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Eat.Play.LoveZambia is an online 
platform that lets you find out what 
events are happening in Zambia and 

why they are worth you time.  

We have catalogued over 49 listed 
events, 100+ restaurant listings and 
menus we are uploading daily, and 

our database is growing.  

Our goal is to deliver you the most 
complete online experience that 

allows our users to eat, play and fall in 
love with Zambia.

For job applications or inquiries and interviews, 
please contact us at info@solesourceltd.com 

Looking for enthusiastic Data Scientists & 
Researchers, Coders, Social Media Influencers & 

Sales Personnel 
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International Franchise Brands 

make up about one-fifth (20%) 

of all formalized restaurants in 

Zambia. Mainly in Malls or 

Food Court Complex.

Zambia has 135 Restaurants 

that are International Franchise
Brands.

RW Focus: 2018 Restaurant Survey & Research 

Results. Error Margin +-5 Due to openings/closings

Not Inclusive of Hotel Brand Restaurants.

International Franchise Brands:
Casual Dining &

Quick Service Restaurants 
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Eat, Drink, 
Love Lusaka. 

W
elcome to RW Magazine,

your source for food 
news and dining guides. 

Remember when Zambia was 
the culinary destination of 
Southern Africa. No. Neither do 
we but we are on a mission to 
make that happen.  As Zambia 
focuses on increasing tourism we 
felt it was necessary to do our 
part and help. We at RW strongly 
believe that Food Tourism can 
help develop Zambia. We are here 
to support Zambian Restaurants, 
cafés, pubs, hospitality centres 
and food events, which are the 
backbone of any tourism sector.  

We love Zambia and we know 
you do as well.  The landscape of 
our country and its capital is 
changing. New eateries, remodels 
and reloads of old locations are 
giving Lusaka a chic and modern 
feel.   Add to that our food festival 
planners are doing their best to 
give us new experiences and 
courting the best African 
musicians and celebrities into our 

nation.  You can feel that 
something has changed in the 
psyche of Zambia. 

It is with great pride that we 
see ourselves as helping take 
Zambia into a greater culinary 
heights that increase the 
knowledge of both restaurants 
and patrons and showcases our 
culinary ecosystem. 

Cuisine has an instant way of 
connecting Lusaka to the 
Copperbelt to Livingstone to 
Solwezi and to the rest of the 
world. Great countries and their 
citizenry get behind their local 
businesses and entrepreneurs. 
We encourage everyone to be a 
positive and active part of our still 
growing gastronomic community.  
We need your assistance in 
sharing your restaurant 
experiences, suggesting new 
ideas and growing Zambian brand 
businesses.

Food brings people from all 
walks of life together and 
connects them, we hope that this 
magazine will connect with you. 

Food Nation

Editor
On Our Menu…

Catch us on Facebook, Twitter 
and Instagram at RWLusaka

Exclusive Online
Prizes

Want to write about food or 
have a great restaurant or chef 
you want us to highlight? 
Please contact us at 
info@solesourceltd.com

Issue Editor

mailto:info@solesourceltd.com
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How to Support 
Zambian Restaurants

Share / Like / Follow / Repost A Post . . K0.00

Tag Friends Ask Them to Follow  . . . . . . K0.00

Be a Mystery Customer For Them: 
Call, Visit, Email, ask a question via Social Media 

and let them know how they did. . . . . . . K0.00 

Be A Cheerleader . . . . . . . . . . . . . . . . . .  K0.00

Make Purchases. . . . . . . . . . . . . . . . .  K100.00

Offer to Collaborate. . . . . . . . . . . . . . . .  K0.00
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ur goal is to make Lusaka a Restaurant 
destination  for Southern Africa in the next few 

years on our way to becoming ‘Southern Africa's 
Restaurant Capital’ thereafter.”  Kamota Mayondi, 
Organiser of Restaurant Week Lusaka. Lusaka will 
play host to the 2nd Annual Restaurant Week in 
Lusaka.  The two-week long celebration of Lusaka’s 
culinary talent is set for 4th- 18th March 2019 in 
partnership with great international brands and 
fantastic eateries around the city of Lusaka. I sit down 
with Restaurant Week Lusaka Organisers to find out 
what our growing cosmopolitan city has to offer.

Q. What is Restaurant Week Lusaka? What inspired it?
Restaurant Week Lusaka is a two week celebration

of food that allows the participants to unlock prizes by 
dining at participating restaurants. The more restaurants 
they dine at the more prizes they have the possibility of 
winning. We were inspired to start Restaurant Week 
because we love the Zambian food experience and 
wanted to promote and celebrate our restaurants like 
other cities do around the world.   

Q. What are some of the Restaurants that participated 
in 2018?

In 2018, we had over 20 restaurant locations whose 
chefs put together menus that showed off their talents.  
We were able to get some of our favourite restaurants 
like Casa Portico, Hussar Grill, Meraki Cake Bar, 
O’Hagans, Mint Lounge, The Royal Dil, #Social, The Deli, 
Rosso Trattoria, Chuma Grill, The Horse Shoe, The Other 
Side, Latitude 15, & Dulce By Jessie.  This year we are 
raising the number to 30 or 40 Restaurants in order to 
give the public more choices.

Q.  What city and nationwide impact do you see this 
event having?

The Zambian palate is more exposed now more than 
ever before, due to increased people travelling abroad 
and wanting to bring those experiences back home. 
Events like this help us push each other towards better 

everything – better food and service and greater food 
options. This event will reinforce a healthy ecosystem of 
restaurants and will have the public see more interesting 
menus, achieve better customer service and keep 
improving our dining experiences.

Q. This is a different kind of festival, how?
It is reward based. Restaurant Week is offering 40 

awesome prizes. It’s the organiser’s way of thanking the 
pubic for supporting local restaurants. We understand 
that people work hard for their money and are looking 
for value. The Restaurants represent a large part of the 
value exchange and we added raffled prizes to their 
value. We are also not asking the restaurants to leave 
their locations. Each restaurant wanted an event where 
they were in full control of their own environment, which 
was feedback that we received from managers and 
owners last year. This is the only event like that.

Q. Restaurant Week Lusaka has been using social media 
to advertise and engage with your following. How have 
people responded to you online?

Feedback is an important way to put together an 
event that people feel is valuable.  Lusaka can be 
challenging because we are introducing a new idea into 
the environment. Feedback helps us be clearer online. 

O“
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[continued]

Q. Restaurant Week rewards attendees by offering 
prizes. How does one win prizes and what are they?

In 2018 we had 40 prizes and in 2019 we have the 
same but bigger!  Our grand prize is still a fully paid 
international vacation while other prizes are hotel 
stays, a smartphone, private club memberships, a gym 
membership, electronics accessories, gift baskets, 
bottles of wine, bottles of spirit alcohol, tickets to 
events, wine tasting, basically we asked our corporate 
supporters for virtually everything that was on our 
holiday Christmas list and they were gracious enough 
to give us what they could.  How you win these prizes 
is by registering online or at The Wine Shop, 
registration is K50.  You collect your Registration Card 
and you start going to restaurants.  Each restaurant 
will stamp your ticket after dining at their 
establishment during Restaurant Week. If you go to 
two restaurants you are entered into a raffle. If you go 
to 4 restaurants you are entered into two raffles. If you 
complete a ‘Restaurant Week’ - 7 restaurants - you are 
entered into three raffles and can win our grand prize.  
Last year the odds of people winning a prize was over 
50%. Last year everyone who went to 4 or more 
restaurants won a prize, which was great.  

Q. What was the response like from businesses and 
government to Restaurant Week?

Having people understand your vision is always a 
challenge because you are excited and want others to 
get it, but they do not.  So we had a tough start. We 
were pitching on some of the worst heavy rain days. 
We knocked on doors, left letters, texted, sent 
Whatsapp messages and left follow-up letters. Once 
you get your first, ‘Yes’, then everything is worth it!  
We sat down with two great people last year at the 
beginning and those restaurants set the tone for 
others to join.  We also have a great team and we were 
professional and persistent.  

Q. Has it been a long journey?

Yes and no. This idea was part of another idea that 
helped us get the Tony Elumelu Foundation Grant in 
2017. Official planning for the initial event last year 
started in December 2017 with a target of

March. Then Lusaka had a tough start to 2018 and we
had to move it to May. That was the only real tough
part. We expected to hear the word “No” and that
happened. But the “Yes” that you receive makes up
for all the polite “No, Thank You” responses.

Q. What are the goals of the event?
Our goals are simple. Reward people for going to

restaurants, increase traffic to restaurants and give our
city great press. As long as we do that then we are
happy. We would like to make Lusaka a food
destination in then next 5 years. Zambia has a food
landscape as diverse and friendly as our 73 tribes, from
local dishes to international multi-cuisine restaurants.

Q. Are you seeking sponsors for the event?
We are seeking partnerships more than

sponsorships. A partner who shares our vision and
wants our culinary community to flourish.

Q. What are the plans going forward?
Our focus is making sure we do Restaurant Week

Lusaka correctly. We don’t want to get to ahead of
ourselves. It’s about building our partnerships. We
want 40 Lusaka Restaurants to participate in
restaurant week. We currently are developing an APP
that will make that possible and very easy to use for
Restaurant Week attendees. They would be able to
review the restaurant and get credited, all on their
smartphone. We do feel that 2019 is a good year to
expand to either the Copperbelt or Livingstone.

Q. How can people, restaurants or companies keep
updated and get in contact with you?

Facebook, Twitter, Instagram (@RWLusaka) or if
you are a person that likes to communicate over the
phone, like we do, please call us on 260 968 409758.
You can Whatsapp that line as well.

Zambia has a food 
landscape as diverse and 
friendly as our 73 tribes.

“ “
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RW Focus: April 2019 Restaurant Survey 

By Sole Source Limited    

RESTAURANTS
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ambia has over 1,300  
formalized restaurants with 

some form of online footprint –
website, social media, or Trip Advisor 
profile. At our last count about 135 of 
those restaurants are International fast 
food and franchise businesses, all with 
an online footprint. These international 
businesses usually have an assortment 
of professionals and marketing 
materials behind their brands that 
layout the restaurant brand’s identity, 
aesthetics, and culinary options.  That’s 
plenty of online and social media 
competition for Zambia’s local 
restaurant industry. So how should a 
restaurant differentiate their brand to 
acquire more customers from the 
3,500,000 Zambians online? First, you 
must find them. We spent a month 
surveying 126 top Lusaka restaurant and 
hotel brands in Zambia in order to 
understand how restaurants are using 
Social Media sites to increase brand 
awareness.  

The leading Social Media platforms in 
Zambia, according to Statcounter’s
Global Statistics, are Facebook, 
Pinterest, Twitter, YouTube, and 
Instagram, respectively.  

