
STARTERS

Black Atlantic Grilled Mussels GHS 190
Grilled Atlantic Mussel Served With Lemon

Butter Herb Sauce . Bread Crumbs 

Spicy Snails GHS 150
Ghanaian Sea and land Snails In Spicy

Iru Butter

Mussels & Clams Pepper Soup GHS 85
Mussels & Clams In Spicy Fisherman’s
Pepper Soup . Scent Leaf

PopCorn Shrimp GHS 185
Cornmeal Tempura Style Shrimp Served

With Cocktail Sauce

Contains Shellfish

Fish Cake GHS 130
Seasonal Fish Fritters . Served With

Pineapple & Mango Salsa

Guinea Fowl Balls GHS 150
Panko Crusted Guinea Fowl Croquettes

Topped With Tomato Ginger Sauce

Crispy Fried Calamari GHS 150
Lightly battered squid Strips Served

With Tartar Sauce 

Snapper Crudo GHS 130
Salt & Pepper Snapper Crudo. Avocado.

Soy Citrus Caviar. Garri Crackers

Chilli Calamari GHS 150
Sautéed Warm Chilli Calamari Salad

Non Shellfish

SALADS

Fonio Shrimp Salad GHS 165
Fonio from northern Ghana, Lettuce , Cajun , 

Shrimp, Cherry Tomatoes, Roasted Cashew 

Dressing, Orange Pearls

Contains Shellfish

Wagashi Tomato Salad GHS 120
Wagashi Emulsion . Macerated Tomatoes

Brassica Greens. Caramelized Onion Tuile 

Coriander Oil.

Butter Fish Ceviche GHS 130
Butter Fish, Mango Chilli Dressing ,Garlic Oil , 

Pickled Onions , Efomwisa. Lemon

Fish Salad GHS 170
Lettuce. Crispy Grouper. Mango. Radish.

Cucumber. Avocado. Starfruit Dressing 

Non Shellfish

MAINS

Native Seafood Rice Pot GHS 650
Spicy Iru  Palm Oil Rice With A Medley Of 

Prawns , Octopus , Calamari & Clams

Contains Shellfish

Braised Oxtail GHS 480
Slow Cooked Oxtail ,Prekese OX Reduction ,

Sweet Potato Crisps 

Non Shellfish



MAINS

Sizzling Seafood Platter GHS 1050
Fresh Seasonal Seafood Mix, Lime, Garlic

& Herbs Ju Finished On A Hot Plate

Grilled Prawns GHS 350
Grilled Garlic Butter Prawns with Chilli

Ginger Sauce

Seafood Pasta GHS 295
Linguine Pasta. Shrimp. Calamari .

Mussels. Mixed Herbs , White Wine

Butter Sauce

Contains Shellfish

Swahili Coconut Fish GHS 270
Pan- Seared Cassava Fish, Swahili Coconut 

Sauce,  Zucchini & Carrot Saute.

Fish Moqueca GHS 350
Sauce Moqueca ( Afro Brazilian Style Sweet  

Pepper  Dende Sauce) With Seasonal Fish 

( With Complimentary side dish)

Chicken Potjiekos GHS 270
Pan Seared Boneless Chicken thigh In Mixed

Veggie & Cashew Butter Sauce . Served In A 

Rustic Pot.

Grilled Chicken GHS 185
Pan Grilled Boneless Chicken Thigh On

A Bed Of Sautéed Veggies 

Pesto Rigatoni (v) GHS 150
Penne Rigatoni In Spinach & Basil Pesto 

Mushrooms, Chilli Flakes. ( With Chicken

Diff Price)

Crispy Garri Tilapia GHS 280
Garri Crusted Crispy Fried Tilapia, Tomato

Ginger Sauce, Tartar Sauce 

Non Shellfish

SIDES

Kelewele GHS 55
Ghanaian Style Spicy Plantains

Sweet Potato Mash GHS 80
Creamy Coconut Sweet Potato Mash

Gari Foto GHS 50
Fermented Cassava & Sweet Potato Crumbs

Cooked In Aromatic Tomato Stew.

Sautéed Veggies GHS 60
Seasonal Vegetables Sautéed in Garlic

Butter And Herbs

Garlic Mushrooms GHS 85
 Local Oyster Mushrooms Sautéed in

Garlic Butter & Parsley

Herbed Pilau GHS 70
Flavourful Aromatic Rice With  Fresh

Coriander & Parsley

Savoury Rice GHS 70

Couscous Jollof GHS 80

Steamed Rice GHS 55

Sweet Potato Fries GHS 60

Yam Fries GHS 60

Jungle Rice GHS 60

French Fries GHS 60



Tigernut Icecream GHS 50

Vanilla Icecream GHS 50

Coconut Icecream GHS 50

Scoop Of Icecream

Cocoa Fruit Sorbet GHS 50

Hibiscus Sorbet GHS 50

Sorbets

BURGERS

NN Fish Burger GHS 200
Mackerel Patty, Cheddar , Tartar Sauce,

Hibiscus Pickled Onions , Garlic Aioli,

Fresh Bun. 

NN Beef Burger GHS 200
Beef Patties , Caramelized Onion , Cheddar,    

Shito Mayo, Lettuce , Homemade Buns.

NN Chicken Burger GHS 200
Buttermilk Fried Chicken, Sweet Onion

Jam, Aioli, Cheddar, Lettuce.

DESSERTS

Fura Cheese Cake GHS 150
Nunu Cheesecake Mousse. Fura Crumble 

Mango Curd

Warm Pineapple Bake GHS 150
Pineapple Cinnamon Tartlet . Coconut

Icecream, Melon Seed Granola

Brownie GHS 130
Tropical Almond Chocolate Brownie.

Sesame Praline . Vanilla or Coconut

Icecream

Choux Pastry GHS 110
Eclairs Filled With Tigernut Mousse

Pudding


