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ALL DAY DINING MENU

BREAKFAST

1. Bircher Muesli
Rolled oats mixed with Greek yoghurt, honey, grated apple, raisins, lemon zest, mixed nuts, cinnamon
NGN20,800

2. American Breakfast
2 eggs done your way-
Grilled beef, pork or chicken sausage, streaky bacon, hash brown, cowboy beans, toast and butter
NGN25,350

3. English Breakfast
2 eggs done your way
Grilled pork bangers, beef or chicken sausage, lyonnaise potato, sauté mushrooms, grilled tomato,
French brioche toast
NGN25,350

4. Nigerian Breakfast
Egg sauce, grilled chicken, beef or pork sausage, MoiMoi, fried yam or plantain, toast and butter
NGN24,050

5. Poached Egg Benedict
2 poached eggs to your liking
Sliced baked ham, English muffin, hollandaise sauce, grilled beef sausage
NGN24,050

6. Egg Royale
2 poached eggs to your liking
Smoked Salmon, avocado slices, English muffin, hollandaise sauce, cheese grillers
NGN31,200

7. Waffles and fried chicken
Waffles, crispy southern fried chicken, pancake syrup
NGN25,350

8. Pancakes
Fluffy Pancakes served with fresh strawberry compote, butter and maple syrup
NGN17,550

ALL THE ABOVE ARE SERVED WITH A GLASS OF ORANGE, APPLE, PINEAPPLE OR GRAPE JUICE
BOTTOMLESS ASSORTED TEA AND FILTER COFFEE



SALADS AND APPETIZERS

9. Grilled Chicken Caesar Salad
Char grilled chicken breast, mixed leafy greens, herb croutons, parmesan disc, basil cream dressing
NGN23,920

10. Hybrid Salad
Danish Feta cheese, lettuce, tomato, cucumber, red onion and Calamata olives and Greek yoghurt
dressing
NGN12,500

*¥**** 11. Modern Thai Beef Salad *****
Marinated tender beef fillet, mixed leaves, tomato, cucumber, avocado and oriental dressing
NGN23,920

12. Salt and Pepper Calamari
Deep fried tenderized calamari, sea salt, black pepper, tartar sauce
NGN22,100

*¥*%%% 13. Panko Butterfly Coconut Prawns (3 pcs) *****
Crispy fried coconut dusted tiger prawns, lettuce leaves, Srirachamaya
NGN30,550

14. Chicken Wings (8 pcs) served with chips
A choice of crispy fried, barbeque or peppered chicken wings served with chips
NGN22,470

15. Homemade Beef Samoosa (4 pcs)
Samosa leaves filled with a savory curry mince fried golden brown
NGN11,500

16. Vegetable Springrolls (4 pcs)
Crispy fried Asian vegetable springrolls flavored with Chinese 5 spice
NGN9,500

17. Chicken Breast (3 pcs)

A choice of Crispy fried or peppered chicken breast
NGN20,300

SUSHI

18. California Rainbow Rolls 4 pcs
NGN17,000

19. Prawn Nigiri 4 pcs
NGN17,000



20. Egg and Avocado Rolls 4 pcs
NGN11,000

PASTA

21. Meat Ball Rigatoni
Fried beef meatballs in Italian tomato sauce, rigatoni pasta, fresh basil, parmesan cheese
NGN24,050

22. Spaghetti ala Carbonara
Crispy fried smoked bacon chunks and spaghetti tossed in a creamy egg yolk cream, parmesan cheese
and fresh parsley
NGN26,650

*¥*%%*x 23. Seafood Spaghetti alla pomodoro *****
Calamari, crabmeat, prawns and black mussels tossed in spaghetti and cooked in a Italian tomato sauce,
fresh basil and oregano
NGN35,750

BURGERS

*¥*k%x 24, Almighty Burger 250g *****
100% pure Beef Patti, cheddar slice, tomato, caramelized onion, bacon served with hand cut potato fries
NGN20,700

25. Steak and Egg Burger 200g
Tenderized beef fillet, fried egg, frizzled onions, lettuce, tomato served with hand cut fries
NGN25,870

