

Our Starters
Prawn Cocktail Hawaii

Prawns, diced pineapple, topped with 1000 island dressing,

Sprinkled with rosemary

N1400

Mediterranean Beef Roulade

Roast beef wrapped around Feta, spring onion and roasted

Peppers served with an olive/balsamic

N1200

Chicken Livers

Marinated in a mild peri peri sauce served with toast

N850

Leek and Potato Soup

A Traditional Favorite

N700

French Onion Soup

A clear onion broth

N700

Chef Salad

Lettuce, Avocado, cucumber, tomato, peppers, spring onion

Topped with a seasoned olive oil dressing

N800

Salad  La Cour

Mixed lettuce, tomato, cucumber, egg, shrimps

With a yogurt dressing

N950

Greek Salad

Lettuce, tomatoes, olives and Feta cheese

N850
Hommos Salad

N550

Gizzard in Hot Eastern Sauce

N650
                                                         Fish Dishes  

Breaded Fillet of Barracuda Steak

Well-seasoned, slowly flattop grilled

With tomato base

N1800

Sole Colbert

Pan fried with shrimps served with rice

And lemon butter sauce

N2100

Fish of the Day

Marinated in a well spiced olive oil base

N1650

Fan Tail Prawns

Giant prawn tails seasoned with fine herbs

Served with tomato concasse
N2750

Prawn de Chilues

Gently cooked in a mild pepper base

N2450

Lobster

Thermidor, Cardinale, or Grilled with

Lemon Butter, Garlic or Peri Peri

N3450

Served with your choice of Buttered Rice, Wild Brown Rice or Cous Cous and Vegetable in season

                                                   Meat Dishes

Fillet of Beef Madagascar

Tender beef fillet, grilled, with crushed black peppercorns in a

cream- brandy sauce served with seasonal vegetables and baked potato

N2350

Surf and Turf

Beef fillet, topped with shrimps and Sauce Hollandaise served

With creamed potatoes and seasonal vegetables

N2950

Beef Stir Fry

Tender strips of beef pan-fried with julienne vegetables

In a tasty soya-sesame sauce

N2250

Kebab Afrique

Beef cubes succulent and tender, mixed African spices

Grilled to perfection, fried potatoes and mixed vegetables
N2300

Medallions of Pork Fillet

Simmer in a white wine mushroom sauce served with

Rice or boiled potatoes and vegetables in season

N2400

Grilled Pork Chops

Well grilled basted in a apple sauce, with roast potatoes

And vegetables in season
N2100              

Barbequed Pork Spare Ribs

Roasted spare ribs, marinated in a delicious

Spicy Barbeque sauce
N1850

Oven Baked Lamb Cutlets

Served with a piquant mint sauce, fried potatoes

And seasonal vegetables

N2450

Chicken Curry

Done the traditional African way!
N1950

Roasted Chicken

Slow roasted brushed with a spicy marinade, rice

And mixed vegetables

N1900

Nigerian Dishes                 

Edikanikong Soup
With assorted Meat

N2700

Ewedu Soup

With fresh fish stew

N1700

Accompaniment

Pounded yam, Semovita, Amala and Eba coconut rice

and assorted meat stew fried Plantain or Moinmoin

N2200

 Pastas
Traditional Spaghetti Bolognese

N1750

Penne Marinara

Penne pasta topped with a spicy

Seafood sauce

N 2150
Pasta Carbonara

Creamed egg and Ham

N1450

Pasta Alfredo

A creamy Ham and Mushroom Sauce

N1500

Vegetarian Pasta

N1300

The above is your choice of Penne or Spaghetti

Service charge and Tax not included
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