Facebook has close to 2 million 
Zambian Users on their platform making 
it the “must have” social media platform 
for any restaurant in Zambia. 96% of our 
126 Restaurants Surveyed has a 
Facebook Page. 

Pinterest is a more powerful 
marketing and sales tool for businesses 
than most social networking sites. How 
Pinterest works is users find images that 
are either interests, hobbies, or inspire 
them, and they ‘pin’ and save that 
image on their boards – think of boards 
like feeds.  These ‘vision boards’ are 
things users want to experience. Now 
imagine a restaurant on Pinterest. 

Z Surveyed 118 Lusaka Restaurants and 
Hotel Brands: Profile Page Likes*

7 ( 6%)    50,000 – 99,000 

15 (13%)  20,000 – 49,999

18 (15%)  10,000 – 19,999

17 (14%)      5,000 – 9,999   

61 (51%)      0,000 – 5,000 

*Excluding Quick Service Restaurants(QSR) brands surveyed

Top 5 Lusaka Restaurants by 
Facebook Profile Page Likes* 

Rhapsody’s                            
O’Hagans                                 
The Steak House at Protea   
Keg & Lion  
Meraki Cake Bar & Café      

* List Excluded QSR’s Hungry Lion 391K, Pizza Hut Zambia 134K, 
Spur Zambia 77K and KFC Zambia 76K.  The Cake Bar 69K (Google 
Search denoted 69,000 Facebook Page likes but not on Facebook)

Top 5 Lusaka Hotel/Hospitality  Brands 
by Facebook Profile Page Likes

Lilayi Resort Game Reserve           
Southern Ridgeway Sun Hotel      
Radisson Blu                       
InterContinental Hotel 
Latitude 15 

80K
58K
49K
41K
27K

71K
66K
60K 
52K
45K
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Users will see your food, location, or atmosphere 
and pin it so that they remember to go to your 
location. The users of Pinterest - Pinners - are 
making future purchasing decisions and saving 
those images so they can remember to 
experience your restaurant. These images - Pins -
can also link back to websites, offers, or 
businesses, which is why Pinterest is great for 
driving traffic and sales. It is Instagram built for 
businesses. The largest areas of interest on 
Pinterest are food, fashion, lifestyle, weddings, 
interiors and travel, which provide content for a 
variety of users.  While we have no statistics on 
Pinterest in the Zambian market we encourage 
more Zambian business and restaurants to learn 
more about Pinterest. 

The Zambian Twitter community – commonly 
referred to as ZedTwitter - are a very active and 
engaged social media users in Zambia.  The 
community is much smaller than Facebook and 
the top local company brands are Airtel Zambia 
(62K followers), Mwebantu(40K Followers), 
MTN_Zambia(31K Followers). Twitter is a great 
way to get a brand's voice heard via social media 
and for restaurants to differentiate themselves 
from the competition with a focus on their 
brands customer experience. For Restaurants 
Zambia Twitter is all about communicating with 
their followers, customers, and future customers. 
Of the 126 restaurants and hotels surveyed 26% 
of those surveyed had Twitter Pages.  Top 
restaurant sector users in the ZedTwitter 
community are Quick Service Restaurants, who 
have pre-made marketing materials that offer 
deals, discounts, and are most likely run by a 
professional agency or full time Social Media 
Manager.   

The use of YouTube as a credible advertising 
and marketing tool for restaurants in Zambia 
comes down to the price of data bundles for

* We surveyed 118 Lusaka restaurants, hotel brands but added 8 
additional Quick Service Restaurants brands to  Twitter Survey.
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Lusaka 
Restaurants 

33
Following Followers

10K+ 26K

Top 10 Twitter Followers: Lusaka 
Restaurant/Hospitality Sector Brands

1. Pizza Hut Zambia 
2. Hungry Lion ZM
3. Latitude 15
4. Nandos Zambia

5. Restaurant Week (RW) Lusaka 

6. Zamfest

7. Queens Cali_Bash        

8. KFCZambia

9. Burger Boss

10. Grandaddy’s Shoka Nyama

Info: Survey done by Sole Source Limited April 2019
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“THE NEED 
OF VIDEO 
CONTENT 
AND THE 
RISE OF 
VIDEO 
CONTENT  
CREATORS...”



customers and the cost of production for 
video content creators. Zambia has seen a 
growth in the number of data users due to 
aggressively priced data bundles by data 
service providers.  This decrease in cost as 
well as the influx of entry level smartphones 
makes marketing on YouTube an attractive 
offer for content creators. The need for video 
content and the rise of content creators in 
Zambia is just starting, and those content 
creators need places to shoot. Restaurants 
are perfect locations for video content, 
whether a music video or camera phone vlog. 
They also offer fantastic product placement 
of your restaurant or brand.

We were unable to find a restaurant with a 
YouTube page that posted current content 
and less than 10% of the 118 restaurants(not 
including QSRs) surveyed had any video 
content on their social media pages.

Instagram as a social media platform that 
takes hold of the fact that visual content gets 
more total views and is more likely to be 
shared on social networks.  Restaurants can 
take great advantage of this because there 
are so many visual opportunities to showcase 
your food and ambiance. Also, Instagram is 
where the young Zambian prime target 
market is.  Posting pictures of restaurant 
signature dishes, guests, and special events 
take the customer, or future customer, on a
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FollowLusaka Restaurant Community 
Lusaka Restaurant Community on 
Instagram has a strong platform presence 
with 49 Restaurants of 126 having pages. 

restaurants posts4K+ community followers41,489

visual journey that can tell a great story. 
Lusaka restaurants have already taken to this 
social media platform as 38% of our 126 
restaurants surveyed have Instagram pages.

If you are looking for more information about 
our survey or are looking for Social Media 
Advise contact us at info@solesourceltd.com
or call +26 096 840 9758.

Top 10 Instagram Lusaka Hotel and 
Restaurants by Followers

1. Grandaddy’s Shoka Nyama 
2. Pizza Hut Zambia
3. Lilayi Lodge
4. Latitude 15   
5. Radisson Blu     
6. KFC Zambia
7. The Cake Bar Zambia 
8. Burger Boss
9. Hilton Garden Inn Lusaka 
10. Marlin Restaurant 

Info: Survey done by Sole Source Limited April 2019

mailto:info@solesourceltd.com
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LET OUR SOCIAL 
MEDIA PROFESSIONALS
GROW YOUR  BRAND.

STAND OUT!

Contact:  260 96 8409758

& SOCIAL MEDIA

Email: info@solesourceltd.com

Follow

Lusaka Restaurant Community 
Lusaka Restaurant Community on 
Instagram is growing.  46+ restaurants 
are showcasing their signature dishes. 
Let us help you be part of a great 
marketing movement in Zambia. 

restaurants posts4K+ community followers41,489



Old Fashion 

Ingredients:
• 1 part Whiskey (100ml / 4oz)
• 1 Tablespoon Agave Nectar
• 6 dashes Angostura /Orange Bitters
• Garnish with a Orange Peel

Method:
Combine whiskey, agave and bitters 
with ice in a cocktail shaker.
Shake cocktail for about 30 seconds.
Pour into 2 short cocktail glasses filled 
with ice. (preferably 1 large ice cube)
Twist orange peels and add to glasses.

NOT FOR PERSONS UNDER 18 YEARS OF AGE. DRINK RESPONSIBLY 

Essential Cocktail



The word is out about Zambia.

As the earth cools on a 
Friday night its residence all 
start their evening activities.  
It’s 1800hrs and it doesn’t 
matter what season we are 
in the follow scene will play 
out all over Lusaka.   

Groups of friends enter 
establishments, orders are 
taken and buckets of beer 
on ice start to emerge from
the behind the bar.  This is 
the most efficient way 
of getting a round of drinks 
for the establishment and 

its guests. Friends toast to the end of the work 
week or just to the promise of a great night 
ahead.  As the crowd starts to grow the music 
gets louder and more staff clear the old bottles 
and place new buckets on the tables.  This is a 
classic Zambian night out.

Lusaka is the capital city of Zambia and where 
all the new beers test their products hoping to 
find a footprint in a very lucrative Zambia 
marketplace. Special launch events for premium 
beer brands are the norm in Lusaka.  In 2017 
Zambia saw Stella Artois and Miller Genuine 
Draft made their entrance in the beer 
marketplace and we had Oktoberfest twice.  In 
August 2018 the iconic American beer Budweiser 

was introduced to Zambia.  All of this makes 
perfect sense. 

Africa has the world’s youngest population. 
More than 50% of its people are under 20 years 
old and Africa has the world’s largest working-
age population. The African beer industry, which 
is worth US$13 billion and is now the world’s 
fastest-growing market. The Zambian youth 
population age 15-35 is about 4.8 million - 36.7% 
of Zambia's population - the largest population 
of young Zambians in our history.  This makes for 
an enormous market of future indulgers. 

The same beer culture that has brought new 
players in the market has also attracted the 
attention of the Government of the Republic of 
Zambia(GRZ) and outside sources.  The World 
Health Organisation stated that 41 percent of 
women who drink, binge-drink at least once a 
week. In response the GRZ says it will soon 
introduce an Alcohol Bill to regulate alcohol 
consumption. Regulating adult behaviour with 
alcohol may be as easy as training a cat to play 
the piano.  Most forms of prohibition fail. 

What this may mean is Zambian young people 
also have the opportunity to change the 
narrative on what people predict is their future. 
Countries with beer cultures often times have 
entrepreneurs that start microbrewery cultures 
too.  Localized beer brewing companies, that 
brew craft beer in the bar or that produce 500 –
1000 litres offsite and can scale up from there.   
For those bold enough to put together a 
business plan this may be the future of their 
riches and the creation of new locally brewed 
brands that can offer tourists a taste of beer that 
cannot be found anywhere else – a Zambian 
Beer Culture.

T
H

ECULTURE
OF

ZAMBIA

Countries with beer cultures 
often have entrepreneurs that 
start microbrewery cultures too. 
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JUICE CLEANSE

OR NOT TO CLEANSE 
First things first, there is no one cure to 

cleansing the body over a seven day 
period. A proper cleanse is a lifestyle 
change that limits processes foods and has 
you starting to think differently about 
what you put into your body.  The best 
way to make sure you are living a healthy 
existence is to balance what you eat on a 
daily basis and have a plan in the morning, 
then add juicing to your daily diet. 

Let us start where we are. During our 
day-to-day grind we take in toxins and 
addictions.  Our bodies naturally are 
working to eliminate toxins all the time. 
Organs like our liver, kidneys, lungs, 
spleen, and skin are all removing harmful 
toxins.  Your body does not need a juice 
cleanse. It needs you to always eat a 
balance diet and if you fail to eat fruit and 
vegetables then juicing helps help you 
consume more vitamins and minerals.

