@) STARTERS

* Asun

Spicy grilled goat meat sautéed with

£8.50
onions, peppers and African spices.
* Beef Suya £9.50

Thinly sliced beef marinated in
traditional suya spices and grilled.

* Chicken Wings £6.00

Choice of BBQ, Buffalo,
Sweet Chilli or Peri-Peri.

* Prawn Tempura £7.00
King prawns in light Japanese batter,
served with sweet chilli dip.

* Calamari Rings £6.50

Crispy fried squid rings served

with garlic aioli.

* Plantain & Pepper Dip (V)
Sweet fried plantain served with
a spicy pepper dip.

* Loaded Fries £6.50

* House Salad (V) £5.00

@ VEGETARIAN & VEGAN STARTERS

* Vegetable Spring Rolls (V) £5.00
* Hummus & Pita (V) £4.50
& SIDES
¢ Jollof Rice £5.00
* Fried Rice £5.00
o Fries £5.00
* Fried Plantain £5.00

A (v) VEGETARIAN /
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& * FOOD MENU + &

2

MAINS

JOLLOF OR FRIED RICE £21.50
SERVED WITH YOUR CHOICE OF:

b8

Grilled Seafoed  Fish
Chicken

e Beef Burger £19.50
e Crispy Chicken Burger £18.50
¢ Chicken Alfredo £21.50
e Seafood Pasta £20.50
¢ Lamb Chops £22.00

@ VEGETARIAN & VEGAN MAINS

* \egetable Jollof (V) £15.00
* Vegan Pasta Primavera (V) £14.50
| # Chickpea & Spinach Curry (V)  £15.00
£ DESSERTS
* Warm Chocolate Brownie
& Vanilla Ice Cream £7.50
s Sticky Toffee Pudding £7.00
* Belgian Waffles £7.00
* Ice Cream Selection £6.00
Vanilla, Chocolate or Strawberry.
VEGAN-FRIENDLY OPTIONS GOOD FOOD

GOOCD VIBES

(%) SIGNATURE PLATES

£28.00

* Mixed Grill Platter
Grilled chicken, lamb chops, beef suya
and sausage. Served with fries, salad

and a choice of sauce.

* Beef Suya Platter £20.00

Served with onions, tomatoes,

pepper sauce and fried plantain.

* Lamb Chops £24.00

Chargrilled lamb chops served with
mashed potatoes or fries.

* Seafood Special £26.00

King prawns, calamari and fish fillet
served with herb butter, rice and salad.

£22.00

* Fish Special
Grilled or pan-seared fish (sea bass
or tilapia), served with lemaon herb

sauce, rice and sautéed vegetables.

AGED ANGUS
SIRLOIN STEAK

£30.00

28-day dry-aged sirlein, grilled to
your liking in eur Josper oven,

Served with corn on the cob,
tenderstem broccoli, and your
choice of sauce for the perfect

finishing touch.
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THANK YOU FOR DINING WITH US
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GREAT TIMES
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DRINKS MENU

COCKTAILS 2

Tropical Paradise £13
‘White Rum * Pineapple Juice * Orange Juice * Grenadine

Mango Heat £13
Vodka + Mango Purée « Lime Juice + Chilli Syrup

Mojito £13
White Rum + Lime Juice = Mint Leaves « Sugar + Soda Water

Lychee Martini £13
Vodka = Lychee Liqueur + Lychee Juice + Lime Juice

Pifia Colada £13
White Rum = Coconut Cream = Pineapple Juice

Daiquiri E13
White Rum = Lime Juice * Sugar Syrup + Fruit Purée

Proxy Royale £13
Vodka « Chambord + Pineapple Juice « Lime Juice

Lagos Sunset £13

Tequila » Orange Juice * Grenadine » Lime Juice

Pornstar Martini £15
Vodka « Passion Fruit Liqueur « Passion Fruit Purée

* Lime Juice = Vanilla Syrup

Espresso Martini £15
Vodka + Kahlia = Espresso « Sugar Syrup

Rum Punch £13
Dark Rum + Pineapple Juice = Orange Juice * Lime Juice

+ Grenadine

Old Fashioned £13

Bourbon + Angostura Bitters « Sugar + Crange Peel

RN N—
Captain Morgan Spiced £140 / £5

BOTTLE / SHOT

TEQUILA

Casamigos Blanco £200 / £7
Casamigos Reposado £230 / £8
Casamigos Afiejo £240 / E9
Patrén Silver £180 / £6
Patrén Reposado £200 / £6
Patrén XO Café £180 / £é
Don Julio 1942 £420 / £18
Clase Azul Reposado £600 / £25
2 I - i A

