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CONTINENTAL BREAKFAST

SELECTION OF CEREALS N 3,500
Cornflakes, Fruit & Fibre, Rice Crispy served
with full or skimmed milk

FRESH COFFEE OR TEA N 2,000
with full or skimmed milk

BREAD BASKET N 10,000
Croissants, plain bread rolls, muffin cakes,
fresh bread or toast served with butter

HOT PORRIDGE N 3,000
Custard, Pap or Oats

FRESHLY SQUEEZED SEASONAL FRUIT JUICE N 5,000
Oranges, pineapples, watermelon or mango

SEASONAL CUT FRUITS N 5,000
oranges, apples, watermelon, pawpaw, pineapples, CGrapes

"ALA CARTE" BREAKFAST SELECTION

HEALTHY BREAKFAST N 15,000
Sauteed potatoes, Sauteed Mushroom, Boiled Eggs, Seasonal
Vegetables accompanied with tomato and onion sauce

ENGLISH BREAKFAST N 15,000
Toasted Bread, Scrambled Eggs, Bacon, Baked Beans,
Mushroom and Slices of Fresh Tomatoes

NIGERIAN BREAKFAST N 15,000
Fried Plantain or Boiled Yam served with Egg Sauce and
Hot Beverage of your choice

CHINESE BREAKFAST N 15,000
Noodles served with Fried Eggs and Slices of Bread
with Hot Beverage of your choice

AMERICAN BREAKFAST N 15,000
Pan cake or French Toast, Baked Beans, Omelette,
Sausage, Crilled Vegetables and Hot Beverage of your choice






SOUPS

CREME OF MUSHROOM SOUP # 15,000
Shredded Mushroom with heavy cream
served with bread rolls

CREME OF TOMATO SOUP # 15,000
Light tomato soup served with bread

MINESTRONE SOUP # 15,000
Chopped tomatoes, carrots, leeks,
celery served with bread rolls

CREAM OF CHICKEN SOUP ¥ 15,000
Creamy chicken soup garnished with flakes of chicken

CREAM OF SWEET CORN SOUP # 15,000

CHEF'S SOUP OF THE DAY # 20,000
Ask the waiter

SALADS

CAESAR SALAD & 20,000
Homemade Croutons on a bed of romaine lettuce,
chicken, shredded Parmesan cheese and salad cream

GREEN SALAD # 18,000
seasonal fresh vegetables served with vinaigrette sauce

GREEK SALAD # 18,000
a combination of sliced cucumbers, tomatoes, green bell pepper,
red onion, olives topped with feta cheese

MACEDONIA SALAD # 18,000
variety of diced vegetables and salad dressing

COLESLAW SALAD 10,000
Purple or White Cabbage, Carrot, Cucumber, Sweet Corn,
Red Kidney Beans Topped with salad cream.

SMOKE CHICKEN SALAD # 15,000
Tender and juicy chicken, tangy dressing, fresh herbs
on the bed of crunch lettuce.



APPETIZER

SPRING ROLL 10,000
Deep fried vegetable spring rolls served with
sweet chilli or chilli sauce

SAMOSA & 10,000
Deep fried samosa served with dipping
chilli sauce with sweet chilli sauce.

SHRIMPS FRITTERS # 20,500
deep fried coated crispy shrimps
served with chilli sauce

CRISPY CHICKEN WINGS # 10,500
deep fried coated chicken wings served
with sweet chilli sauce or hot sauce

FISH FINGER ¥ 18,000
deep fried fish fillet dust with bread crumbs served
on a bed of veg garnished with lemon wedge

CALAMARI RINGS #& 20,500
Deep fried calamary in crispy flour mix
served on a bed of veg and served

CHICKEN KABAB # 25,000
2 Skewed Chicken Kebabs Served On A Bed Of Coarsely
Chopped Parsley, Tomatoes, Onions And
Buckwheat Or Couscous Salad




SPECIAL GRILLS

BEEF FILLET # 35,000
Tenderloin Grilled to your Perfection Served
With A Choice Of Sauce And Potatoes