26. Southern Fried Chicken Burger
Double fried crispy chicken breast, pickled cucumber and lemon mayo, chili sauce, lettuce, tomato
served with hand cut fries
NGN20,700

SPECIALITIES

*¥*%k%x 27. Steamed Bao Bun-3pcs *****
Soft steamed Asian bun filled with a choice of beef, pork or chicken stir fry, lettuce and hoisin sauce
NGN23,400

28. Prawns Bao Bun -3 pcs
Soft streamed Asian bun filled with wok fried shredded saucy prawns
NGN36,400



29. Jungle Thai Chicken Curry
Sliced chicken breast cooked in a green curry coconut shrimp sauce flavored with fresh coriander served
with steamed jasmine rice
NGN32,500

30. Roasted Peking Duck
Slow oven roasted premium duck, fettuccini tossed in a forest mushroom sauce
NGN65,000

OFF THE GRILLS

**%%* 31. AAA Grade Tomahawk Steak 1kg *****
Char grilled premium Tomahawk steak, hand cut potato fries served with Secura mix
NGN135,000

32. AAA Grade Beef Rib Eye 350g
Char grilled premium beef Rib Eye steak, hand cut Parmesan potato fries served with a Secura mix salad
NGN71,500

33. AAA Grade Lamb Chops 450g
Char grilled marinated premium lamb chops with a choice of buttered truffle polenta, mash potato or
jollof rice served with a secura mix salad
NGN75,400

34. Cumin Braised Lamb shank 600g
Oven braised Cumin flavored lamb shank, sautéed leaks served with a choice of caramelized garlic and
parsley mash potato or jollof rice
NGN75,400

**%x* 35 AAA Deboned Lamb Leg Steak 1kg *****
Char grilled premium Lamb leg steak, hand cut potato fries served with Secura mix
NGN104,000

***%* 36. AAA Deboned Lamb Leg Steak 500g *****
Char grilled premium Lamb leg steak, hand cut potato fries served with Secura mix
NGN57,200

*¥*¥*% 37. Sticky BBQ Pork Ribs 500g *****
Southern African BBQ marinated pork ribs served with a salad Bao bun
NGN68,900

38. Pork loin chops
Mustard and lemon marinated grilled pork loin chops, spaghetti al pomodoro served with oyster
mushroom sauce
NGN46,150



39. African Platter for 4
Peppered wings, snails, chicken suya, asun, turkey gizzard, puff puff, plantain and yam chips
NGN127,500

40. Seafood Platter for 2
Peppered croacker, salt and pepper calamari, grilled prawns, creamy herb mussels, special fried rice
served with garlic and lemon sauce
NGN137,750

41. Grilled Pacific Wild King Salmon
Char grilled marinated premium wild salmon, served with lemon and secura mix salad
NGN77,000

42. Grilled Croaker
BBQ or Nigerian style served with yam or hand cut fries and tradition coleslaw
NGN36,250

43. Grilled Catfish 2kg
BBQ or Nigerian style served with yam or hand cut fries and coleslaw
NGN32,620

ALL THE ABOVE GRILLS ARE SERVED WITH A CHOICE OF SAUCES
*¥*%%* peppercorn sauce *¥***
Mushroom sauce
Blue cheese sauce
Garlic butter sauce

(NEW) *++%% 44 AAA Grade MASERATY Monster Platter 23kg *****  (AEW]
Slow cooked South African premium steak for 72hours in the oven, marinated with the finest herbs and
South African redwine, accompanied by a choice of 8 plates of Maseraty rice, 1 plate of yam chips and
plantain, freshly sautéed veggies, peppercorn sauce and tomatoes sauce. Finally flambéd with the best
French Cognac.

