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AN
KELEWELE

Spiced fried plantain topped with groundnuts

JAMAICAN SALTFISH FRITTERS

Crispy fritters packed with salted fish & scotch bonnet with lime& Sriracha Mayo

SUYA WINGS

Served mux pepper, onion and suya powderi

PEPPER SOUP

marinated goat, tomatoes, onions and chili served with banku or fufu

MAIN COURSE

FESTIVE JERK RUM RIBS

Slow roasted and grilled pork ribs in our rum sauce served with coconut rice and peas or jollof rice, crunchy slaw

CURRY GOAT

Marineted in toasted aromatic spices, green seasoning & scotch bonnet, choices of coconut rice and peas or jollof rice,
crunchy slow

FESTIVE VEGAN CURRY

Sweet potato, butternut squash, spinach, cooked in with coconut aromatic spices curry sauce, served with
rice and peas or jollof rice, crunchy slaw

TILAPIA

tilapia seasoning in onion, scotch bonnet, garlic and ginger and aromaticspices, served with banku or fried plantain,

FESTIVE BEANS

Beans cooked in spiced tomato sauce, served with fried plantain

DESSERTY

CHRISTMAS PUDDING

Served with brandy sauce

i,

OFAM

Plantain bread served with peanut brittle

BOFROT

Served with ice cream and icing sugar
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