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Beneath the surface: 
A new kind of dining emerges on 
the coast

Set within the natural coral formations of  Watamu’s 
shoreline, The Cave o�ers a dining experience shaped 
not by design alone, but by time, tide, and terrain. 
Carved by the ocean over centuries, these spaces were 
once hidden quiet, protected, and elemental. Today, 
they form the setting for a restaurant that leans into that 
same sense of discovery. Stone, sea, and shadow come 

In Residence: 
Chef  Wale at the Cave

For a brief moment this season, The Cave became home to Chef Wale whose presence 
brought with it a quiet shift in rhythm, energy, and expression. From Accra to 
Washington, D.C., and most recently at Elmina featured in the Michelin Guide 2025 
he arrived with a perspective shaped across continents and some of the world’s most 
demanding kitchens. Over the course of his residency, the kitchen moved di�erently. 
Flavours deepened, techniques sharpened, and dishes began to tell broader stories 
drawing from across the African diaspora while remaining �rmly rooted in the coastal 
landscape of Watamu.

Guests experienced something that felt both immediate and layered. Familiar 
ingredients were reimagined, combinations pushed further, and each plate carried a 
sense of intention that extended beyond the table.

It was not simply a collaboration, but a convergence of place, perspective, and craft. 
Though the residency has now come to a close, its imprint remains  in the kitchen, in the 
menu, and in the way The Cave continues to evolve.

Watamu 
Redi�ned
Long known for its coral 
reefs, turquoise waters, and 
white-sand beaches, Watamu 
continues to evolve as one of 
the coast’s most distinctive 
destinations.

The Cave forms part of that 
evolution o�ering something 
more intimate, more 
atmospheric, and entirely its 
own.

@chefwale_

together to create an environment that is both raw and 
re�ned. At The Cave, the experience is not imposed it is 
revealed. The rhythm of the waves, the coolness of the 
rock, and the intimacy of the space de�ne the atmosphere 
as much as the food itself. This is not simply dining by the 
ocean. It is dining within it.



( LIGHT & RAW )
Fresh Oysters

Pili pili mignonette, citrus
½ dozen ~ KSHS 1,200 | Dozen KSHS ~ 2,200 

The Cave Garden Salad
Mixed greens, cucumber, tomato, pickled onion, fresh herbs, citrus dressing ~ KSHS 500

Tropical Salad
Mixed greens, avocado, orange segments, cucumber, cherry tomatoes, radish, 

red onion, house vinegrette ~ KSHS 600

Elevate your plate with
Fire-Roasted Prawns ~ KSHS 2,500  |  Seared Steak ~ KSHS 2,500 

Grilled Half Lobster KSHS ~ 2500

( WARM STARTERS )
Fried Oysters

Panko-crusted oysters, jalapeño tartar
½ dozen ~ KSHS 1,200 | Dozen ~ KSHS 2,200

Onion Rings
Crispy onion rings, house ranch ~ KSHS 600

Spiced Plantain Fritters
Crisp plantain, peanut dust, tamarind glaze ~ KSHS 1,200

Crab Cakes 
Pan-seared crab cakes, kachumbari relish, lime aioli ~ KSHS  2,500

Fried Calamari
Crispy calamari, pili pili mayo, charred lemon  ~ KSHS 1,500

( SMALL PLATES )
Fire-Roasted Head-On Prawns

House butter, lemon ~ KSHS 3,500

Beef Tataki
Seared beef, citrus ponzu, crispy garlic and ginger ~ KSHS 2,000

Smoked Eggplant Dip
Charred eggplant, warm spices, served with chapati ~ KSHS 2,800

( main PLATES )
Amba Glazed Lamb Chops

Fragrant spices, light citrus finish ~ KSHS 3,500

Yellow Bean Coconut Curry
Slow-stewed yellow beans, coconut, coastal spices, served with chapati and coconut rice 

Alternatively, a seasonal vegetable curry, prepared in the same style ~ KSHS 2,800

Short Rib Pappardelle
Pappardelle, pulled short rib ragù, parmesan, herbs ~ KSHS 3,200

Ribeye Steak
Grilled ribeye, house butter, dawa dawa chimichurri ~ KSHS 3,500

Whole Grilled Lobster
Garlic herb butter, lemon ~ Kshs 5,500

W A T A M U

( THE CAVE BEVARAGES )
( SOFT DRINKS )

Soda KSHS 300
Still Water 750ml KSHS 300

Sparkling Water 750ml KSHS 350
Red Bull KSHS 500

( JUICES )
Ask your server for today’s fresh juices 

KSHS ~ 400.00

( COFFEE & TEA )
Espresso | Ristretto KSHS 350

Americano KSHS 350
Cappuccino KSHS 350

Latte KSHS 350
Hot Chocolate KSHS 350

Iced Coffee KSHS 300
Spiced Masala Chai KSHS 350

Black Tea KSHS 300
Iced Tea KSHS 350

( Sides )
Garden Salad.  KSHS 500
Charred Greens KSHS600

Chips KSHS 650
Pilau  KSHS 650

Coconut Rice KSHS 650
Crispy Polenta KSHS 650

( DESSERT )
Sticky Date Pudding

Toffee sauce, vanilla ice cream KSHS 1300

Mango  Sorbet & Coconut Sticky Rice 
Light and tropical KSHS 1300

Baobab Panna Cotta  
Baobab cream, seasonal fruit KSHS 1300

( BIG PLATES )
Half Grilled Coconut–Chilli Chicken

Marinated in coconut cream and chilli, flame grilled ~ KSHS 3,000

Seafood Pilau
Fragrant pilau rice, prawns, calamari, coastal spices ~ Kshs 5,500

Fish of the Day    
Whole fried catch of the day, kachumbari, normandy sauce ~ KSHS 5,500

