


 Experts’ Choice 
Micato Safaris, Africa 

 

 

For almost 50 years, adventurers with well-developed 
palates have been relying on Micato Safaris for the finest 
dining the African savannah has to offer. Believing that 
breaking bread with locals is the best way to get to know 
a culture, Micato makes meals-in-homes a cornerstone of 
its small group tours, which are offered throughout 
Africa as well as in Delhi, India. Founders and second-
generation Kenyans Jane and Felix Pinto welcome guests 
to an intimate dinner in their Nairobi home, featuring 
dishes with east African flavors and influences from their 

Goan ancestry. Menu mainstays include savannah-raised beef prepared nyama choma, 
Kiswahili for “barbecued meat,” Malindi oysters from the Kenyan coast, and Nile perch from 
Lake Victoria. Guides and chefs provide in-depth exposure to various aspects of regional 
agriculture and cuisine through visits to a highland tea estate and cattle ranch, Kenyan cooking 
classes, or a Swahili sailing luncheon. Culinary tours of Cape Town and Delhi are also heavily 
focused on local fare, offering participants a unique opportunity to experience authentic African 
and Indian hospitality and culture in luxurious and often exotic settings. 
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