NGN750,000

THIS MOUTHWATERING BEEF CUT SERVES 15 - 25PAX
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(NEW) (NEW)

*¥*¥x% 45, Grilled lobster tail *****
Served on a bed of veggies, 3 types of sauces: lemon sauce, barbecue sauce and mushroom sauce,
accompanied by a plate of smoky jollof rice.
PRICE PER WEIGHT (Kilogram or Pound)

- NGN420,000 Grilled Lobster Tail 2.1kg/4.631bs - NGN230,000 Grilled Lobster Tail 1.15kg/2.54lbs
- NGN410,000 Grilled Lobster Tail 2.05kg/4.52lbs - NGN220,000 Grilled Lobster Tail 1.1kg/2.431bs
- NGN400,000 Grilled Lobster Tail 2kg/4.41lbs - NGN210,000 Grilled Lobster Tail 1.05kg/2.31lbs
- NGN390,000 Grilled Lobster Tail 1.95kg/4.30lbs - NGN200,000 Grilled Lobster Tail 1kg/2.20lbs

- NGN380,000 Grilled Lobster Tail 1.9kg/4.19lbs - NGN190,000 Grilled Lobster Tail 0.95kg/2.091bs
- NGN370,000 Grilled Lobster Tail 1.85kg/4.08lbs - NGN180,000 Grilled Lobster Tail 0.9kg/1.98lbs
- NGN360,000 Grilled Lobster Tail 1.8kg/3.971bs - NGN170,000 Grilled Lobster Tail 0.85kg/1.87lbs
- NGN350,000 Grilled Lobster Tail 1.75kg/3.86lbs - NGN160,000 Grilled Lobster Tail 0.8kg/1.76lbs
- NGN340,000 Grilled Lobster Tail 1.7kg/3.75lbs - NGN150,000 Grilled Lobster Tail 0.75kg/1.65lbs
- NGN330,000 Grilled Lobster Tail 1.65kg/3.64lbs - NGN140,000 Grilled Lobster Tail 0.7kg/1.541bs
- NGN320,000 Grilled Lobster Tail 1.6kg/3.53Ibs - NGN130,000 Grilled Lobster Tail 0.65kg/1.43lbs
- NGN310,000 Grilled Lobster Tail 1.55kg/3.42lbs - NGN120,000 Grilled Lobster Tail 0.6kg/1.32Ibs
- NGN300,000 Grilled Lobster Tail 1.5kg/3.31lbs - NGN110,000 Grilled Lobster Tail 0.55kg/1.21lbs
- NGN290,000 Grilled Lobster Tail 1.45kg/3.20lbs - NGN100,000 Grilled Lobster Tail 0.5kg/1.10lbs
- NGN280,000 Grilled Lobster Tail 1.4kg/3.09lbs - NGN90,000 Grilled Lobster Tail 0.45kg/0.99lbs
- NGN270,000 Grilled Lobster Tail 1.35kg/2.98Ibs - NGN80,000 Grilled Lobster Tail 0.4kg/0.88lbs

- NGN260,000 Grilled Lobster Tail 1.3kg/2.87Ibs - NGN70,000 Grilled Lobster Tail 0.35kg/0.77Ibs
- NGN250,000 Grilled Lobster Tail 1.25kg/2.76lbs - NGN60,000 Grilled Lobster Tail 0.3kg/0.66lbs

- NGN240,000 Grilled Lobster Tail 1.2kg/2.65Ibs - NGN50,000 Grilled Lobster Tail 0.25kg/0.55Ibs



SIDES

*¥*%%* 46. Smokey Jollof rice NGN7,680 *****
47. Vegetable Fried rice NGN7,680
48. Dirty rice NGN7,680
(NEW) 49. Special Fried Rice NGN9,420 INEW)
50. Fried Yam NGNS5,800
51. Fried Plantain NGN5,510
52. Fried sweet potato N5,510
53. Hand cut fried potato NGN7,250

CRAFTED SANDWICHES

54. Toasted Cheese and Ham Sandwich
Toasted home baked bread filled with sliced white cheddar cheese, baked ham, tomato, lettuce, mayo
served with hand cut fries
NGN21,040

55. Maseraty Club Sandwich
Toasted home baked bread filled with bacon, chicken mayo, mozzarella cheese, avocado, fried egg,
tomato, caramelized onion, coleslaw served with hand cut fries
NGN21,850

56. Signature Pita
Pita bread filled with Pepperoni, shredded lamb, red zesty red cabbage mayo, lettuce and onion served
with hand cut fries
NGN23,570

