
PLATINUM

15+ guests
£60 per head

Private 
Dining

Welcome to The Gold Coast’s exclusive private dining experience, where we celebrate
the rich and diverse flavors of Pan-African cuisine. Our curated menu takes you on a

culinary journey across the continent. 

Whether you're hosting an intimate gathering or a special celebration, we invite you
to indulge in a unique dining experience that showcases the very best of African

hospitality and flavors.

Accompanied with a glass of Champagne



A p p e t i z e r s

YAM BALLS

f l u f f y  m a s h e d  y a m  c o a t e d
w i t h  p a n k o  b r e a d c r u m b s

a n d  s e r v e d  w i t h  o u r
h o u s e  s w e e t  c h i l l i

LAMB SAMOSA

f r i e d  c r i s p y  l a m b
s a m o s a  s e r v e d  w i t h

g a r l i c  m a y o  a n d
s h i t o  m a y o

SPRING ROLLS

d e e p  f r i e d  v e g e t a b l e
s p r i n g  r o l l s  s e r v e d  w i t h

c o c o n u t  o i l  s h i t o  o r  
s w e e t  c h i l l i  s a u c e

c h i c k e n  g i z z a r d s  s p i c e d
w i t h  w e s t  a f r i c a n

a r o m a t i c s  a n d  s e r v e d
w i t h  s w e e t  p e p p e r  a n d

o n i o n  g a r n i s h

GIZZARDSKELEWELE

d e e p  f r i e d  r i p e
p l a n t a i n  d i c e s  t o s s e d

i n  t r a d i t i o n a l  G h a n a i a n
s p i c e s

GIZZDODO

c o m b i n a t i o n  o f  c h i c k e n
g i z z a r d s  a n d  f r i e d

p l a n t a i n  s e r v e d  i n  a
s p i c y  p e p p e r  s a u c e  

SH | G | D V | G E | G

V 

PLEASE SELECT FOUR
APPETIZERS

ALLERGENS AND DIETARY REQUIREMENTS
F - FISH | N - NUTS | SH - SHELLFISH | E - EGGS | G - GLUTEN | D - DAIRY | VEGAN - VE | VEGETARIAN - V

WE ARE PLEASED TO ACCOMMODATE GUESTS WITH FOOD ALLERGIES, INTOLERANCES, OR SPECIAL DIETARY REQUIREMENTS. 
KINDLY INFORM OUR MANAGEMENT TEAM, AND THEY WILL BE HAPPY TO ASSIST YOU IN PROVIDING TAILORED ALTERNATIVES. 



 M a i n  C o u r s e

DOMEDO

c h a r - g r i l l e d  p o r k  m a r i n a t e d
i n  g h a n a i a n  a r o m a t i c

s p i c e s  a n d  g a r n i s h e d  w i t h
k a c h u m b a r i  s a l s a

CHEF’S SPECIAL 

g r i l l e d  m a r i n a t e d
c h i c k e n  p i e c e s  o n  t h e

b o n e  t o s s e d  i n  o u r  s p i c y
c h e f ’ s  s p e c i a l  s a u c e  

CHOFI

c h a r - g r i l l e d  t u r k e y
t a i l s  t o s s e d  i n  a n

a r o m a t i c  g h a n a i a n
s p i c y  s e a s o n i n g  

N

c h a r - g r i l l e d  l a m b  p i e c e s
s e a s o n e d  w i t h  m i l d  e a s t

a f r i c a n  s p i c e s  s e r v e d
w i t h  k a c h u m b a r i  s a l s a  

NYAMA CHOMABUFFALO WINGS

c h a r - g r i l l e d  w i n g s
s e r v e d  i n  g h a n a i a n  h o t
a n d  s p i c y  s e a s o n i n g  o r

B B Q  s a u c e

AKONFEM

c h a r - g r i l l e d  g u i n e a  f o w l
t o s s e d  i n  a n  a r o m a t i c

g h a n a i a n  s p i c y  s e a s o n i n g
a n d  g a r n i s h e d  w i t h  f r e s h

o n i o n s

PLEASE SELECT FOUR MAIN COURSES
FROM THE LAND, SEA OR HOUSE SPECIALS

From the Land

ALLERGENS AND DIETARY REQUIREMENTS
F - FISH | N - NUTS | SH - SHELLFISH | E - EGGS | G - GLUTEN | D - DAIRY | VEGAN - VE | VEGETARIAN - V

WE ARE PLEASED TO ACCOMMODATE GUESTS WITH FOOD ALLERGIES, INTOLERANCES, OR SPECIAL DIETARY REQUIREMENTS. 
KINDLY INFORM OUR MANAGEMENT TEAM, AND THEY WILL BE HAPPY TO ASSIST YOU IN PROVIDING TAILORED ALTERNATIVES. 



