
 

Alibi’s Well is the training restaurant of the Jambiani Tourism Training 

Institute which is sponsored by the Hands Across Borders Society, a 

Canadian NGO and charity registered in Zanzibar. Hands Across Borders 

Society has been in Zanzibar since 2001 offering free health care and 

education with a particular focus on the village of Jambiani. The Jambiani 

Tourism Training institute offers a two-year diploma program in 

hospitality and tourism, free of charge to the people of Jambiani. The 

students who are serving you are doing the work experience part of their 

program. 

We have placed a tip box and a donation box at your disposal, should you 

wish to support the students and the programs that we offer. All tips are 

shared among the students to help them to support their families while 

they are attending school. 

We hope that you enjoy your visit with us. 

KARIBUNI SANA 

 
www.handsacrossborderssociety.org 



  



Beverages 

Drinks 

Fresh Fruit Juices, made daily  

Lassies (Fruit, Yogurt, Lime)  

Sodas  

 

Water 

Aquamist Sparkling Water  

Zanzibar Drop 1.5 Liter  

Aquamist Mineral Water 1 Liter  

Aquamist Vital Juices 1 Liter  

 

Teas 

Plain Tea  

 

Coffees 

Latte  

Cappuccino  

Espresso (One Shot)   

Espresso (Double Shot)  

Long Black  

 

 

 

 

 

Specialty Teas 

Organic teas are brought to us from all over 

the world by Silk Road and are of superb 

quality and flavor 

 
Green Teas 

Japanese Sour Cherry 
Japanese Green Tea, Sakura Cherry 
Essence 
Japanese Green Tea 

 
Herbal Teas 

Alchemists Brew 
Angelwater 
Westcoast Peppermint 

 
Black Teas 

Rose Petal    
Spicy Mandarin 
Mango Shade 
Peach Paradise 

 
Other specialty teas available, please ask 

your server 

 

Local Coffee 

We use coffee beans grown right here on 

Zanzibar blended with others from the Rift 

Valley Highland Lake area. Liberica, 

Robusta and highland Arabica give it a very 

delicious and distinctive flavor 

 

 

 

 



Cocktails             

Marguerita 

Fruit Daiquiri 

Pina Colada 

Ali Baba’s Alibi 

Tequila Sunrise 

Between The Sheets 

Harvey Wallbanger 

Mai Tai 

Short Leg 

Extra Shots  

 

Shots and Mixers 

1 oz & Your Choice of Mixer  

2 oz & Your Choice of Mixer  

 

Cider 

Savannah Dry  

 

Beer 

Serengeti  

Ndovu  

Castle  

Stella Artois  

Our Kitchen  



Is your Kitchen 
We take great pride in our kitchen and make every effort to ensure that our food is fresh, wholesome 
and delicious. We bake all our own breads and we even grow our own herbs, chili and lemongrass. 

Enjoy! 

 
Lunch 

 

The Wraps and Sandwiches   

At Alibi’s Well our wraps and sandwiches have become famous. 

The wraps all use our homemade Turkish flatbread, Panini or Bagels; the choice is 
yours. 

 

The Calypso  

Try something a little different: chicken, sundried tomatoes, local cream 

cheese, guacamole and tomatoes 

 

Thai Surprise  

Simply yummy! Chicken, stir fried veggies and cheese; drizzled with sweet 

chili sauce 

 

Fisherman’s Catch 

Fresh off the boat; grilled fish with a hint of lemon, fried onions, green 

peppers, tomatoes, garlic, mayonnaise, and cheese 

 

The Diablo  

A delicious medley of veggies, avocado, cheese, and mild, medium, or hot 

garlic-chili oil served on the side 

 

Mboga mboga  

The name means vegetarian, a layering of grated carrot, green peppers, 

tomatoes, and cheese with mayonnaise



Soups, Salads and Daily Specials 

These menu items vary from day to day. Please check our “Specials” board or ask your server for 
more details. 

 

 

Thin Crust Pizza 

Our pizza dough is handmade by our students using wholesome, quality 

ingredients 

 

Margarita       

Fresh basil from the garden, sauce and mozzarella 

 

Vegetarian      

Freshly chopped veggies, sauce and mozzarella 

 

Chicken         

Chicken, chopped veggies, sauce and mozzarella 

 

Spice Island Chicken           

Chicken, chopped veggies, Spice Island BBQ sauce, fresh chilies (mild, 

medium or hot) and mozzarella 

 

 

 

 

Desserts                                                             

Our desserts have a reputation for their originality and very high quality. They are 
served hot from our oven, and we are certain that they will leave you with a 

lasting impression. 
Please see our menu board or ask your server for our daily selection. 



 
 

 

 

 

 
 
 
 

 
 

 

 


