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BREAKFAST Peppered gizzard N15 500

ibis Sandwich with Fillings N16,000
NIGERIAN COUNTRY BREAKFAST N‘21,000 Create your own sandwich with a choice of two
| | fillings and tomato, served with French fries on the
Oat porridge, Egg Sauce, Meat Stew, Chicken side. Choose your fillings: Tuna Chilli Mayo,
Sausage, Boiled Yam, Fried Plantain, Beans Grilled Beef Brisket, Crispy Chicken Zinger, Egg
With Glass of Juice, Tea or Coffee Mayo, Slice Cheddar Cheese
AMERICAN BREAKFAST N21000 French Fries or Potato Wedges NG6OOO/N7500

Egg of your choice, Bacon, Chicken Sausage,

Roasted Potatoes, Pancakes with syrup, Oat Fried Plantain N4500

Porridge, Yoghurt, Fruit Salad, Assorted Breakfast
Pastries With Glass of Juice, Tea or Coffee

SAVOURY SOUPS

BREAKFAST ALA CARTE
Fried Eggs N4500
French Toast MAS00 Cream of Mushroom Soup N14,500
Bircher Muesli N10500 Creamy wild mushroom soup served with freshly
toasted garlic bread
3 Eggs any style N12000

Lemon-Cilantro Chicken & Orzo N18,500

Light, zesty, and full of life. with tender shredded

APPETIZERS & FRESH SALAD chicken, al dente orzo, and a burst of fresh lemon

together in a clear, golden broth.

Classic Romaine Caesar

A Classic Romaine Caesar salad with shaved WESTE RN WO RLD

Parmesan, croutons, and crispy smoked beef, topped
with the choice of: Grilled Chicken Grilled Prawns

Fish and Chips N16,000
Chef's Salad Platter NS 000 P '

Fresh sea bass filet, crispy-fried batter with coleslaw,
Seasonal greens, tomatoes, onionS, cucumbers, tartar sauce and French fries
julienne carrots and capsicum peppers, served with
Thousand Island dressing )

Fish Orly N19,500
Tricolour Qu'“°a Salad N1 7::500 Premium white fish fillets (typically indonesian
Earthy, nutty, and colorful. A textured blend of Basa) mar.lnated In citrus and spices, dipped na

. . . light-as-air egg and flour batter, and deep-fried to

ancient grains and fresh herbs. The perfect side or a . . .

a delicate gold. A French classic served with
stand-alone star ..

traditional tartare sauce.

Golden Fried Prawn N30,500

Jumbo prawns marinated in a delicate blend of white

pepper and light soy, encased in a light, golden-

brown tempura or panko crust. Deep-fried to a

perfect snap and served with a zesty house-made dip
Spicy Peri Peri Chicken Wings N14,000

Sighature jumbo wings marinated for 24 hours in our
secret Peri-Peri blend. Grilled over an open flame for
that smoky finish and tossed in your choice of heat
level.



