Menu

Soups Stews Sides

e Ademe Soup e Tomato Gravy ® Apapransa

(Dryfish, Crab, Beef) (Goat, Chicken, Eish) M e
@ Azmera Light Soup . ” O (o]

(Dryfish, Crab, Salted Beef, . a)bog;?gaes p

Mushroom, Dry Snails, sliced (th/a School Boys)) ® Gari Fotor

okro, sliced garden eggs) ¥ Waaky

O * Waakye
@ Fresh Tilapia Light Soup . &sgagnskg a?;;gggf&%sbi o
> - s, O O
® Grasscutter Light Sou . e Ampesi (Yam, Plantain,
- . ® Asanka Kontomire Ripe Plantain or Cocoyam)

© Groundnut Soup (Koobi, Eggs, Avocado)

(Chicken or Beef) ® Beans Stew @ Etor (Yam or Plantain)

@ Green Soup (Abunuabunu) (Chicken, Beef or Fish)

: e Omotuo (Rice Balls)
(Grass Cutter, Dryfish, e Chicken Stew

mushroom, snails, crab) o Abolo @ Fried Rice
@ Garden Eggs Stew P—
" 2:&%'; (Sg;gsgﬁ?g,/x’ £Suns (Chicken, Beef or Fish) ® Akyeke » i Ru-:e
Dryfish or Chicken)  Koobi and Egg Stew e Corn Banku o Jollof Rice
© Okro Soup o ot Sto e MilletBanku o Tatale
(Salted Beef, Salﬂmon, (Salted Beef, Crab, Tuna, e Kaaklo e Tuo Zaafi
Tur, Crab, Wele) Salmon, Wele) e Eba o Kelewele
4 ?(g!m?e‘;'qtosr%%%f) @ Palava Sauce o Kokonte e Ewo Kple
(Chicken, Beef or Fish) o Evigd Yam
e Dry Fish Light Soup . © Ga Kenkey
© Aboboi e Fante Kenkey e Fried Plantain
y
@ United Nations Soup (Bambara beans, brown Y
(Assorted meat and fish) sugar or white sugar) o Fried Sweet Potato
@ Ayoyo Soup G 4 l l
(Served with beef and D rt
intestines) : rl s esse
e Village Christmas Soup *Niccn *Nkate Cake o Fresh Fruit
(Chicken feet, Chicken neck, @ Chicken ';::;L\Jmenlwi{il)( ® Pan Cake
Chicken back, Chicken wings) e Guinea Fowl (Tiger Nut Pudding)
@ Chicken Light Soup o Grilled Pork
- oot krabas Local
Contact: @ Chicken Khebab @ k
0268 029 966 * Gizzard Khebab Drinks
0302 770 606 © Beef Khebab e Palm Wine e Lamugin

0558 708 594 ®Asaana e Bissap



