
starter

CHICKEN WINGS (BBQ/SUYA)                      7.95     
Flame grilled BBQ OR SUYA marinated chicken wings.

LEMON & PEPPER CALAMARI                     7.50
Crispy calamari rings seasoned with a tantalizing blend of zesty lemon and bold black 
pepper.

ROAST AUBERGINE & CHICKPEAS SALAD        7.50
Roasted aubergine and chickpeas tossed with fresh greens in a zesty dressing, topped with feta 

and seeds for a hearty, flavorful salad.

BUTTERFLY KING PRAWNS                  7.00
SERVED WITH SWEET CHILLI SAUCE.

MAIN
BEEF SUYA

NEW & IMPROVED

              20.00
FLAME GRILLED beef suya tozo featuring succulent slices of marinated beef grilled to perfection. 

GARLIC & THYME LAMB CUTLETS         23.95
Premium French cut lamb cutlets marinated in fresh thyme, garlic and smoked paprika then flame 

grilled to perfection. 

CHICKEN (BBQ/SUYA)                          15.95
chicken leg marinated for 24h and flame grilled served with SIDE OF CHOICE. 

GRILLED GIANT KING PRAWN                21.95
Jumbo king prawns marinated in our secret spice blend then flame grilled and severed with a 

spicy mango sauce.

CHICKEN & WAFFLE                     15.95
BUTTERMILK CHICKEN & BELGIAN WAFFLE.

WHOLE GRILLED TILAPIA                     28.95
served with lemon thyme sauce, mint, parsley,  and a touch of pan-fried spinach for a symphony of 

flavors.

sides

JOLLOF RICE                              5.75
Spicy Jollof rice, a West African favorite, simmered in a 

rich tomato base with bold seasonings.

PLANTAIN  3.75
Caramelized plantain, perfectly ripe and sweet, fried to 

golden-brown perfection for a simple yet irresistible 

treat.

FRIES  4.75
Classic crispy fries, golden and salted to perfection.

GREEN BEANS                           3.75
Tender green beans sautéed with sesame and ginger, fin-

ished with a drizzle of extra virgin olive oil for a flavor-

ful, healthy side.

COLESLAW  3.75
Crunchy, fresh coleslaw mixed with a creamy dressing,

SHOULD YOU HAVE ANY ALLERGiES OR iNTOLERANCES, PLEASE ADViSE YOUR SERVER WHO WiLL BE HAPPY TO DiSCUSS THEM WiTH YOU. 
PLEASE NOTE THAT WHiLST WE MiNiMiSE THE RiSK OF CROSS-CONTAMiNATiON, WE HANDLE ALLERGENiC iNGREDiENTS THROUGHOUT 
OUR KiTCHENS AND CANNOT GUARANTEE ANY ALLERGEN-FREE DiSHES. OUR VEGAN DiSHES ARE MADE TO VEGAN RECiPES BUT MAY NOT
BE SUiTABLE FOR GUESTS WiTH MiLK OR EGG ALLERGiES.(VG) • SUiTABLE FOR VEGAN REQUiREMENTS  (V) - SUiTABLE FOR VEGETARiAN 
REQUiREMENTS. PLEASE NOTE ADISCRETIONARY SERVICE CHARGE OF 12 .5% WILL BE ADDED TO YOUR BILL.

extras (also available late night)

SUYA                                      20
FLAME GRILLED beef suya tozo featuring succulent slices of 

marinated beef grilled to perfection.  

ASUN  20
Savor the spicy kick of Asun, tenderly smoked goat meat mari-

nated in a fiery pepper sauce, a true delight for the adven-

turous palate.

FRIES(SWEET POTATO/NORMAL)               4.75
Classic crispy fries, golden and salted to perfection.

+1 SIDE FREE

+1 SIDE FREE

+1 SIDE FREE

+1 SIDE FREE


