
STARTERS

HAI BEEF SALAD  11,000

Grilled Tenderloin, Egg Noodles, Romiane

Lettuce, Thai Dressing

BROCCOLI & BACON SALAD  9,700

Roasted Almonds, Feta Cheese, Mustard

Sauce, Crispy Bacon

BRAISED SNAILS  18,000

Tomato Gravy, Spicy Pepper Potato Crisps

SHRIMP TACOS   8,000 

Guacamole, Black Bean Purée, Spicy Mayo

BRAISED LAMB TACOS  7,000 
Sweet Corn & Orange Salsa, Pickled Jalapenos

BEEF TATAKI  9,300

Coriander Pesto, Chili Mayo, Avocado, Sweet

Potato Chips

 

PASTA

MUSHROOM RISOTTO (V) 11,000

Sauteed Mushroom, Mushroom

Arancini, Crispy Onion  

SEAFOOD PASTA  13,000

Shrimp, Calamari, Rigatoni, Creamy, 

Tomato

 

SIDES

Seasoned Fries  3,000

Creamy Mashed Potato  3,000

Fried Plantain  2,500 

Cajun Fried Yam  2,500  

Roasted Potato Wedges  2,500

Broccoli Bake  5,000

SEASONAL VEGETABLES  5,000

GRILLED LAMB CHOPS  40,000

Caramelized, Cauliflower, Creamy Potato Purée, Harissa

Roasted Tomato, Lamb Jus

HOISIN DUCK BREAST  28,000

Honey Roasted Pumpkin, Ginger Infused Pomme Purée,

Pickled Baby Carrots, Sautéed Spinach

SEARED BEEF FILLET  27,000

Café Au Lait, Braised Baby Onions, Roasted Sweet

Potato & Green Beans, Onion Purée

RIB EYE (250G)  45,000

Red wine Jus Sautéed Spinach, Broccoli Florets, Carrot

Puree, Choose Your Side

GRILLED LINE FISH  16,000

Mushy Peas, Dried Tomato Petals, Lemon Olive Oil, Pan Fried 

Greens, Pick Your Side

TIGER PRAWN  18,000

Grilled Tiger Prawns, Crushed Potato, Herb Salsa

SEAFOOD PLATTER  38,000

Tiger Prawns, Deep Fried Calamari, Grilled Fish, Spicy Snails,

Coconut Curry Sauce *Side of Your Choice*

SESAME PRAWN RICE BOWL  12,000 

*Choice of Chicken Or Beef Available*

Bok Choy, Prawns, Crispy Onions, Sesame Seeds, Broccoli

GRILLED PAPRIKA AND GARLIC CHICKEN  15,000

On Warm Kale and pepper Salad with Olive Cheeks, Red Onio

 and Potato Fondant

SPICY PRAWNS  15,000  

Curried Lentils, Plumped Sultanas, Minted Yoghurt, Poppadum,

Turmeric Onions & steamed Rice

SOUPS

BUTTERNUT VELOUTÉ  7,000 

Toasted Pumpkin Seed, Butternut 

Nuggets, Cream Fraiche

CHICKEN NOODLE   9,000 

Chicken Broth, Soba Noodles, Asian 

Greens & Chicken Breast

CREAMY VEGETABLE  7,000 

Fresh vegetables infused with a touch

of cream and ginger served with crispy

focaccia Bread 

SUSHI

PRAWN MAKI  12,000 

Toasted Sesame, Avocado, Spicy 

Mayo,

Togarashi

SPICY KARNI CRAB  11,000 

Crab Meat, Cucumber, Avocado, Nori,

Teriyaki Sauce

MAKI SALMON  10,000

Spicy Salmon, Avocado, Cucumber, 

Nori

MAINS

= SPICY   ( V ) = VEGETARIAN PLEASE INFORM YOUR SERVICE AMBASSADOR OF YOUR DIETARY REQUIREMENTS. 



CHOCOLATE AU GATEAU  9,000

Passion Fruit Curd, Milk Chocolate Sponge, 

Chocolate Mousse

HOT CHOCOLATE TORTE   9,500

Strawberry Ice Cream,Almond, Chocolate 

Paste, Strawberry

 

APPLE CRUMBLE  8,000

Vanilla Ice Cream, Spiced Crumble

MALVA PUDDING  7,000

Cream Anglaise, Chocolate Crumble, Vanilla Ice Cream

CHEESE BOARD 25,000

Variety of Cheese, Homemade Crackers,

Breadsticks, Homemade Spreads, Cured Meats,

FISH FINGERS  6,000

Tartare Sauce, French Fries, Side Salad

CHICKEN GOUJONS  7,000

House-made Tomato Sauce , French Fries, Side Salad

HOT DOG ROLL  5,000

House-made Tomato Sauce, French Fries, Side Salad

SLIDERS  7000

Ketchup, Mayonnaise, Caramelized Onion, Lettuce, 

Cheddar Cheese

BBQ CHICKEN  6,500

Jollof rice,  Green Peas, Diced Baby Carrot, Crispy 

Onions, Plantain

MAC N’ CHEESE  6,000

Cheesy, Gooey, Creamy 

PASTA BOLOGNESE  6,500

Beef Bolognaise, Beef Sausage, Mozzarella Cheese

MINI PIZZAS  6,000

Thin Base, Grilled Chicken & Chicken Sausage,

Mozzarella Cheese

Margherita ( V ) )*On Request*

AVAILABLE EVERY SUNDAY - 12:00PM TILL 16:00PM
  

BRUNCH - 25K

BRUNCH- With Unlimited Sparkling Wine - 35k

“BRUNCH WITHOUT CHAMPAIGN IS JUST A SAD BREAKFAST”

= SPICY   ( V ) = VEGETARIAN PLEASE INFORM YOUR SERVICE AMBASSADOR OF YOUR DIETARY REQUIREMENTS. 

SWEET THINGS

KIDDIES MENU

LE BRUNCH



ROSE WATER  6000
Vodka, Cranberry Juice, Strawberry, Rose Water

PASSIONATE  7500
Gin, Lemon Juice, Passion Fruit, Sprite

GOLD RUSH  12000
Smokey Whiskey, Lemon Juice, Cointreau, Angostura Bitters

A BUBBLY DAY  9000
Rum, Cointreau, Sparkling Wine

SPICY MANGO MARGARITA  10000
Vodka, Lemon Juice, Jalapenos Chili, Lemon Juice, Mango Purée

SILKY VANILLA  9000
Vodka, Lemon Juice, Vanilla Essence, Pineapple Infusion

KAY’S SPECIAL  8000
Rum, Lemon Juice, Pineapple Juice, Coconut Syrup

DE LERATO  8500
Gin, Cointreau, Pineapple Juice, Lemon Juice, Orange, Simple Syrup

UPLIFTED  8500

Gin, Passion Fruit Purée, Lime Wedge, Fresh Ginger, Soda Water

SIGNATURE COCKTAILS

As required by Nigerian Law, a 7.5% VAT & 5% consumption tax will be applied to each bill.


