces        K45 

 Fish Fingers         K45 

 Hot Dogs        K45 
 

Served with a choice of either Chips, salad or nshima. 

Snack Platters 
A Selection of nibbles, ideal for those looking to have a snack with a drink.                                                                             

Served with a selection of three sauces. 
 Two Ball Platter        K150 

 Four Ball Platter        K300 

 Eight Ball Platter         K600 

All items are freshly prepared to order, please allow 25 minutes for preparation. 

Dessert 
 Ice Cream & Bar One Sauce        K45 

Vanilla ice cream smothered in melted bar-one sauce.    

 Mango Shake        K35 
Vanilla & mango shake. 

 

 

 

 

 



 

 

 

 

Wine List 

 
Crispy White      Glass K26  Bottle K95 
 

A crisp Sauvignon Blanc & Semilion blend, the perfect club wine ideal for any occasion shared between 
friends. 
 
Smooth Red       Glass K30  Bottle K110 
 

A smooth blend of Cabernet, Merlot & Shiraz, the perfect club wine ideal for any occasion shared between 
friends. 
 
Sauvignon Blanc          Bottle K130 
 

This Sauvignon Blanc is beautifully balanced with a tropical passion fruit and gooseberry flavour that 
complements fish, sushi, pasta, curries and salads. Or you can just enjoy it with your friends!  
 
Rose            Bottle K130 

 

This pink Rosé is dry & has delicious entrancing flavours of mixed red fruit, strawberries and candy floss to 
delightfully tease the taste buds. This wine is the perfect appetizer and will compliment fish, sushi, pasta, 
salads and spicy foods. 
 
Fifty-Seven Red         Bottle K155 

 

A well-balanced red blend (83% Cabernet Sauvignon & 17% Shiraz) with tasting notes of mixed berries, 
plums, and smokey oak. The smooth tannins complement a long finish. Great on its own, but pairs nicely 
with most foods – even with burgers, ribs, chops, pies, pizzas and pastas. Easy-drinking, ideal for the 
everyday occasion. 
 
Jasoma Conclusion         Bottle K235 

 

A blend of Cabernet Sauvignon (56%), Cabernet Franc (17%), Petit Verdot (16%) and Merlot (11%) a 
Bordeaux blend – carefully matured in new French barrels for 24 months. This premium wine is like Louis’ 
golf swing – smooth!  


