
 

Welcome to Jiko—The Cooking Place 

Disney’s Animal Kingdom Lodge 

Wanyama Safari Menu 
 

Taste of Africa ~ Trio of Dips with Assorted Breads and House-made Naan    
 

*** 

Appetizer Plates: 
  

Crispy Beef “Bobotie” Roll with Cucumber Raita, Green Mango Atjar, 
and Honey-roasted Groundnuts 

 

Inguday Tibs in Brik with Mushrooms, Spinach, and Cheese in crispy Tunisian Filo  

with Curry Vinaigrette and Apple  

African-spiced Fire-roasted Chicken with Four Cheeses, Bacon, Arugula,  
Peppadews, and Zough 

 
Graham Beck "The Game Reserve", Chenin Blanc Franschhoek 

 

*** 

Intermezzo 
*** 

Entrée Platters: 
 

Oak-grilled Filet Mignon with Macaroni and Cheese, and Red Wine Sauce   
 

 Sikhumbuzo’s Peri Peri Chicken with Crushed Potatoes, French Beans, Mango Sambal, and 

Onion Jus   
 

Maize-crusted Corvina with Vegetables of the Moment and Tomato-Butter Sauce  

 
 

Graham Beck "The Game Reserve", Cabernet Sauvignon, Robertson 
 

*** 

Dessert Platters: 
   

Parsnip Crème Brûlée  
Creamy Parsnip Custard and Holiday Spices with crispy Fried  

Cinnamon-Sugar Parsnips 
   

Tanzanian Chocolate and Kenya Coffee Mousse  
with Cinnamon Mascarpone Cream 

 
Orange Vanilla Cheesecake  

Creamy Madagascar Vanilla Cheesecake with Orange Zest,  

Cranberry-Amaretto Compote, and Chocolate Graham Crust 9.00 

 

 Kanu Kia-Ora Noble Late Harvest, Stellenbosch ‘05 

 


