MONDAY SPECIALS

All meals are served with your choice of accompaniments
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Fish

Charcoal grilled fish marinated
‘with garlic, onions,lemon juice and
white pepper powder

Chicken

Chicken breast fillet marinated
with white pepper,mustard, lemon,
onion and garlic

Beef

Beef stir- fried with seasonal
vegetables

Goat

Crilled goat marinated with soy
sauce, garlic, ginger and cooked in
an oven 3

 Vegetarian

Greek salad with feta cheese,olive
oil, tomatoes, onions, green
pepper, cucumber ang cabbage
sprinkled with lemon juice

Accompaniments

Potato chips, mashed potatoes,
steamed vegetables,

white /brown/pilau/jollof rice, fried
gonja (plain or with ginger and
q:hf||Ji), peas. =

Samosa (two, vegetarian)

Cha paﬁ

Available at all times
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TUESDAY S

All meals are served with your choice of accompaniments

IS
Pan fried fish fillet with garlic,
tomatoes, carrots and onions

Chicken

Chicken and vegetable fried rice,
either biriyani (Indian style) or soy
sauce (Chinese) style
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Beef

Beef tenderloin in mushroom sauce

Goat

Pan fried gocf with garlic, tomato,
carrot and onion stew

Vegetarian
Potato, pea and carrot stew

Accompaniments

Potato chips, mashed potatoes,
steamed vegetables,

white /brown/pilau/jollof rice, fried
gonja (plain or with ginger and
chilﬂi), peas

Samosa (two, vegetarian)

Chapati

Available at all times
Goat or chicken boil




WEDNESDAY SPECIALS

All meals are served with your choice of accompaniments

Fish
Pan - fried fish with ginger, lemon
and chilli flakes

Chicken

Charcoal grilled chicken marinated
with soy sauce, onion, garlic and
white pepper.

Beef

Palm nut soup with beef, Ghanaian
style, served with rice balls

Goat

Goat pasted with groundnut and
sesame paste

Vegetarian

Sparghetti Bolognaise with eggs
(optional)

Accompaniments

Potato chips, mashed potatoes,
steamed vegetables,
white/brown/pilau/jollof rice, fried
gonja (plain or with ginger and
Chl"l) peas

Samosa (two, vegetarian)

Chapati

Available at all times
Goat or chicken boil
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- THURSDAY SPECIALS
All mec|§ are served with your choice of accompaniments
Fish
Panseared tilapia with coconut,
garlic, lemon and cilantro sauce

Chicken :

. *American style southern fried
chicken (seasoned with spices and
coated with flour prior to deep
frying

Beef
Spaghetti bolognaise

Goat
Goat curry, Indian style

Vegetarian

Eggplant stew, with sesame paste
or tomato and garlic sauce

Accompaniments

Potato chips, mashed potatoes,
steamed vegetables,
white/brown/pilau/jollof rice, fried
gonja (plain or with ginger and
chilﬂi), peas .

Samosa (two, vegetarian)

Chapati

Available at all times



s

All meals are served with your choice of accompaniments
Fish

Fish fingers, seasoned with salt,

pepper and oregano

Chicken

Chicken stir fry, with seasonal
vegetables in soy sauce

Beef

Beef burger with caramelized
onions, tomatoes,seared bell

epper, lettuce and afried egg
; Fop‘rionol)

Goat

Goat muchomo

Vegetarian

Vegetable curry (Indian style) with
potatoes, carrots, peas and
tomatoes

=R

Accompaniments

Potato chips, mashed potatoes,
steamed vegetables,

white /brown/pilau/jollof rice, fried
gonja {plain or with ginger and
chiIIJi), peas -

Samosa (two, vegetarian)

Chapati

Available at all times
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SATURDAY SPECI

All meals are served with your choice of accompaniments

Fish

Seasoned and deep fried whole

Tilapia served with seasonal
vegetables

Chicken

Chicken sharwarma (middle
eastern juicy marinated chicken
wrapped in Chapati)

Beef

Extra tender oxtail

Goat

Pan fried Goat with tomate and
carrot sauce 4

Vegetarian

Black eyed bean stew served with
ginger spiced gonja

‘Accompaniments

Potato chips, mashed potatoes,
steamed vegetables,

white /brown/pilau/jollof rice, fried
gonja (plain or with ginger and
chil[li), peas

Samosa (two, vegetarian)

Chapati

Available at all times
Cant ar chicrkan hail
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All meals are served with your choice of accompaniments
Fish

Fish stew with tomatoes, onions,
peas and potatoes

Chicken

Chicken curry indian style (request
mild, medium or very spicy
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Beef
Mulokonyi (cow leg) served with
sweet potatoes

Goat

Goat stew

Vegetarian
Black eyed bean stew served with
ginger spiced gonja

Accompaniments

Potato chips, mashed potatoes,
steamed vegetables,

white /brown/pilau/jollof rice, fried
gonja (plain or with ginger and
chi"li), peas

Samosa (two, vegetarian)

Chapati

Available at all times