If you are going to juice we are fans of 
opting for green juice, which are entirely 
or mainly composed of vegetables and are 
lower in sugar and calories than fruits. If 
you juice with fruits you will have more 
energy as the natural sugar that is 
absorbed into the bloodstream is 
immediate giving you a sugar spike.

The bottom line regarding juice cleanses 
is they are a tool that can be a part of a 
balanced diet. Keep them in moderation 
like your meals or you can go from 
starving yourself to overeating very 
quickly.  Juicing can be a great way to 
change your body and shape as long as 
you have a meal plan.  The benefits of a 
balance diet are glowing clear skin, 
immunity strength, mental positivity and 
the elusive flatter tummy. 

Enjoy and let us know what you think of 
this section. 

WELLNESS AND
MENTAL 

WHAT YOU EAT! 
Mental wellness is defined by the WHO as the ability to live happily 

and productively with the capability of personal growth and 
development. It is the emotional resilience which enables us to enjoy 
life and survive pain, disappointment and sadness.

Food will not be able to solve peoples difficulties in their lives but 
perhaps it can effect our moods in ways that make us more resilient to 
struggles we all engage in.  Zambia needs to think more thoughtfully 
about how we are handling mental wellness.  Our home environment, 
our finances, the daily packed mini-bus rides or siting in traffic for hours 
a week, can all effect our moods in negative ways and send us into a tail 
spin.  There are some foods that research suggests may be better than 
others in changing moods for the better and we want to share what we 
found with you. 

Raw foods are a great way to better long-term health and keep your 
mood upbeat.  When you find yourself on a minibus ride from hell with 
a live chicken looking at you remember to take out your bag of cut 
carrots, cucumbers and other vegetables or fruits.  

A great at work snack or quick breakfast is yogurt. Filled with billions 
of probiotic bacteria, yogurt is great for the body and brain.  The 
probiotics help use the nutrients that we consume more effectively and  
improves digestion. Besides probiotics and protein, yogurt is also an 
excellent source of calcium, potassium, and B vitamins, including B12.
Yogurt may sound boring but there are many ways to spice it up. You 
can add fresh berries, nuts, granola, corn flakes, bananas, almost 
anything to a yogurt.

For lunch go big. A huge salad and accessorise with whatever you 
would like. Add steak pieces, tuna fish, turkey, PNP chicken cut ups, 
salmon, a piece of fruit, bread bits, a few whole grain crackers, 
tomatoes, make it delicious.

Time for another afternoon snack and we love hard-boiled egg,  
crackers and cheese with a fruit, or a handful of nuts. You can snack out 
on dark chocolate to make it to the end of the day, as well, but 
remember before you hit that commute home put something in your 
stomach that will help you manage the ride.

We are not trying to solve all your problems we are trying to 
promote a good eating meal plan that gets you through the day less 
stressed and well fed. Now for dinner you can enjoy Nsima.

Food

Shrink
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K I T C H E N by Leelee Ngwenya

Chef Chindi’s Culinary Fusion of Cultures

C H E F ’S C H E F ’S 

Chef Chindi is not your typical chef but like 
most Chefs he remembers the day he fell in 
love with cooking. He shares, “I’ve always loved 
food, I think I was eight or nine when my 
mother let me first cook. Back then it was eggs, 
it felt good to be able to make food.” Chindi’s 
childhood friends also recall him having a love 
of cooking, which back then they found strange 
even though it ensured that in 
their teenage years their bellies 
were always full when they 
visited his house. 

In an effort to become a 
professional Chindi enrolled at the 
Zambia Institute for Tourism and 
Hospitality Studies at Fairview. 
He stuck it out but ultimately left 
because the cooking aspect was 
not really about being creative 
and he didn’t want to be stuck 
making basic hotel standard food. 
“There is no creativity in most
hotel kitchens, you cook the
dishes the way you are told to. 

I need to have freedom to explore
flavours and to create recipes 

with my own special twist.” After 
that Chindi moved around and travelled a lot, 
visiting South Africa and moving to China; 
“Most of what I know about food has come 
from travelling to new countries and tasting 
their food, immersing myself in the culture and 
asking the locals to teach me or to share with 

me how they make their food.”
Currently Chindi is working on a TV show, Guys 
Can Cook that he hopes will change the way 
people see food and encourage them to cook. 
Don’t let the title of the show fool you, this is 
something everyone can watch and enjoy and 
will feature female guests. The show features 
Chindi making recipes but also will have guests 

who come on and challenge 
each other by making the same 
dish Chef Chindi has made. 
Without giving away content  
and spoilers all that I can say is 
that you want to tune into this 
show because it has been a 
labour of love! It all started 
when Chindi built a grill, pizza 
oven and smokehouse area 
with the intention of hosting 
friends and cooking for clients 
but it has now become his very 
own personal set for his show! 
He is working as a Personal 
Chef to a few clients although 
people keep calling him, he 
wants to focus on just a few 
before he can expand and 

grow. Chef Chindi is mentoring a young man 
who wants to be a chef because “I want to 
share what I know and my love of food with 
someone, hopefully he can work with me as I 
grow my business.” When I ask him about

. . . Continued Page 21
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1. Crush a few thyme leaves with the side of you 
knife (or use a pestle and mortar) and season 
with salt and pepper. Mix it with one tsp butter, 
shape into a disc and put in the fridge to 
harden.

2. Place a non stick frying pan on high heat until 
it stars smoking. While waiting for that, season 
the room temperature steak with the salt and 
pepper.

3. Pour tbsp oil into the smoking pan and then 
place the steak into the now already hot oil by 
laying away. Sear for 1.5 to 2mins (depending 
on how you want your cook)

4. Carefully flip the steak and cook for 1 min, 
then add a sprig of rosemary, garlic and 2tsp of 
cold butter. As the butter melts, slightly tilt the 
pan and baste the steak with the bubbling 
butter for 1 minute. Remove steak and set aside 
to rest as you make my super simple the salad.

SALAD
1. Make ribbons of the fresh vegetables with a 
potato peeler (easy and looks fancy)
2. Chop parsley and place in the lemon juice 
with a pinch of salt & pepper. Dress the 
vegetables and plate immediately.

VOILA
Plate the rested steak with the salad on the side 
and place the herbed butter disc on the warm 
steak to slowly ooze down as you serve it... 
Buon appetito!!!!

NO MISS STEAK & SALAD

For the steak:
▪300g Rump steak
▪ Fresh Rosemary
▪ Fresh Thyme
▪2 cloves Garlic
▪3tsp cold butter
▪ Salt
▪Black Pepper
▪Oil

For the salad:
▪1 Cucumber
▪1 Carrot
▪Chopped Parsley
▪1/2 Lemon
▪ Salt/Pepper

MAY ISSUE 2019
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future plans he shares, “I definitely want to 
have my own space, but I am content right now 
building up my profile and client base and 
getting my food out there with my brands 
Dueseizero and The Serial Griller.” Dueseizero 
allows you to taste his masterful work as a 
private chef, you can book him to cater a small 
private dinner, anniversary,birthday etc for 
groups of no more than ten people.

The Serial Griller (pun intended) is Chef 
Chindi’s alter-ego because Chindi loves to grill, 
“I love a grilled steak, fresh pasta and I make 
my own burger patties from scratch.” He is not 
lying when he says he makes burger patties 
from scratch, usually the buns too. I got to taste 
the magic of the Serial Grillers infamous 4-
4.5cm thick burgers when he collaborated with 
Ariana’s Perch (The Perch) to grill his burgers, 
on the menu was a  Porky-pine burger which 
was a pork patty topped with chopped 
pineapple and the Slaws Burger, a beef patty 

grilled to perfection and topped with a red 
cabbage coleslaw. The proof was in the grilling 
as he sold out of burgers quite quickly, 
everyone was impressed by the flavour of the 
burgers which were marinated to perfection 
and then grilled and paired with the most 
delicious but unique of toppings. 

His favourite food to make is probably pasta 
made from scratch with fresh herbs and a 
splash of olive oil, “it’s amazing how something 
that sounds so simple has so much flavour, the 
key is really to make the pasta fresh and use 
fresh herbs. I also love a grilled steak, maybe 
topped with fresh herbs and herb butter served 
with a side salad…it’s a quick and easy meal 
anyone can make.” One of the things you will 
note with Chindi’s food is that he is a fusion 
chef, mixing a lot of flavours from the places he 
has travelled to. He has Asian influences from 
his time in China, Zambian influences from his 
heritage and Italian influences too. 

Find him on Instagram: @dueseizero_260
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Drink of 
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Wine



Exact dates and times at this 
juncture are of little or no 
consequence.  It was late into 
the cool of the night, reflective 
of a year of in the life of a 
night owl. The search for take 
out or food trucks had 
commenced, one food truck to 
be exact. More a regime and a 
reality than a novelty trait, I 
proceeded to meander in the 
dark in the direction of the 

truck as I had on so many 
nights before found.  I was 
craving some wings, those 
wings that are dear to my 
heart. The darkness, I was 
informed, was due to the lack 
of electricity, not a ZESCO 
related fault but their 
generator was out. 

In the dark I sought out the 
menu. Of particular interest on 
the menu was the Beer & BBQ 
sauce to go with the wings.  I 
paid and proceeded in the still 
of the night to sit alone at the 
nearest picnic table to enjoy a 
rare yet quaint solitude 
between man and food.

The last day of the Zambia 
Rugby 7’s 2018 found me at 
the Wing Tin, yet again. It was 
the start of a never ending
love affair with the food truck 
and wings. I was in the 
company of a lovely lady 
during what I now call the 
#foodtruckdiaries.  I didn’t 
hesitate to order the 5 piece
wing combo with a side of 
fries, of course with the Beer 
& BBQ sauce. 15 min into the 
Sunday afternoon beer and 
wings ceremony, the Wing Tin 

ladies showed up bubbly and 
bright as always.

“What’s the idea behind the 
Beer & BBQ sauce?”

The Wing Tin lady No 1, 
“Well given the event is 
primarily hosted by a beer 
enterprise, we wanted 
something that married our 
brand/food to the beer. Hence
we came up together with the 
team with something that 
everyone can enjoy and we 
enjoy too. We could have 
marinated the wings in beer 
which works well but that 
would then exclude a lot of 
people from enjoying our food 
on religious, medical or 
personal grounds. The decision 
to infuse the sauce with beer 
was a logical one because it is 
then a condiment option as 
opposed to a default and 
limiting setting on the menu.” 