T-BONE STEAK # 35,000
Crilled T-Bone Steak As To Your Specification
Served With A Choice Of Sauce And Potatoes

RUMP STEAK & 35,000
300g Steak Perfectly Grilled To Your Specification
and served with choice of sauce and potatoes

PORK RIBS #& 35,000
BBQ Marinated Spare ribs With French Fries

HALF CHICKEN SPATCHCOCK # 35,000
GCrilled Deboned Half Chicken Basted
With Garlic, Lemon, And Mixed Herbs

GRILLED BARRACUDA FISH & 40,000
Marinated With Garlic Butter And Lemon And
Served With Chimichurri Sauce

MIXED GRILL SEAFOOD # 50,000
Prawns, Calamari And Fillet Fish Served With Peri peri Or Mornay
Sauce With Batons Of Yam or Plantain chips

All dishes are served with choice of Rice and Potatoes.
(Garlic butter Sauce, lemon butter sauce, Creamy Peppercorn Sauce,
Jelapino Chilli Sauce, BBQ Sauce, Red Wine Jus-Lie, Cheese Sauce,
Tomato concasse sauce, mushroom sauce)

All steaks cook by your Specification
(Medium, rare, well done)







SANDWICHES, PIZZAS & BURGERS

HAM & CHEESE SANDWICH # 17,500
Traditional French Ham And Cheese Sandwich Topped With Becha-
mel Sauce Served With Matchstick Potatoes And Salad

TUNA SANDWICH # 17,500
Tuna Mixed With Mayonnaise, Green Chilli, Gherkins Topped With
Melted Cheddar Cheese On Light Toast Bread
Served With French Fries

CLUB SANDWICH # 15,000
Triple Decker Of Toast Bread Filled With Flaked Chicken Breast, Eggs,
Tomato And Lettuce Served With French Fries And Coleslaw Salad.

SIGNATURE BURGER # 18,500
Twin Beef Patties With Lettuce, Tomatoes Sauteed Onions, Fried Egg,
Ham And Cheese Served With Potato Segments and Salad

CLASSIC BURGER # 17,000
Choice Of Beef Or Chicken With Your Toppings (Tomatoes, Lettuce,
Cheese, Mushroom, Crilled Onions) Served With French Fries And
Coleslaw Salad

CHICKEN PIZZA ¥ 20,000
Chicken Fillet In Cubes, Tomatoes,
Green Pepper And Cheese

PIZZA MARGHERITA & 20,000
specially made tomato sauce and mozzarella cheese
and garnish with basil leave and olive oil.

PEPPERONI PIZZA ¥ 20,000
pizza dough top with specially made tomato sauce, mozzarella
cheese and pepperoni sliced with thyme and olive oil

VEGETARIAN PIZZA # 20,000
Green Pepper, Tomatoes, Onions, Mushroom And
Oregano Topped With Cheese

PI1ZZA DELIGHT & 25,500
Seafood Pizza [Prawns, Shrimps And Calamari]
Freshly Chopped Herbs, Black Olives and Cheese
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LOCAL MAIN DISHES

PEPPER SOUP $ 13,000
Chicken Or Fresh Fish Or Cowtail, Cow leg or Assorted meat or
Goat Meat Pepper Soup Served With Bread Rolls

SMALL CHOPS

PEPPERED GIZZARD # 12,000
Well Spiced Chicken Gizzards Cooked To Your Liking With Black
Pepper, Thyme, Cayenne Pepper And Salt.