 M a i n  C o u r s e

SNAPPER STEW

d e e p  f r i e d  s n a p p e r
s t e w e d  i n  a

d e l i c i o u s  t o m a t o
s a u c e

TILAPIA D’ABIJAN

c h a r - g r i l l e d  t i l a p i a
m a r i n a t e d  w i t h

I v o r i a n  s p i c e s  a n d
g a r n i s h e d  w i t h

v e g e t a b l e s

FRIED SNAPPER 

d e e p  f r i e d  s n a p p e r
g a r n i s h e d  w i t h
s a u t e e d  s w e e t

p e p p e r s  

r i c e  c o o k e d  w i t h  b l a c k -
e y e d  b e a n s  s e r v e d  w i t h

b e e f  a n d  w e l e  s t e w ,  f i s h ,
b o i l e d  e g g ,  t a l i a ,  g a r i

a n d  c o c o n u t  o i l  s h i t o  o n
a  f r e s h  w a a k y e  l e a f
( m i r a c l e  b e r r y  l e a f )

WAAKYE SPECIALRED RED

b l a c k - e y e d  b e a n s
c o o k e d  i n  a  d e l i c i o u s

p a l m  n u t  o i l  s a u c e

BEEF STEW

t e n d e r  p i e c e s  o f  d i c e d
b e e f  s t e w e d  i n  a  m i l d

s p i c y  t o m a t o  s a u c e

From the Sea and House Specials

VE

ALLERGENS AND DIETARY REQUIREMENTS
F - FISH | N - NUTS | SH - SHELLFISH | E - EGGS | G - GLUTEN | D - DAIRY | VEGAN - VE | VEGETARIAN - V

WE ARE PLEASED TO ACCOMMODATE GUESTS WITH FOOD ALLERGIES, INTOLERANCES, OR SPECIAL DIETARY REQUIREMENTS. 
KINDLY INFORM OUR MANAGEMENT TEAM, AND THEY WILL BE HAPPY TO ASSIST YOU IN PROVIDING TAILORED ALTERNATIVES. 

F

F F

F | E 



S i d e  D i s h e s
PLEASE SELECT FOUR SIDE DISHES

ALLERGENS AND DIETARY REQUIREMENTS
F - FISH | N - NUTS | SH - SHELLFISH | E - EGGS | G - GLUTEN | D - DAIRY | VEGAN - VE | VEGETARIAN - V

WE ARE PLEASED TO ACCOMMODATE GUESTS WITH FOOD ALLERGIES, INTOLERANCES, OR SPECIAL DIETARY REQUIREMENTS. 
KINDLY INFORM OUR MANAGEMENT TEAM, AND THEY WILL BE HAPPY TO ASSIST YOU IN PROVIDING TAILORED ALTERNATIVES. 

Plain Rice

Jollof Rice

Waakye

Fried Yam

Fried Plantain

Potato Chips

VE

VE

VE

VE

VE

VE

Fried Rice

Veg Noodles

Banku

VE

VE

VE



Sa lads
PLEASE SELECT TWO SALADS

s m o k e d  k i p p e r s ,  l e t t u c e ,
b a b y  s p i n a c h ,  c u c u m b e r ,
o n i o n s  a n d  b l a c k  o l i v e s

s e r v e d  w i t h  a  l e m o n  a n d
d i j o n  m u s t a r d  d r e s s i n g

SMOKED FISH SALADSMOKED CHICKEN SALAD

c h i c k e n ,  l e t t u c e ,  t o m a t o ,
c u c u m b e r ,  p i c k l e d  r e d
o n i o n  s e r v e d  w i t h  a n
o r a n g e  h e r b  d r e s s i n g

l e t t u c e ,  p o t a t o ,  b e e t r o o t ,
f r e s h  p a r s l e y ,  g a r l i c  a n d
b o i l e d  e g g  s e r v e d  w i t h  a

m a y o  d r e s s i n g  

POTATO, BEETROOT & EGG SALADGARDEN SALAD

l e t t u c e ,  c h e r r y  t o m a t o e s ,
c u c u m b e r ,  g r e e n  p e p p e r ,

p i c k l e d  r e d  o n i o n s  a n d
c r o u t o n s  s e r v e d  w i t h  a

l e m o n  h e r b  d r e s s i n g

COLESLAW

s h r e d d e d  c a b b a g e ,
c a r r o t ,  a n d  o n i o n s  w i t h

s p e c i a l  m a y o n n a i s e
s a u c e

D D

ALLERGENS AND DIETARY REQUIREMENTS
F - FISH | N - NUTS | SH - SHELLFISH | E - EGGS | G - GLUTEN | D - DAIRY | VEGAN - VE | VEGETARIAN - V

WE ARE PLEASED TO ACCOMMODATE GUESTS WITH FOOD ALLERGIES, INTOLERANCES, OR SPECIAL DIETARY REQUIREMENTS. 
KINDLY INFORM OUR MANAGEMENT TEAM, AND THEY WILL BE HAPPY TO ASSIST YOU IN PROVIDING TAILORED ALTERNATIVES. 

D | E



Desserts

D

GOLDEN BROWNIES

c h o c o l a t e  b r o w n i e s
s e r v e d  w i t h  v a n i l l a  i c e

c r e a m

STICKY TOFFEE PUDDING

s t i c k y  t o f f e e
p u d d i n g  s e r v e d  w i t h

c r e a m

a  f i n e  s e l e c t i o n  o f
s e a s o n a l  f r u i t s

s e r v e d  o n  a  p l a t t e r

FRESH FRUIT PLATTERICE CREAM

t h r e e  s c o o p s  o f  v a n i l l a ,
s t r a w b e r r y  o r

c h o c o l a t e  i c e  c r e a m

PLEASE SELECT ONE DESSERT
(ACCOMPANIED BY A FRUIT PLATTER)

ALLERGENS AND DIETARY REQUIREMENTS
F - FISH | N - NUTS | SH - SHELLFISH | E - EGGS | G - GLUTEN | D - DAIRY | VEGAN - VE | VEGETARIAN - V

WE ARE PLEASED TO ACCOMMODATE GUESTS WITH FOOD ALLERGIES, INTOLERANCES, OR SPECIAL DIETARY REQUIREMENTS. 
KINDLY INFORM OUR MANAGEMENT TEAM, AND THEY WILL BE HAPPY TO ASSIST YOU IN PROVIDING TAILORED ALTERNATIVES. 
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