Clearly their process and 
enterprise is thoroughly 
thought through from 
preparation to consumption, 
with balanced flavours and a 
compact yet hearty menu. I 
reflect as I write on all the 
varying elements and 

T I N 
W I N G

T H E

ONE DAY
OR 

DAY ONE
YOU DECIDE

Zambia’s favourite food truck 

chronicles of Wraps and Wings: 
The Wing Tin Conversations

T I N 
W I N G

T H E

FOOD TRUCKS

by Kempson Flint
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details some vivid and lucid 
others vague as forgotten 
conversations you have had 
with an old lover overtime, 
kept surfacing from the 
recesses of my mind, as the 
experiment to convey the 
story of the Wing Tin came 
together after a week of an 
abstract conversation and 
Instagram messages in the 
first, third and the various 
persons, much like the many 
ingredients that constitute an 
item on a menu or the entire 
menu itself.

Wing Tin 1 “Hi, have you 
met my sister? I’m a huge fan 
of your blog, I read it often.”

I was bewildered to say the 
least to learn that the Wing Tin 
had another member.  For the 
better part of the year I 
thought it was a one woman
army. 

So the latter we shall refer 
to as Wing Tin 2 (WT2) until 
later in the conversation when 
I also learn her name, which of 
course will make Chileshe 
Wing Tin 1 (WT1) whom I’ve 
known all along to be the one 
lady army at the fryer. As with 
food, an ode such as this has 
to be something I would enjoy 
eating or in this case reading, 
hence the reason it must be 
allowed to come together 
gradually.

Cooking is hugely 
improvising but more so also a 
labour of love and art, so are 
interviews, and with improv, 

details can change with 5 
minutes to go or the chef may 
decide to add a bit more salt 
to the dish or make it spicier.

Conversations bring out the 
best in people. Interactions 
allow the both parties a 
chance to know each other 
and fully participate in the 
process. 

It’s a hot summer day in 
Lusaka and I’m on a bus ride 
headed to Twajika for our 
meeting.  I enter their lobby 
waiting area, where a familiar 
face sitting behind the 
reception desk recognized me. 
She jogs my memory and 
reminds me that she served 
me Saturday night and Sunday 
afternoon at the Rugby 7s. 

Chika turns the corner 
beaming and reintroducing 
herself as we head to her 
office. She apologises for 
Chileshe’s (WT1), her business

partner, absence due to other 
pressing business, which sets 
off our conversation.

“The most challenging part 
of being in the catering 
industry in Zambia is human 
resource. Recruiting is 
unpredictable and sometimes 
feels like an extreme sport. 
While prospective recruits may 
have the right skills to match 
the job there are multiple 
characteristics beyond what’s 
outlined on paper that will 
determine if an employee is 
right for the job. Since we 
opened our hatch a year ago
we have extended our 
probation period to allow us to 
evaluate performance and 
allow individuals to figure out 
if we are right for them. 
Navigating legislation is a 
challenge from understanding 
what is needed and the 
untimely manner in which
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“The most 
challenging part of 
being in the catering 
industry in Zambia is 
human resource. 
Recruiting is 
unpredictable and 
sometimes feels like 
an extreme sport.” 



documents are processed.” 
Chika retorted.   

Hospitality and food are art, 
and culinary endeavor requires 
people that are passionate 
about their craft. 

“Ownership of a restaurant 
mobile or fixed is romanticised 
by many.  You have to be ready 
to take charge of the business 
and areas outside of your 
comfort zone, which is 
typically food.  Passion is 
common denominator of 
those that have succeeded in 
this industry. Food is art, at 
times in a literal sense, Stary 
Mwaba’s Chinese Cabbage is a 
perfect example. 
Restaurateurs like all artists 
create, orchestrate and 
execute a major production 
with diligence and discipline to 
promote food as the star.”

Being in the culinary arena is 
an experience in itself but in 
the Zambian context it must 
have a different feel and 
undertone. Our food audience 
from a cultural perspective is 
different.  The gastronomic 
norms are also effected by our 
culture and even more so in 
the space in which The Wing 
Tin operates. Your business is 
a niche but also one of 
constant discovery, 
exploration and finding 
equilibrium.
“Over 60% of the Zambian 
population is under 25 . The 
youth are adventurous and 
have been a catalyst of 
Lusaka’s nourished creative 

scene as creatives have found 
unconventional outlets for 
their craft. We would love to 
explore fun partnerships that 
add to our colourful brand 
personality such as exclusive 
menu options, artwork on our 
packing and soundtracks. The 
physical truck is niche within 
the Zambian context but there 
is nothing niche about good 
food. A number of the events 
that we attend involve people 
drinking, so we have to make 
sure what we are serving 
matches the pallet. Nothing 
too greasy but also something 
that’s wholesome.”
Aside from the menu and staff, 
the food truck itself must 
come with challenges, behind 
the scenes it’s not always 
smooth sailing. Not having 
electricity at an event and 
having your customers eat in 
darkness can foil our customer 
experience.

The perception is that a 
truck is easier to run than a 
restaurant, but you are 
exposed to the elements, key 
operational items can 
breakdown like the generator 
and the capacity of the truck 
can be limiting. We have found 
ways to mitigate the majority 
of our challenges but we are 
yet to find sustainable 
electricity options.”

Closer and much closer to 
home, so far the Wing Tin is 
one of few food trucks in 
Zambia.

“We would like to see more 

food trucks in Zambia, because 
there is strength in numbers. 
We are transparent with other 

food vendors, we talk and 
what may seem surprising 
taste each other’s food. 
Discussions around prices, 
commission fees and pitch 
rates creates an open 
community. If we fairly work 
together collectively, we all 
win.”

She did kind of pick my mind 
because I was thinking her 
prices may have been a bit 
steep but when you begin to 
factor the variables such us 
commissions and fees that go 
to the various event hosts and 
organizers. Now, I wont give 
paying the stipulated prices a 
second thought when buying 
my wings. 

With this business 
foundation and attitude, it is 
easy to cheer for food trucks 
in Zambia.  From the genesis 
of an idea, two years ago, to 
the fully operational food 
truck restaurant. The Wing Tin 
experience.
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Pineapple Mimosa

1. Using a pitcher, mix orange and 
pineapple juice.

2. Pour orange-pineapple mixture 
into champagne flutes until half full. 

3.  Fill glasses with white wine.

Serve immediately, garnished with 
strawberries, if desired.

NOT FOR PERSONS UNDER 18 YEARS OF AGE. DRINK RESPONSIBLY 

Essential Cocktail



IS DATING A THING OF THE PAST?
DATE DAY, NIGHT, & WEEKEND IDEAS

▪ Happy Hour. Who says dating 
has to be so formal? Just meet 
after work for a quick happy 
hour drink. 

▪ Cooking Night at home. Google 
“Epicurious”. Agree on an online 
recipe, then head to the grocery 
store and make a new dish. 

▪ Bongo Hive Talk. Money 
stimulation, why not.  A serious 
couple should be thinking of  
making money together, in real 
ways.

▪ Mini-Golf at East Park Mall. It’s 
cute and fun. Must love kids 
because they are plenty around.

▪ Couples Spa Date. Good times 
at Hotels. 

▪ Paint & Sip:  Pretend you’re a 
1700s starving artist. Sip on fine 
wine and paint your greatest 
disasterpeice.  

▪ Do charity together. It can be as 
simple as taking food to street 
kids and talking to them.

▪ Picnic Date.  A blanket, some 
Nandos and a bottle of wine are 
a good switch up. You can go to 
Mukamunya Monkey Pools(K50 
Corkage fee for your own bottle) 
or hang around Showgrounds.

▪ Graffiti Art Hunt. Take pictures 
in cool places. This requires 
research for the adventurous. 
You have to seek out the artist’s 
dedicated to creating art in the 
blank open spaces.  Hint: On IG 
@Take.graff & @2Morris
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+ AWESOME COUPLES 
DATE LIKE THIS: 

We have noticed 
dates deteriorating 
into couples looking 
at their phones in 
public places.  Let us 
help you.  Here are 
our top dates. 

MODZI ARTS
Tired of the same’ole Friday night shenanigans.  Check out 
Modzi Arts on Facebook and see what they are doing on 
Friday.  From movie nights to a Zambian-Zimbabwean-
South African Artists Modzi Arts has all the emerging 
talents.   Most events are free but all events are worth 
paying for.  You will not be disappointed with the people or 
the atmosphere.

POETRY
BITTERSWEET

Remember when you used to 
write and perform.  We do not 
either, but the performers at 
Bittersweet Poetry make for a 
great experience for you and

and your partner.   This event costs about K50 or K100 per 
person but you will not be disappointed. Follow them on 
Twitter or Facebook.

GALLERIES Artist spaces are popping up 
all over Lusaka and there is no 

better time for you and your special friend to appreciate 
something artistic in your city. Garden City Mall, along 
Great East Road at Airport Roundabout hosts a great art 
space, Zambia Ultra Art Gallery (Tel. 097 823243/096 
4191102)  Also other favourites are the Namwandwe Art 
Gallery, near the American International School In Lusaka, 
The Lusaka National Museum(Tel. 0975621110) on 
Independence, The Temwani Gallery, which is actually the 
tunnel at the Radisson Blu, awesome, and The Lechwe 
Trust on Lagos Road next to #Social is FREE, but you should 
donate K20 in support. 
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The LUSAKA page: 

When Chicago’s Reloaded opened, 

we knew our wallets were in trouble. 

Then Rhapsody’s disappeared and 

made its debut at Showgrounds in 

June 2018.  These were the first 

signs of the upgrading of Lusaka’s 

evening experience. Here, are the 

2019 places we checked out: 

HOT SPOTS
{ }

Neelkanth Sarovar 
Premiere 

Rhapsody’s

Chicago’s  Restaurant
& Capone’s 

Le Elementos

Granddaddy’s Corner Café  

Great East Road
Plot N 3829
Non Alcoholic
Contact: 0978888008

Food and Drinks
Breakfast is the best, 
then lunch. The 
desserts are awesome. 

Best Feature:
Immediately this place 
is impressive in design. 
Spacious, chic, great 
lighting. 

Showgrounds, 
23742 Polo Club
Nangwenya Road
Contact 021 1256705/6

Food & Drink:
They do it all very well. 
Burgers, Pizza, Prawns, 
chicken & chips, you will 
have no complaints. 
Same goes for the 
drinks. The best Happy 
Hour in town.  They 
have an extensive wine 
list and their bartenders 
can mix a great cocktail 
for your enjoyment. 

Best Feature:
It was a heck of an 
upgrade. The bar, the 
view, and the fresh 
breeze from the Polo 
grounds that is good for 
all seasons.

6111 Machinchi Rd
Adjacent Manda Hill Mall
Great East Road
Contact 0971273160

Food & Drink:
You have three excellent 
choices of Food eateries to 
choose from – The 
poolside Smoke House 
Grill , The Copper Pot, & 
Sweet Talk Tea Shop.
Swirl is the top-notch 
lounge and bar built for 
the new Lusaka business 
traveller. 

Best Feature:
Everything.  It is the best 
of the “modern look” 
Lusaka hotels that are 
covered in marble, have 
bright lighting and a great 
staff to finish off the 
welcoming atmosphere.