PEPPERED SNAIL # 15,000
Fried Fresh Snails Spiced With Onions, Thyme, Green Pepper,
Fresh Pepper And Salt

PEPPERED GOAT MEAT & 10,000
Diced Goat Meat Fried To Your Taste And
Topped With Local Spices

PEPPERED COWLEG # 10,000
PEPPERED ASSORTED MEAT # 10,000
PEPPERED BEEF # 10,000
PEPPERED CHICKEN # 12,000
PEPPERED TURKEY # 15,000
PEPPERED DRY FISH # 10,000
PEPPERED CHICKEN & CHIPS # 15,500
PEPPERED FISH & CHIPS # 15,500
NKWOBI # 20,500
IS EWU # 20,500

ABACHA # 20,500




LOCAL MAIN DISHES

EGUSI SOUP % 10,500
Delicate melon seed and green vegetables served with
your choice of eba, pounded yam, wheat or semovita

FRESH OKRA SOUP ¥ 10,500
Garden fresh okra soup in fusion with mild spice and preferred vegeta-
bles served with your choice of eba, pounded yam, wheat or semovita

OGBONO SOUP # 10,500
Pounded Ogbono seed with stock fish and preferred local vegetables
served with your choice of eba, pounded yam, wheat or semovita.

BITTER LEAF SOUP & 10,500
Cooked bitter leaves fused with palm oil, crayfish and stock fish served
with your choice of eba, pounded yam, wheat or semovita.

BANGA SOUP & 10,500
Palm seed cooked with local spices, crayfish and stock fish served with
your choice of eba, pounded yam, wheat or semovita

AFANG SOUP # 10,500
Pounded Afang leaves cooked with water leaves, palm oil,
stock fish and crayfish served with your choice of eba,
pounded yam, wheat or semovita.

EDIKANG IKONG SOUP 10,500
Cooked ugwu leaves, water leaves with crayfish and palm oil served
with your choice of eba, pounded yam, wheat, or semovita.

OFE OWERRI # 12,500
Specially made with assorted meat, Dried fish, stockfish thickened
with cocoyam or Achi and finish with Uziza and ugwu leave.

OHA SOUP ¥10,500
Oha soup is a very traditional soup packed with protein,
cocoyam and a copious amount of leafy greens (Ora leaves).

NSALA SOUP #: 10,500
White soup flavoured with ogiri, Utazi, crayfish, dry fish and yam.



MEAT OPTIONS

Goat meat, chicken, Beef,
Assorted meat, Fish, cow leg, cow tail
(With TURKEY # 12,000)

STEW
CHICKEN STEW # 10,500
FISH STEW # 12,000
GOAT MEAT STEW # 10,500
ASSORTED MEAT STEW # 10,500
TURKEY STEW # 12,000
COW TAIL STEW # 10,500
GIZZARD STEW # 10,500
BEEF STEW # 10,500
COW LEG STEW # 10,500

DRY FISH STEW # 10,500
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DESSERTS

TROPICAL FRESH FRUIT SALAD & 8,000
A combination of seasonal fruits on a bed of fruit compote

ICE CREAM # 8,000
Signature ice cream served on bed of fresh exotic fruits

CAKE OF THE DAY # 5,000
Slice of freshly baked cake
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DESCRIPTION

APPRETIFS

Martini Rosso
Martini Extra Dry
Martini Bitters
Campari Big

VODKA
Grey Goose
Ciroc Premium
Absolute vodka
Belvedere

GIN

Gordons Gin
Bombay Gin

WHISKY

Gold Label

Black Label

Jack daniel's (Big)
The observatory
American Honey
Jameson green
Jameson black barrel
Glenffiddich 12 years
Glenffiddich 15 years
Glenffiddich 18 years
Glenffiddich 21 years
Glenffiddich 23 years

SELLING PRICE
PER SHOT

N 3,100
N 3,100
N 5,250
N 1,700

N 4,600
N 4,600
N 3,400
N 4,600

N 1,300
N 4,600

N 5,500
N 4,400
N 4,400

N 2,500
N 2,800
N 5,500
N 5,500
N 7,000
N 11,500

N 54,000

SELLING PRICE
PER BOTTLE

N 25,300
N 24,000
N 28,500
N 41,500

N 74,500
N 74,500
N 64,500
N 110,500

N 15,000
N 35,000

N 165,000
N 110,000
N 40,500
N 57,500
N 42,500
N 59,000
N 161,000
N 182,500
N 217,000
N 335,000
N 600,000
N 1,621,500
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DESCRIPTION

LIQUOR
Baileys
Jagermeister (Big)