w SOFT DRINKS & MIXERS

Still Water (Small) £3.50 Coke
Still Water (Large) £5.50

Sparkling Water (Small) £3.50 Sprite
Sparkling Water (Large) £5.50 Fanta

AL L

Coke Zero

MOCKTAILS - £10

Chapman
Fanta * Sprite * Grenadine »

Angostura Bitters

Caleno Punch

Pineapple Juice * Orange Juice *
Cranberry Juice + Lime Juice »

Grenadine

Pina Nolada

Pineapple Juice + Coconut Cream «

Lime Juice = Vanilla Syrup

Watermelon Spritz

Watermelon Juice « Lime Juice +

Mint Leaves + Soda Water

Virgin Mojito
Lime Juice » Mint Leaves «

Sugar + Soda Water

1 &%
[l [ \ BOTTLE / SHOT

Hendrick's £150 / £6

CHAMPAGNE
& SPARKLING

Moét & Chandon Brut £120
Moét Rosé £140
Veuve Clicquot Rich £240
Dom Pérignon Vintage £350
Dom Pérignon Luminous £400
Ace of Spades £500
£3.50 Fever-Tree Tonic Water  £3.50
£3.50 Red Bull £7
£3.50
£3.50

PRIC

BOTTLE / SHOT

VODKA

Belvedere £180 / £6
Ciroc Apple £190 / E6
Ciroc Pineapple £190 / E6
Belvedere 10 £350 / £9
WHIKY

' 1 BOTTLE / SHOT
Jack Daniel’s £120 / £5
Jameson £120 / £5
Chivas Regal 12 Year £180 / £6
Glenfiddich 12 Year £195 / £6
Glenfiddich 18 Year £340 / £9

LOGNAC & BRANDY

BOTTLE / SHOT

Hennessy VS £150 / 6
Courvoisier £150 / te
Hennessy VSOP £240 / £8
Martell £180 / £6
Hennessy XO E500 / £10

GLASS / BOTTLE

WINE

House Red £10 / E35
House Rosé £10 / £35
a BEER
LI
Heineken £7
Carona E7
Y
¢ JUIGES
Fresh Orange £5
Pineapple £4
Apple £4
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+« PREMIUM SHISHA MENU -

l STANDARD SHISHA — £33

Double Apple = Mint ¢« Blueberry « Grape * Watermelon * Peach
‘ Lemon Mint * Strawberry * Mango ¢+ Orange * Kiwi ¢ Cherry
Bubble Gum « Vanilla + Coconut

; Fll S . e
Love 66 <« Lady Killer * Blue Mist + Ice Blueberry + Ice Grape

lce Watermelon *« Hawaii * Paan = Kiwi Passion Fruit

Purple Haze ¢ Lemon Chill + Miami Nights

FROZEN SHISHA — £43

Frozen Blueberry ¢ Frozen Grape * Frozen Watermelon ¢+ Frozen Mango
Frozen Apple * Frozen Lemon < Frozen Strawberry = Frozen Mint

HOUSE SIGNATURE MIXES — £30

PROXY PARADISE
LAGOS NIGHTS
SUNSET LOUNGE

Mango =« Passion Fruit ¢« Mint
Grape ¢ Blueberry * Mint

Watermelon ¢+ Peach * lce Mint

ROYAL BERRY
TROPICAL ESCAPE
GOLD RUSH

Blueberry + Raspberry + Vanilla
Pineapple = Coconut ¢ Mango

Lemon = Mint « Grape

B e

FRESH FRUIT HEAD UPGRADE

Orange Head

*  Apple Head

PREMIUM FLAVOURS

¥

SMOOTH CLOUDS -«

UNFORGETTABLE EXPERIENCE
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