No 14 Lukasu Road 
Rhodes Park, Lusaka
Contact: 0211251441
www.leelementos.com

Food & Drink:
Fusion foods, great 
sandwiches, burgers all 
line it on the menu for 
you to pick and choose 
your way to food heaven. 

Best Feature:
The layout of Le Deck. A 
wooden deck with water 
features, modern chairs 
and a green garden 
courtyard.

East Park Mall
Great East Road
Closes at 4am 
Contact: 0977760647

Food & Drink:
Some great finger 
foods. The burgers are 
great, wings are better

Best Feature:
Chicago’s ambiance 
has a great ‘good time’ 
feel and Capone’s does 
the old 1920s United 
States gangster 
members only club 
motif well.  

Plot 206 Palm, Simon 
Mwansa Kapwepwe Rd, 
Salama Park, Lusaka
Open Wed- Sun 11-2300hrs
Contact 0964073713

Food and Drink:
Braai style or be served by a 
waiter, your choice. Great 
cocktails, a large beer 
selection and a great vibe!

Best Feature:
Open plan Beer lawn! Enough 
said.
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IRISH 

COFFEE

1 cup hot brewed coffee;
1 tbsp Baileys Irish Cream;

1.5 shot Irish whiskey;
1 tsp light brown sugar;

whipped cream

NOT FOR PERSONS UNDER 18 YEARS OF AGE. DRINK RESPONSIBLY 

Essential Cocktail



Best 

Restaurants

in Lusaka 

2
ur 2019 list of restaurants started earlier
this year. We compiled our list from 367

Facebook restaurant profiles in Lusaka, Trip
Advisor’s 138 Lusaka based Restaurants that
boasts over 5000 Reviews, and our own
database of 192 restaurants. Restaurants that
we saw as active and formalized - Owner,
Manager & Staff with business location - part of
the restaurant community were judged by the
following criteria.

We looked at Trip Advisor and Facebook
Ratings, Websites and Social Media Accounts to
determine responsiveness and access to
current restaurant information, we called and
ate at the Restaurants, we used Customer
Comment Cards given out during 2018
Restaurant Week Lusaka as well as any prizes
the restaurant received during 2017 or 2018.
Restaurants that opened in 2018 that received
reviewed in other publications were also
eligible.

Lusaka’s restaurant community is boiling over
with talent and new openings every month. We
are sharing our list of Lusaka’s most known and
well received restaurants of 2018.

0
O

Best Restaurants in Lusaka 20
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THE HUSSAR GRILL
Highlights: Great intimate spaces for small groups, 

great  presentation and superb meat selection.

The original Hussar Grill opened in Cape Town, South 
Africa, in 1964. 51 years later, the first international 
Hussar Grill opened in Lusaka, November 2015.
Located in the heart of East Park Mall, Hussar Grill is 
the ultimate meat lover’s paradise. An upmarket  
experience for those who have a taste for fine dining  
and great steaks. Offering a warm and cosy 
atmosphere with its décor and seating Hussar Grill is  
the perfect place for an intimate dinner with friends or 
date night. 

Their steaks and ribs are grilled to perfection and while 
they are famous for their grilled meats we also 
recommend that you try their seafood and poultry 
options on the menu. Whatever you choose for your  
dinner you can pair with their rich wine list. Ask your 
waiter for suggestions and you will not be 
disappointed.  No meal is complete without dessert, so 
satisfy your sweet tooth and peruse the dessert menu 
for their famous chocolate vodka mousse or decadent 
cheesecake.  The people creating the menu, cooking 
your meal and servicing you all have skill. 

ROSSO TRATTORIA PIZZERIA
Highlights: Award winning Head Chef Marco Pincelli 

and his dishes

If you are thinking of a place to ‘go out and have a great 

diner at a great restaurant’ then Rosso Trattoria Pizzeria 

is the first place that should come to mind. I must say if 

you are from Italy you might be thrown because a 

trattoria may be less formal than that of a ristorante. 

This is where the InterContinental Hotel comes in 

marrying the two Italian styles and creating a great 

dining experience.  Found in Long acres Lusaka, the 

wooden detail and décor of Rosso make it the perfect 

venue for a fine dining experience.  Chef Marco with his 

ability to create original food that celebrates matching 

ingredients lays out his vision for a great food affair.  

Enjoy their delicious fresh bread with a selection of the 

finest cheese or dipped in balsamic vinegar and olive oil. 

You can order any one of their pasta dishes or pizzas or 

perhaps their mouth watering lamb. With a delightful 

wine list to pair with your meals Rosso also have a 

signature Tiramisu dessert that is simply to die for. With 

a wait staff that are attentive and helpful, make sure you 

make a reservation to experience the best of fine dining. 

Best Restaurants in Lusaka 20
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Brand of Portico Restaurants in Zambia.  This restaurant 

was made for those of us who love pizza, a great 

location, and did we mention pizza.  

Known for having the best pizza in town, IL Portico is a 

great dinning experience. The staff is fantastic and the 

menu is amazing.   With a tranquil set up you can enjoy 

the fresh air, the pizza smell and start a meal with a 

delicious portico salad or mini bruschetta.  Then order 

your pizza. Any pizza on the menu is our favourite and 

will be yours, trying to recommend one over the other 

is like picking our favourite child, we just cannot do it. 

If you go to IL Portico in a group and want some variety 

with your pizza they have a meat platter main dishes. 

The platter combinations change but gammon, turkey, 

roast beef, wing beef strips, and pork ribs are all solid 

options that will satisfy your groups taste buds.  

IL Portico is also known for having a good wine 

selection, they also make specialty cocktails that will 

have you feeling euphoric.  This place is a pizza lover 

must in Lusaka!  A final recommendation - the pizza. 

There are over 40 different menu items outside of their 

desserts to choose from on the menu with entree 

selections that you will love.  

For breakfast you can have a Half or Full English 

breakfast. If you want something with more meat we 

recommend the 100g Steak, Fringilla Boerewors, crispy 

bacon, with eggs, mushrooms and onions that is stellar.  

Meraki’s lunch menu is an treat with a Meraki Club 

Sandwich, wraps, and our favourite 500g Ribs dish. Other 

entrees range from salads, to pastas, to burger, all of 

which we recommend. If you are looking for combination 

offers Meraki has a Prawns and Steak Combo, as well as 

a Wings and Ribs Combo that are great. Meraki has some 

of the best specials offers in Lusaka on specific days, like 

buy one get one free Burger deals, or the recently 

finished free Cheesecake campaign. It definitely pays to 

be one of their 46,000 followers on  social media. 

Meraki does a great job in providing cuisine that satisfies  

all their guests craving. What made them a ‘go-to’ 

location for their famous decorative cakes is also what 

makes them succeed as a great Lusaka restaurant – they 

care about the details. 
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IL PORTICO
Highlights: The Pizza dishes – Margherita, Capricciosa, 

6 Gusti, or Vegetariana. 

MERAKI CAKE BAR & CAFÉ 
Highlight: The cakes and so much more. 

IL Portico is found in the scenic neighbourhood of Leopard 

Hills at the Village and this Italian eatery is part of a great

Meraki Cake Bar & Café is an awesome experience for the 
Lusaka foodie. We have always heard about the famous 
cakes and expected that Meraki would be just a dessert 
spot. We were very wrong and pleasantly surprised as we 
entered their spacious location. 

Meraki Cake Bar and Café is not only top-rated creative 
designs on delicious cakes, they are much more. 
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O’HAGANS
Highlight: 115 Reviews 4.2 Ratings Facebook. It is

exactly what you want in an Irish styled pub - drinks,

platters, cosy atmosphere, and laughs.

Travel the world and you will notice that Irish Styled

Pubs can be found in virtually every destination.

Woodlands, Lusaka, is home to O’Hagan’s, Zambia’s

Irish cottage pub were colleagues, friends or family can

share local tales, jokes and news as if they were 1900s

Dublin. The first thing that you will noticed about

O’Hagan’s is the beautiful dark woodwork features that

are the hallmark of the restaurant and its cosy Irish feel.

Whether you decide to drink at the bar or eat at the

dining area the food, cocktails and beer are exactly

what you expect. The cocktails and the platters are

designed for groups so make sure your bring friends.

Their Barney Platter comes with chicken drumsticks,

zucchini crisps, crumbed mushrooms, cheesy stuffed

tato tots, and your choice of 2 Litre Cosmopolitan or

Long Island Ice Tea. What a great way to eat, drink and

chat. Wednesday night you can be treated to ‘Ladies

Night’ where female patrons receive a great offer on

discounted drinks and food they purchase. Thursday

nights at 19:00hrs you and your friends can be

entertained by live performances. We cannot say

enough great things about O’Hagan’s. It is an all-

around great venue and evening experience.
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THE HORSE SHOE STEAKHOUSE
Highlight: The aged meat dishes and the ambience.

Since 2015, The Horse Shoe Steakhouse stands out as

one of Lusaka’s great venues that is styled beautifully.

The first thing you notice is the open-air plan of the

restaurant that allows you to feel the breeze coming off

the adjacent polo grounds. Visitor should tilt their

heads up and notice the enormous thatch roof, which

gives the place a grandiose feel. It is perfect for

sundowner drinks and cocktails or afternoon lunches.

The menu boasts great aged rib eye steaks, T-Bone

steaks, the Lamb Shank, ribs and burgers that are

grilled and cooked to perfection. If you want to really

commit try The Challenger, which consists of 2kg of

Meat and 2kg of fries. Their non-beef menu is just as

good with a vegetarian selection, a seafood and a non-

pork option.

It is a wonderful venue space for great corporate

launches, birthday parties, anniversaries and

engagement parties. A proper mesh of traditional table

dining room seating, bench seating, lounge couches are

all available for your small or large group. They also

have a Sheesha lounge for your enjoyment. It is hard to

think about what else they could have done to make a

better establishment and it is one of our favourites.
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LATITUDE 15 & THE OTHER SIDE
Highlight: Ranked No 2 Restaurant in Lusaka By Trip

Advisor.

What do you name your boutique hotel in Lusaka? Simple,

you find a globe of earth, check out where you are on the

latitudinal coordinates and viola, Latitude 15. You can also

just use your phones GPS. Either way, Latitude 15 is one of

the best places to eat and relax with your friends in Lusaka.

Latitude 15, and its private members only restaurant/bar,

The Other Side, are a gallery experience with two pools, a

spa, with delicious food and great drinks. The entire

property is a real testament of what you can reuse and

make beautiful. Their light fittings come from empty wine

bottles that were broken & tumbled with sand to smooth

the edges before craftsmen made them into wonderful

décor. When you arrive, you barely notice any of the

handmade clay balls that are used in their chandeliers, the

recycled parts of old geysers and water boilers reused in

the fames of wall mirrors, or the car parts. In Latitude 15

there are dozens of artistically recycled things that all fit

beautifully together. When the sun goes down the place

starts to really glow with great pool lights and spotlights

nothing beats the vibe. We often made the mistake of

visiting the boutique hotel for the ambiance and décor,

and not for their great curated food menu, however that

stopped when we dined there in March.