RUM

Bacardi Rum White
Bacardi Rum Gold

COGNAC/BRANDY

Remy Martin VSOP
Hennessy VSOP
Hennessy v.s. (Big)
Martell VSOP
Martel VS
Hennessy XO

TEQUILA

Olmeca silver
Olmeca Gold
Camino white
Azul

Don julio
Casamigos

TEQUILA

Veuve cliquot rose

Veuve cliquot brut

Moet & chandon brut imper
Moet &chandon necter rose
Belaire rose

Martini rose

Martini Brut

Martini Asti

Ace of spade

Dom perignon

Blue nun

SELLING PRICE
PER SHOT

N 2,300
N 2,300

N 2,300
N 2,300

N 7,500
N 8,500
N 5,700

N 15,000
N 5,100

N 2,300
N 2,300
N 2,300

SELLING PRICE
PER BOTTLE

N 50,000
N 43,700

N 36,000
N 36,000

N 221,000
N 255,800
N 135,000
N 345,000
N 138,000
N 954,000

N 60,800
N 49,500
N 48,500
N 690,000
N 517,500
N 345,000

N 253,000
N 230,000
N 195,500
N 253,000
N 97,500
N 25,500
N 25,500
N 25,500
N 920,000
N 977,500
N 51,500



Powerhorse
Red bull
Black Bullet
Monster
Predator

_ﬂ*‘,jz‘
BEER

Budweiser
Heineken
Medium Stout
Origin Beer
Desperado beer
Smirnoff Ice Small

Smirnoff Double Black

Trophy

Hero

Life

Orijin Bitters
Odogwu Bitters
Star Raddler
Flying Fish

Big Legend
Smirnoff Ice Big
Small Stout

SOFT DRINKS
Coke

Fanta

Sprite

Aquafina water 75cl
Nestle Water
Chi-Exotic
Chi-Active

Malta Guinness
Amstel malt
Hollandia yoghurt

N-1,000
N 1,000
N 1,000
N 1,000
N1,000 [
N 4,000
N 4,000
N 1,500

N-1,500

N 4,000

’

N 3,000
N 3,000
N 2,500
N 2,500
N 2,500
N 2,000
N 2,000
N 2,000
N 2,000
N 2,000
N 2,500
N 2,500
N 2,000
N 2,000
N 3,000
N 2,500
N 2,000

WINE
Four Cousin White
Four Cousin Red
Nederburg

Carlo Rossi Red
Carlo Rossi White
Drostdy-white
Drosty-Red
Robertson

Don Alvaro
Chocolate block
Silk and spice

COCKTAIL
Whisky Smash
Gin Sour

Whisky Sour
White Lady
White Russian
Daiquiri
Coconut Daiquiri

N 23,000
N 23,000
N 47,500
N 23,800
N 23,900
N 23,000
N 23,000
N 23,000
N 20,700
N 57,500
N 34,500

N 7,000
N 7,000
N 10,500
N 7,000
N 7,000
N 7,000
N 7,000

Straberry Daiquiri
Kiwi Daiquiri
Negroni

Old fashion
Magarita
Cosmopolitan
Cointreau

Blue Lagoon
Barbados Surprise
Long Island
Electric Ice Tea
Screwdriver
Tequila Sunrise
Pina Colada

Sex on the Beach
Sex in the Driveway
Screaming Orgasm
Blue Devil

MOCKTAILS

Chapman

Virgin Strawberry
Blue Lagoon
Frozen cocoa
Virgin colada
Virgin Mojito
Virgin Magarita

SHOOTERS
B-52

Blow Job

Lick My Pussy
Liquid Cocaine

N 7,000
N 7,000
N 7,000
N 7,000
N 7,000
N 7,000
N 7,000
N 7,000
N 7,000
N 13,500
N 8,000
N 7,000
N 7,000
N 7,000
N 7,000
N 7,000
N 7,000
N 7,000

N 5,500
N 8,000
N 5,500
N 5,500
N 5,500
N 5,500
N 5,500

N 4,025
N 4,025
N 4,025
N 4,025