( SHARED )  
Fire and Sea Platter ( for Two )

Char –grilled line fish, grilled lobster tail, fire roasted prawns, fried calamari, 
garlic herb butter, harissa ~ KSHS 8,000



( COCKTAILS ) 
CLASSICS

Mojito KSHS ~ 1,100.00

Margarita KSHS ~ 1,100.00

Caipirinha KSHS ~ 1,100.00

Negroni ~ KSHS ~ 1,300.00

Aperol Spritz KSHS ~ 1,300.00

Martinis

Espresso | Pornstar | Dry ~ KSHS 1,300

( SIGNATURES) 
Swahili Storm

Vodka, tamarind, ginger beer, 
MINT KSHS ~ 1,200.00 

The Still Pool
vodka, cucumber, lime, soda

KSHS ~ 1,200.00

Monsoon Martini
Dry gin, lychee, elderflower

KSHS ~ 1,400.00

Cave Treasure
Dark rum, passion fruit, prosecco

KSHS ~ 1,400.00

Golden Ember
Dark rum, honey, lemon, clove & orange peel

KSHS ~ 1,400.00

TE AMOR (“Teee Amor”)
Dry gin, lime, beetroot syrup, foamer

KSHS ~ 1,400.00

Grapefruit magarita 
Tequila, fresh lime, triple sec and house 

grapefruit syrup KSHS ~ 1400

THE CAVE OLD FASHIONED
Johnnie Walker Black Label, brown sugar, 

Angostura, orange oleo
KSHS ~ 1,500.00

�
THE CAVE - VIRGINS

Charred Pineapple & FRESH Lime 
sea salt, soda
KSHS ~ 1,000.00

APPLE BASIL MULE
KSHS ~ 1,000.00

( wine )
By the Glass

Ask your server for today’s wine selection 
KSHS 800.00

( BUBBLES)  
Marqués de la Concordia Cava Brut, Spain

KSHS ~ 6,500.00

Fantinel Prosecco Extra Dry, Italy
KSHS ~ 6,500.00

Ruffino Prosecco Rosé, Italy
KSHS ~ 7,500.00

Moët & Chandon Imperial Brut, France
KSHS ~ 25,000.00

Moët & Chandon Imperial Rosé, France
KSHS ~ 28,000.00

Veuve Clicquot Brut, France
KSHS ~ 28,000.00

Dom Pérignon, France
KSHS ~ 75,000.00

( ROSÉ )
Gérard Bertrand Gris Blanc, France

KSHS ~ 6,500.00

Côtes de Roses Rosé, France
KSHS ~ 7,500.00

( WHITE )

Clearwater Cove Sauvignon Blanc, New 
Zealand KSHS ~ 6,000.00

Haute Cabriere Chardonnay Pinot noir
KSHS ~ 6,000.00

Stellenbosch Chenin Blanc, South Africa 
KSHS ~ 7000 

Sungodess Pinot Grigio Ramato, 
Friuli DOC, Italy KSHS ~ 8,500.00

Fantinel Tenuta Sant’Helena 
Pinot Bianco, Italy KSHS ~ 10,500.00

( RED )
Louis Latour Pinot Noir, Domaine de 

Valmoissine, France KHS 7,900

Vergelegen Cabernet Sauvignon–Merlot, 
South Africa KHS 6,500

Vergelegen Reserve Merlot, South Africa
KHS 10,000

Villa Antinori Chianti Classico Riserva, Italy
KHS 13,000

( SPIRITS ) 
SINGLE MALT WHISKY

Glenfiddich 15 yrs — KSHS 1,000
Glenlivet 12 yrs — KSHS 700

Macallan 12 yrs Double Cask
KSHS 1,500 | Bottle KSHS 30,000

 
BLENDED & BOURBON WHISKY

Jack Daniel’s No.7 — KSHS 500
Johnnie Walker Black Label — KSHS 600

 
COGNAC

Hennessy VSOP — KSHS 1,000
Martell Blue Swift — KSHS 950

 
RUM

Captain Morgan Spiced Gold — KSHS 450
Malibu — KSHS 400

 
VODKA

Ketel One — KSHS 600
 

GIN

Bombay Sapphire — KSHS 500
Gordon’s — KSHS 400

Hendrick’s — KSHS 800
�four pillar olive leaf gin - KSHS 950

  
TEQUILA  

Clase Azul Reposad KSHS 103,000
Don Julio Blanco | Reposado 

KSHS 1,000 | Bottle KSHS 15,000
Don Julio 1942.  KSHS  72,000

Jose Cuervo Gold | Silver
KSHS 500 | Bottle KSHS 7,500

�

( APERITIFS & 
VERMOUTH )

Aperol — KSHS 500
Campari — KSHS 500

Martini Rosso — KSHS 400
Martini Bianco — KSHS 400

( LIQUEURS & 
DIGESTIFS )

Amarula — KSHS 500
Jägermeister — KSHS 500
Limoncello — KSHS 500

�

( BEERS 
& CIDERS )

Local Beers
Tusker Lite | Tusker Lager | Tusker Malt | 

White Cap | Guinness
KSHS 500

Imported Beers
Heineken | Heineken 0.0 — KSHS 600

Corona — KSHS 700

Ciders
Savanna | Tusker Cider

KSHS 500
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