The menus at both Latitude 15 and The Other Side will

astound the most accomplished foodies and the when the

food is delivered too you be sure to have your camera

phone ready to take a picture because it will be a plated

work-of-art. Latitude 15 displayed a new menu in February

that is impressive with eight(8) great starters, in particular

the Duck and Chicken Liver Terrine, which sent us into

group conversation until we gave up and asked, “What is

that?” It is a French cuisine, a pâté, Latitude 15 has served

with orange and grapes salad, mixed berries jam and

melba toast. It is worth it! Their Main Course menu offers

eight(8) delicious options for all food needs. If you have

room for dessert we suggest the Cheese Cake or Pineapple

crepe with orange glaze and ice cream.

The Other Side offering Beef & Biltong Salads, Sticky Sweet

and Sour pork ribs with honey and chimichurri sauce, 21

Best Restaurants in Lusaka 20

day aged Rump Steak, a shrimp and fillet mignon surf

and turf dish, and gluten and dairy free options. We

cannot say enough good things about their lunch menu.

If all their ambiance and food does not convince you of

Latitude 15 top rated status then the drinks at the bar,

pool, or lounge will. You can sip on a range of well made

cocktails like strawberry daiquiri, pina colatas, and

mojitos. Truthfully, you are not going to find a better

made cocktail in Lusaka.
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CHUMA GRILL RESTAURANT & BAR
Highlight: Their Zambian menu food experience.

Chuma Grill Restaurant and Bar is backed by the upscale
international hotel and resort brand, Radisson Blu, and
what they have done with their food menu needs a round
of applause from all Zambians. The chefs at the Chuma
Grill blend their menu with a fantastic African fusion food
experience and international cuisine specialties. Most
importantly is serves traditional Zambian dishes at a first
rate level. This allows visitors to explore Zambia’s popular
dishes. You have a fantastic traditional chikanda served
with sweet chili sauce on the menu next to a delicious
Cobb Salad. The main menu features an extensive variety
of meats from the grill, 8 different traditional Zambian
dishes from Zambezi bream to fried caterpillars, burgers,
and vegetarian dishes. You do not think of going to a hotel
and ordering local Zambian food until you go to the Chuma
Grill. We encourage you to do it because the food tastes
great.

On different nights of the week Chuma Grill has drink
specials or food specials as well as a ladies night. Friday’s
are very popular for the braai nights and live band
performances in the summer months.

Last but defiantly not least is the atmosphere that is
designed to fit the upscale Radisson Blu brand. Their lovely
outdoor terrace or seats by the fountain are picture perfect
scenes in the day or when their lights turn on.

A final applause must go to their Pool Bar that is the best
pool bar setup you will find in Lusaka.

CASA PORTICO DU GUSTO
Highlight: This is the Portico Family Franchise jewel.

Italia sits 6,310km north of Zambia but lucky for us there

is Casa Portico du Gusto. If you have not experienced

this taste of Italy, then you are just not interested in a

dining experience that never goes wrong. Every time we

dine there the staff is friendly and always smiling. Also

we consider this place a perfect group location for you

and your friends.

Casa Portico menu is absolutely fantastic and the

portions that are delivered are plentiful and worthy of a

culture that prides itself on being able to feed a large

extended family. You can start with a fresh Casa Salad,

which is mixed green salad, grilled peppers, tomato,

olives and cheese cubes or you can go straight into he

main menu, like we always do. Our favourite main dishes

are their classic lasagna, fish lasagna, their eggplant

ravioli, and spinach and chicken ravioli. We are working

on our next visit and are planning on trying their

Butterfly Pasta in a creamy mushroom and beef sausage

sauce. For those who want to take in the great service

and love a T-Bone or Beef Fillet in pepper sauce with

potato wedges or mixed greens they deliver that as well.

Casa Portico also had an exquisite choices of wines and

cheeses to match any meal they prepare, which is a

welcomed touch. In a thoughtful response to people

who have their own special wine Casa Portico allows

corkage. The owner, management and staff get it right

every time we have been there. Buon Appetito!
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THE ROYAL DIL
Highlight: The culinary options are impressive.

The Royal Dil is easily one of the top fine dining
experiences that Lusaka has. To understand why you
have to look at its predecessor restaurant, Dil, in Ibex
Hill, which was opened in 1994, and was one of Zambia’s
only Indian Restaurants. The Royal Dil Restaurant,
located in Arcaia Park, gained from the experience of the
Dil Restaurant and built an ambiance and 20 page menu
that is superb. The design of The Royal Dil is incredibly
well thought out. Their Wine Bar is perfect for an
afternoon or evening glass of wine or cocktail. Their
elegant and spacious seating area can accommodate
large corporate groups, family events, or a date night
for two, perfectly.

The Royal Dil provides the best opportunity to indulge in
a culinary experience that is a welcomed by any Lusaka
restaurant critic. The 20 page menu is full of delightful
options. Their starter menu is seven(7) pages and the
food on those pages alone is a full gastronomic
experience. Our favourites are the Murgh Lasunitikka
which is a tandoori grilled boneless chicken service with
garlic butter sauce, the Sesame Mutton Seekh Kebab,
and anything from their Vegetarian Starter Menu. The
Main Course menu is an excellent assortment of dishes,
almost overwhelming for someone who is eating their
for the first time. Do not be afraid, because their staff is
first-rate and can talk you through their options easily.

Our compliments to the management, chefs, and service
crew for making The Royal Dil a top Lusaka food
experience.

3 TREES
Highlight: No 4 Restaurant in Lusaka on Trip Advisor

Diners have a lot to be thankful for when they dine at 3
Trees in Lusaka, which is open from 0800hrs to 1700hrs
daily. The food is always fresh and the options are
plentiful for a solo casual diner looking for a quick bit to
eat, or a hungry group of friends.

If you want breakfast you can start your day with the
Smoothie Bowl of Greek yogurt, mixed berries, seeds and
fruit or grab a Supper Eggs Benedict. If it’s your first trip
to 3 Trees, we recommend you order the Classic French
Toast or The Business(pictured above), which is a foodie
breakfast delight. We truly wish breakfast did not have to
end at 1130hrs. Not to worry however because when
breakfast ends, lunch begins.

The Lunch menu features Wraps, Sandwiches, Salads,
Quesadillas, Sushi, Burgers, a Speciality Options section
that has 23 delicious daily specials like their great Seafood
Platter or Cajun Prawns. You can order from the Grill and
get any of 5 Signature Streaks or Grilled Half Chicken. All
the food portions are thought out well on the menu.
Generous portions for their steaks and lunch menu are
plenty. Lighter meals for your weekday needs are perfect.

The drink menu is a perfect match for the food, serving
Fruit Crushes, Vegetable purees, Home-made brews, hot
or cold coffees and teas, Frappes, Milkshakes and
smoothies.

We highly recommend 3 Trees. From service to food they
are doing everything the correct way.
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THE DELI RESTAURANTS  
Highlights:  Food glorious food. The assortment of 

good food they have is inspiring. They are Ranked No 9 

Restaurant In Lusaka By Trip Advisor.

Sometimes the best experiences are the simplest to

understand and if you are looking for a perfect coffee or

tea spot with some delicious food then The Deli is for

you. If you are looking for a great Sunday Roast, then

the Deli is for you. With four locations – Rhodespark,

East Park Mall, Centro Mall, and Leopards Hill – each

Deli delivers a great breakfast or lunch option. Let’s start

with their selection of food glorious food at Rhodespark!

You will be instantly impressed by their selection of

pastries, sandwiches, salads and other healthy food

menu options. The menu changes daily but you can

easily find a new favourite. If you heading to the

Leopards Hill location you are in for a Gourmet Burger

treat. Our favourite is The Port & Blue or the Aussie

Burger. Currently they are promoting a Sunday Roast

that is on our list of things to do. It is a wonderful place

to meet friends and eat a variety of great food.
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#SOCIAL Eat. Share. Laugh.
Highlight: Probably the coolest vibe in Lusaka.

With a buzz in the air #Social in Rhodes Park opened its

doors and did not disappoint. Known as ‘the coolest 24/7

café’ it was an instant hit. The first thing you admire is the

‘cool’ and well thought out chic bar, dining area, and

outdoor layout of the establishment. That same ‘cool’ vibe

is put into the menu as #Social serves up delicious multi-

cuisine options. What is awesome is they have a fully

stocked bar. Every time we have been their and ordered a

special or difficult drink to make, their bartenders created it

with ease. #Social has such fun with their menu that we

have to mention it. Try a French Kiss for breakfast with a

Cosmo-explosion to wash it down. See!

The great strength of #Social is that it can be an all day and

night location. It does a great job at being a daytime café

where you can open your laptop, drink coffee and get to

work, or it can be your start-up spot where you can grab

drinks, wines, draught beer and house cocktails. Even if you

arrive at #Social late you are still in for a great night. The

playlist is always good and DJ do a great job at

commanding the night from the outdoor setup.
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LILAYI
Highlight: 80,000+ Likes makes it the highest liked Lusaka 

Restaurant Hospitality or Restaurant Brand on Facebook. 

The gastronomic experiences at Lilayi is the reason people

create, ‘Best of...’ restaurant lists, so that others can enjoy

a place as much as you did. We cannot say enough about

Lilayi, their service, their food and their curated wine list.

Their menu is a skilful combination of African fusion and

international contemporary cuisines. We recommend you

do the full course meal - Starters, Salad, Main Course, and

Dessert – so you enjoy all of their menu.

For the starter there are nine fantastic options. The

Gnocchi was excellent and the Deep Fried Calamari with

Sauce Tartar sets the perfect tone for the pre-Main Course

Salad or you can skip the salad and head into the fourteen

options delivered to you in their Main Course. There is an

Eastern African Seafood Curry that we have been wanting

to try but the Roast Duck and the Lilayi Mixed Grill keep

getting in the way of our food exploration when we visit.

Needless to say we think you will be happy with any choice

of Main dish. For dessert there are four options – two pies,

a Crème Brulee, a Chocolate Cheese cake and a seasonal

fruit salad – that closes out the food experience perfectly.

The conversations you can have with the staff & manager

will put this place on your list. They’ll talk about the

elephant orphanage or the history of the owners. They

love Lilayi and it shows.

The best restaurants have good stories behind them that

allow you to appreciate them in many different ways.

Lilayi’s story, its food, and wine list propels it to the top of

any restaurant list in Zambia and in Southern Africa.
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CHANG THAI
Highlights: Produces authentic Thai food

The feeling when you enter Chang Thai is that you could

be in a fine dining establishment in Thailand. The

maroon walls the glass background behind the bar the

style of the booths, the lighting, and the Far East

artwork and sculptures all give the location a authentic

character.

This authenticity extends into the kitchen as Chang Thai

restaurant boasts an all-Thai chef team, that produces

an extensive menu of great food. The aroma of Thai

herbs, hot and spicy dishes that emanate from the

kitchen is something that gets you in an eating mood

immediately.

The menu has great starter platters, traditional Thai

soups, Salads, Curry dishes, Stir Fries, Noodles & Rice,

and great Specialties. The duck option on the menu,

especially the Phad Phed(Angry duck) in red curry sauce

is our favourite. Chang Thai has a great vegetarian

selections of foods as well. The portions are a great part

of the experience as they do not hold back. All of these

dishes you can either eat with a fork or try with chop

sticks.

The Southeast of Asia and Africa share an eating

experience that is focused around families or groups.

Chang Thai in their food presentation and menu

reinforce eating great food in a group, which we love.

You will leave Chang Thai stuffed with a ‘to go’ bag for

lunch the next day. We love the environment, the staff

and the way Chang Thai fits into the Zambian culinary

scene.
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RHAPSODY’S
Highlights: Ranked 6th Best Restaurant In Lusaka on

Trip Advisor and having over 71,000 Likes on Facebook

makes it Facebooks 2nd highest liked Restaurant or

Hotel brand in Zambia.

All of the popularity and rankings aside Rhapsody's does

excellent in Zambia. One of the three international

franchise brands we chose to highlight, Rhapsody’s

makes a strong bid to win respect as one of Lusaka’s

best restaurants, which enhances the gastronomic

scene. The move to the polo grounds in 2018 was

needed as the prior view of a parking lot just hampered

the rating of the restaurant. As their website suggests

“Rhapsody’s offers a natural ambiance which is lively

yet effortless, simple yet delicious, stylish yet relaxed”

and we agree totally. Rhapsody’s hosts one of the most

scenic Happy Hour spots in Lusaka. If you follow our

social media you know it is our favourite. The fresh

breeze at Rhapsody’s passes from one side of the

establishment to the other and a separate dinning area

is elegant and quiet for a more private dinning motif.

MINT
Highlights: Mint Lounge is organic and nature inspired.

Living a health conscious lifestyle, at an affordable price, 

is a science in Zambia.  Where can someone find a full 

service restaurant that delivers healthy options?  Enter 

the people and the philosophy of Mint Lounge.  We love 

the casual health energy at Mint Lounge, like the fruit 

bowl that is a subtle reminder for their guests to eat their 

fruits.  They have pride in the products they use, which 

are locally sourced organic ingredients.  Mint Lounge and 

the Mint Brand take serious the menu meals they 

provide to you.  A healthy complete meal consists of 

proteins, grains, vegetables, fruits and some form of 

dairy. Mint’s menu provides you a variety of these 

options.  If you are in a rush they have delicious grab-

and-go options like smoothies, teas, yogurts, fresh 

packaged sandwiches and our favourite Mint Fruit Cup 

Salad.  

The best thing we can say about eating and dining at

Mint is how your feel after you leave. No sleepy food

coma just a great healthy food experience. You can even

take a piece of great cake without feeling food guilt.
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MUSUKU TERRACE BAR & LOUNGE
Highlights: The food, the service, the consistency and

the baby crocodiles.

In existence for over 60 years the Southern Sun

Ridgeway has been delivering service and feeding their

foreign guests and esteemed Lusaka-locals. Musuku

Restaurant time and again lives up to the expectation of

great service and delicious food. There is a level of

consistency all restaurants strive to deliver and Musuku,

backed by the Southern Sun, delivers.

Musuku has diverse cuisine options that born of the fact

that it is part of the Southern Sun and caters to diverse

clientele. Their menu is a fantastic mix of local

favourites and international options. You can start your

meal with 7 starters from their “Nibbles” menu or 7

salad or soup options. Their main menu boasts Pastas,

Sandwiches, Pizzas, Curry dish, Kafue bream and

speciality grill options. We always recommend the

Tilapia Fillet or the Grilled Specials with a side of

Nshima. On Wednesday Musuku has a great buffet

menu dedicated to local food dishes. Wonderful

traditional dishes like ifisashi, kapenta, and infinkubala,

are all there for your food enjoyment. We have to

emphasis that all the meals are done right every time,

and that extends to the bar cocktails as well.

A final praise for the garden courtyard layout of Musuku

restaurant. It sits next to the pond inhabited by very

well behaved baby crocodiles.

MARLIN RESTAURANT
Highlight: Ranked No 1 Restaurant in Lusaka By Trip

Advisor.

Marlin Restaurant is a culinary success story due to the

massive word-of-mouth communication. Lusakans have

flocked to this establishment for over 18 years and when

you ask someone, what is the best restaurant in Lusaka,

Marlin Restaurant is always a recommendation. Go to the

Marlin’s website and they boast the same claim that

everyone has been saying for years - They serve the “Best

Food in Lusaka”.

This top-rated temple of food is located in the Lusaka

Club, where the old colonial vibe survives in this location.

Immediately we appreciated the feeling of walking into an

eating establishment that makes you think, who else has

been there. There menu has 4 great starter options, the

Chicken Liver Toast, Spring rolls, Samoosas and sharable

platters of Spring rolls Samoosas and Onion Rings. The

Main Course menu is broken down into six(6) sections –

Grill, Chicken, Beef, Seafood, Mixed and Vegetarian – lead

by the Pepper Steak and Rump Steak. Those two dishes

are a must for meat lovers and the quality care and

consistency they place in all their food is impressive. This

establishment is one that we recommend you book in

advance , due to its popularity.

As long as Marlin Restaurant continues to deliver a meal

that is consistently memorable and has people talking

about it then it will remain a leader in Zambia’s

gastronomic scene.
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Applications open for Jack Ma’s 
$1m Africa Netpreneur prize

INNOVATION

APPLY NOW!

March 27th
Applications Open!

Applications open to 
entrepreneurs from across the 

continent encouraging both 
traditional and tech driven 

businesses to apply



The Food Festivals Season has 

begun. Good food, Good times. 

the

food
life

NightMode
Edition

Restaurant Week Lusaka is back.          We are giving away Lusaka’s best prizes for 
dining out.  Restaurant Week Lusaka (RWLusaka) will be held over a two week 
period, 6-20 May 2019. All participants who register at THE WINE SHOP are given 
access to restaurant ‘special menus’ and unlock some awesome prizes.  Grand 
Prize winners will need to pack their bags again!

@RWLusaka – 6-20th May 2019

Let’s Eat!  Zamfest is Zambia’s biggest food festival, with the widest selection of both 
local and international cuisine and great live music! It’s a camping, family friendly 
festival that you can’t afford to miss! Kids fun zone, Cooking Challenges and a great 
line up of local and international cuisine. See you there! Date: 24th of May 2019 in 
Lusaka. 

@zamfestzm – 24-26 May 2019 2019

Kopala Beer Festival, Ndola Wanderers Club  1 June 2019
Last year in August was a "Beer and food festival" in one package in the Kopala 
atmosphere. They had a wide range of beverages and foods, both local and 
international.  Like a true Zambian fest they also brought out the best musicians 
and DJs to help you digest. We encourage everyone to witness how they do it in 
The Copperbelt.  You can find them on Facebook. Cheers! 

The past four years Zambia has seen an explosion in the 
popularity of festivals with food festivals among them.  
These food events celebrate Zambia’s local flavours, local 
entrepreneurs and our emerging food truck culture.  These 
festivals and events see culinary professionals show off their 
expertise and give you a chance to interact and learn from some of our famous chefs. These 
events are on our Zed Foodie Calendar.  If you are a visitor you can eat like a local, and sample 
some of our favourite eateries.   From Food to drinks here are our best food celebrations to look 
out for.  Some dates are not yet set but they are all worth a follow on social media.
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@PRGirlMedia – 28 September 2019

Mbale Yathu - August 2019
While this event has not been scheduled for 2019 we are putting it on our calendar 
for you to look out for.  Imagine all the different foods you've wanted to taste from 
all of Zambia's unique tribes in one place. A matebeto like no other.  Mbale Yathu is 
a food festival that brings together all 72 tribes in one location for the best in 
Zambian food, beverage, art and entertainment.

OKTOBERFEST!  Beersville is Back!  Yes, yes we know Oktoberfest is a beer bash, but 
don’t let that stop you from enjoying some of the great food that is there as well.  
Also almost all PR Girl events are food and lifestyle festivals. There beer fest bring a 
great selection of Craft and international beers and great local food.

In passed years Zambians were lucky enough to get two Oktoberfests. In 2019 we 
want as many Oktoberfests as we can celebrate an R&G is delivering.  It is tie for 
another Beerfest celebration that inspires the Chefs and Restaurants to come out 
twice and pair international beers with great food.  For official dates please check 
their Social Media Pages.

Castle Nyamafest 2019 – October 2019
Castle Nyamafest brings you the largest braai event in Zambia. Who does not like a 
great braai meal with a great beer and friends.  At Nyamafest you can to the while all 
enjoying football, games, photo booth and history of the Nyama production. The 
local and international music performances will take you late into the night. 

Stanbic Music Festival – October 2019
Stanbic is back in 2019 for its 6th Year!  It is a music festival that food vendors love to 
be a part of. So if you like great hot weather, music and food then this is a food 
experience you will love.  Last year for music they had Brian McKnight and Joe(Joe 
Thomas) headlining the Music Festival alongside Afropop rising start Kiki, the Queen 
of Zambian R&B Salma Sky, Gospel Sensation Ester Chungu and Zambian songstress, 
Wezi.  We expect nothing but the same great event and food. Follow their social 
media page for details. 

Isuzu Food Festival, TBD  (6-7, July, 2019)
There are Food Festivals… and there are Food Festivals R&G style!
Bringing to you the Isuzu Food & Flames Festival 2019!
With an outdoor/camping theme we will have a massive range of food options 
complimented by food demos from famed Celebrity Chef - JUSTIN BONELLO aka 
'Ultimate Braai Master’.  Keep an eye on this page for more exciting info!

@RandGZambia – 11 October 2019
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ust when restaurants had  
satisfied millennials by 
creating a quality guest 

experience across Facebook, 
Twitter and Instagram 
channels, here comes Gen Z. 

Generation Z is set to 
impact the way Lusaka 
restaurants attract customers 
and make money, the same 
way their predecessors did.  If 
millennials taught us anything 
they proved that technology 
has the power to transform 
the operations and the guest 
experience of customers in 
restaurants. Generation Z 
Lusaka may force restaurants 
to completely revision their 
establishments with 
technology informing all their 
decisions.

Generation Z Lusaka will be 
the first generation to grow 
up digitized, never knowing 
life without the internet, 
social media and smartphone 

technology.  They’re eager to 
use the technology that 
millennials are creating and 
will be dependent on 
technology to figure out their 
lives more than any other 
previous generation.  Just 
think how today’s millennials 
would fair without Google 
searches, social media profile 
pages or Wikipedia?  Gen Z 
will be more addicted to 
these types of virtual 
platforms.

What this means for the 
Lusaka restaurants is a heavy 
investment in digital 
operations, marketing, and 
technology.  Getting their 
staff, especially their chefs 
and key employees, to serve 
as their brand ambassadors is 
key.  If Gen Z follows the lead 
of Lusaka millennials, they
will be very difficult to please. 
They will demand more of 
restaurants and service, 

expecting to have an 
experience that caters to 
them. Chefs that post their 
‘meal of the day’ and invite 
the customers to the 
establishment to rate it, may 
rule the new landscape.  This 
extends the restaurant 
experience beyond its 
physical location. 

The idea of experience 
over the meal has been 
gaining momentum all over 
Lusaka.  If the trend holds 
then Gen Z Lusaka will want 
more chic hotels, stylish 
cafés, themed bars and 
romantically lit restaurants. 
You can see these 
establishments reinventing 
Lusaka already.  Gen Z will 
most likely require all 
restaurants be technologically 
‘wired in’ – free internet 
connections, delivery service 
app, an online menu, online 
staff interactions, and more.

J

GENERATION Z

All set to impact the 

future of Lusaka 

Restaurants.
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The trends we are seeing 
with technology are offering 
more business opportunities 
and an anarchy of options and 
experiences for restaurant 
patrons that promote 
mealtimes without any rules. 

Today Lusakan’s are 
experimenting with meals on 
the move. Mobile food trucks 
like Burger Queen and Wing 
Tin, update their locations on 
social media. Afridelivery, a 
mobile order and pay app, 
that leads the way in food 
delivery services. They are 
betting on a future of 
customers that may only eat 
at an establishment a few 
times a year but order through 
their platform once a month.

For Gen Z the sky is the limit 
when it comes to technology 
and how they wish to dine. 
Imagine restaurants with a DIY 
option. Build-your-own salad 
bars, pizzas, sandwiches and 
bowls to satisfy any 
preference. We could see a 

future where restaurants in 
Lusaka provide ‘mobile order 
only’ locations that solely 
serves mobile app orders. 

The biggest question in 
Lusaka and Zambia is what  
will the restaurant owners   
do?  If they listen to their 
millennial managers and 
employees, then they will 
bridge the gap between our 
traditional Lusaka Restaurant 
experiences and Gen Z,   
finding more new and 
interesting ways to provide 
their food experiences.      

Restaurant owners also 
could be restaurant 
traditionalists making sure 
that their food is always the 
reason people come to their 
establishments.  They can 
invest in the food and the 
chefs creating an amazing  
food ecosystem and 
technology oasis where the 
Generation Zs prefer the sit-
down dinning over some 
technological innovations.        

In either case technology 
will undoubtably play a role. 
The online experience plays 
an important role already.
Gen Z is just starting to gain 
purchase power and we 
cannot wait to see how they 
influence the Lusaka 
restaurant community. 

What this means for the Lusaka restaurants is a 
heavy investment in digital operations, marketing, 
and technology.  Getting their staff, especially 
their chefs and key employees, to serve as their 
brand ambassadors online is key.

“

“

Quick Stats: 

Facebook:
367 Lusaka 

Restaurants 
Profiles Pages

Trip Advisor:
138 Lusaka 

Restaurant Profiles
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Thinking Of Starting A Restaurant

LAUNCH YOUR BUSINESS

In Zambia we see the rise of the 

franchise model for restaurants.  

These food restaurants make it 

passed the first year usually because 

the franchise acts as your support 

structure and mentors. They have a 

formula that usually works and is 

easily replicated.  You, on the other 

hand, have an idea of a food place 

you think you can sell to people who 

have never met you.  The good 

news is that all restaurant ideas 

started like this.

If you do not want to start a South 

African franchise restaurant in 

Zambia and you are not buying an 

existing restaurant, then you are 

going to have to think a lot 

differently.  Start thinking and 

acting like an owner and not as a 

consumer. A consumer sits down 

with friends, thinks about what they 

will eat and drink, orders, pays their 

bill, then leaves.  You will no longer 

think nor act that way. You will have 

to think about what is happening 

around you more deeply.  Here are 

some fun ways to get you thinking 

about the restaurant you want to 

open as well as how to do it.

Be Creative. 

This is your time to shine. Use all 

of the restaurant experiences you 

have and write them down on a 

paper. The great places you have 

dined and why you remember it.  

The best restaurants have a story 

behind them. A story about the 

owners or a story about dining. Use 

these experiences to find your 

restaurant and its story.  

Gain Information: Use existing 

restaurants as your mentor.

Find restaurants with 

characteristics similar to the one in 

your head – size, type of food or 

location.  Bring a notebook and 

write down all you observe, 

everything. The plates, knives, forks, 

cups, that are on the table and even 

the table. More importantly how 

many of these things they are.  Is 

there a menu board or do like 

printing individual menus for 

guests?  How many staff do you 

see? What colours are being used? 

What are the prices on the menu? 

Use your phone and take a picture 

of it or grab images online.  What 

you are doing is building your start-

up budget and putting more 

substance behind your idea. 

Be Outgoing and Build Networks.

The owner of a well-known 

Zambian quick service restaurant 

invited his friends and colleagues 

over to his home to survey and 

These are the fun parts of 

starting your restaurant. The rest is 

not so interesting. Be ready to run 

the gauntlet of issues from business 

plans to emails about your logo and 

all the government certificates in 

between. They are your 

responsibility. You are going to need 

a healthy amount of passion and 

persistence.  All along the way we 

will be cheering for you.  See you 

when you open.

So, you are thinking of starting a restaurant.  You might want to think of  
starting a Copper Mining company, because that is more successful than 
starting a restaurant.  If you do not believe me, then try walking up to a 
stranger, shoving a plate of food in their face and see if they will eat it.  That 
is how hard it is to start a restaurant.  More than half, about 60%, of all 
start-up food restaurants do not make it passed their first year. 

taste the food he was preparing to 

put on the menu in his new 

restaurant. The more people who 

you ask for assistance from the 

better off you will be.  Unless you 

have all kinds of money to support 

your new restaurant, you will have 

zero kwacha for a marketing budget 

so you will have to rely on social 

media and your own personality.  

People want to be part of a team so 

make them invested by giving them 

an invite to join yours.  

Entrepreneurial circles are a great 

way to get the word out. 

Entrepreneurs support 

entrepreneurs in Zambia the rest 

of the population take more 

convincing by their peers. 
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LUSAKA RESTAURANTS (41)

❑ Bombay Lounge East Park Mall Tel: 021 1377788
❑ Casa Portico, Ngubo Road, Long Acres Tel: 096 9806957
❑ Chang Thai, Acacia Park, Thabo Mbeki Rd Tel: 021 1258425
❑ Chicago’s  East Park Mall, Great East Rd Tel: 097 7760647
❑ Chuma Grill Restaurant Radisson Blu Hotel Tel: 021 1368900
❑ Deli Lunzua Rd, Rhodes Park Tel: 021 1253539
❑ Dulce’ by Jessie, Kabulonga Tel: 097 5913558
❑ Far East, Ibex Hill (Chinese) Tel: 097 3333996
❑ Four Seasons Bistro, Suez Road, Ridgeway Tel: 097 3151933
❑ Goat N Chips East Park Mall, Great East Rd Tel: 096 0969319
❑ Hilton Garden Inn Cairo Road, Central Business District Tel: 021 1426500
❑ Horseshoe Nangwenya Road Tel: 096 3283698
❑ Hot Wok, Njoku Road, Rhodes Park Tel: 097 9743648
❑ Hussar’s Grill East Park Mall, Great East Rd Tel: 096 3886734
❑ Il Portico Leopards Hill Rd, N Kasama Tel: 097 7700468
❑ Kobi (Korean) Beit Road Tel: 097 4284342
❑ La Bottarga, Chindi Rd, Woodlands Tel: 097 8193222
❑ Latitude 15 Degrees Leopards Lane, Crossroads Tel: 021 1268804
❑ Lilayi Lodge Lilayi Rd off Kafue Rd  Tel: 021 1840435
❑ Mahak Restaurant Kasangula Rd Tel: 021 1229002
❑ Marlin Restaurant Lusaka Club, Los Angeles Rd Tel: 021 1252206
❑ Meraki Cake Bar & Café Rhodes Park Tel: 097 8063799 
❑ Misty Jazz Restaurant Levy Mall, Church Rd Tel: 021 1324121
❑ Musuku Restaurant, Church & Independence, Southern Sun Tel: 021 1251666  
❑ Nippon Sushi Mai 13 Omelo Mumba Rd Tel: 096 3734661
❑ Nandos Kabulonga/Tel: 096 2566735   Makeni Mall   Tel: 096 2566734
❑ Ocean Basket Manda Hill Mall, Great East Rd Tel: 021 1257149
❑ O’Hagan’s Woodlands Shopping Mall Tel: 021 1262156
❑ Paitto Embassy Mall, Kafue Rd Tel: 021 1846465
❑ Retreat at Roma Roma Tel: 096 7980232
❑ Rhapsody’s Showgrounds Tel: 021 1256705
❑ Roan and Sable Chila Road, Kabulonga Tel: 097 3944170
❑ Rosso Trattoria Pizzeria   InterContinental Hotel Tel: 021 1250000
❑ Royal Dil (Indian) Acacia Park, Thabo Mbeki Rd Tel: 021 1841015
❑ Shaka’s Grill Zambezi Road Tel: 097 4313061
❑ Spice Indian Restaurant Alex Masala Road Tel: 097 7598985
❑ Spurs Steak Ranches Manda Hill Mall Tel: 021 1258596
❑ Steaks ‘N’ Grills Church Rd, Taj Pamodzi Hotel Tel: 021 1254455
❑ Steak House Protea Protea Tower, Arcades, Great East Rd Tel: 021 1375800
❑ Tiffany’s Canon Shimabala off Kafue Road Tel: 096 1664215 
❑ 3 Trees 4 Nkanchilbaya Road Tel: 097 8728652

Top Picks Contact List 

Restaurants Lusaka
Refrigerator List
Pick somewhere new. Write a review, send it to us and check 
it off the list. You could win a prize from RW Magazine.



FOOD CRITICS WANTED:
Are you willing to go undercover 

for the good of the nation? 

Do you have what it takes to be 
a Food Industry Writer?

APPLY NOW
email: info@solesourceltd.com

Reference: Operation Food
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