57. French Jumbo Croissant 2 pcs
Filled with a choice of sandwich ham, salami, mozzarella cheese, tomato and lettuce
NGN22,540

58. Danish Jumbo Croissant 2 pcs
Smoked Salmon, cream cheese, avocado,tomato and lettuce
NGN28,750

SWEET CROSS OVER

**%%* 59, Warm Cape Malva Pudding *****
Heavenly soaked sticky caramel sponge served with vanilla ice cream
NGN14,000

60. Melting Chocolate Brownie
Chewy chocolate brownie served with vanilla ice cream
NGN14,900



AFRO FUSION

61. Chicken Wings (8 pcs)
A choice of crispy fried, barbeque or peppered chicken wings
NGN19,750

62. Drum Stick
A choice of Crispy fried or peppered drum sticks
NGN22,470

63. Peppered Snail
Fried large snail 3pcs with habanero pepper, onion and Nigeria spices. Served with yam pillars
NGN22,470

**%%% 64 Spicy Asun *FF¥*
Roasted chopped tender goat meat garnished with Nigeria spices
NGN15,220

65. Peppered gizzard
Shallow fried 400g chicken gizzards in habanero pepper, onion and tomato
NGN18,850

* CONTEMPORARY GASTRONOMY

66. Italian Bread Pizza

Rectangular shaped Italian Pizza, olives with pepper flakes, dried oregano, fresh chopped parsley,
Shredded mozzarella cheese and shredded parmigiano-reggiano cheese
NGN17,000

(NEW) ****% 67. Gamberi al Pomodoro con riso bianco ***** (NEW)
(Flavorful tomato jumbo prawn with white rice)
Jumbo prawns in Italian tomato sauce served with white rice and Palestinian pita bread. Sautéed veggies
with a bottle of spicy chili oil (Italian Style).
NGN43,550

(NEW) 68. Gamberi al Pomodoro in riso (NEW)
(Flavorful tomato prawn in rice)
Calamari, crabmeat, prawns and black mussels tossed in rice and served with Italian tomato sauce, fresh
basil and oregano
NGN35,750



NIGERIAN SELECTIONS

**%k%* 69. Sea Food Okro Soup *****
Served with red snapper fish, crab, prawns, stockfish, snail, periwinkle, whelks
NGN37,500

*¥*%%% 70. Fisherman Soup *****
Served with red snapper fish, crab, prawns, snail, periwinkle, whelks
NGN37,500

**%k%% 71. Rivers Native Soup *****
Served with dried fish, prawns, goat meat, stockfish, snail, periwinkle, whelks
NGN34,500

(NEW) **x%% 72  Ofada Stew with White Rice ***** (AFIW)
A rich mixture of assorted peppers, locust bean served with succulent goat meat, dried fish paired with
authentic Ofada rice.
NGN24,050

ALL SOUPS ARE SERVED WITH A CHOICE OF SWALLOW
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ALL DAY DRINK MENU

VODKA
Belvedere Vodka
Ciroc Pineapple
Ciroc Red Berry
Ciroc Snap Frost
Grey Goose Vodka
RUM

Barcardi Rum White
Babcardi Caeta Oro
Barcardi Spices

Captain Morgan Spices

TEQUILA
Clase Azul Tequila
Seirra White
GIN
Hendricks

Bombay Saphire Gin

WHISKEY’S

Glenfiddich 23 yrs

NGN170,000
NGN100,000
NGN100,000
NGN80,000
NGN78,000

NGN28,000
NGN24,000
NGN23,000
NGN15,000

NGN800,000
NGN39,000

NGN102,000
NGN40,000

NGNZ2,000,000

Jonnie Walker Blue Label Ghost & Rare NGN960,000

Glemorangie 21 yrs
Maccallian 18 yrs
Glenfiddich 21 yrs
Glemorangie 18 yrs
Maccallian 15 yrs
Glenfiddich 18 yrs
Singleton 18yrs
Maccallian 12 yrs
Singleton 15yrs
Singleton 12yrs
Glemorangie 12yrs
Jameson Black Barrel
Monkey Shoulder
Jack Daniels No 7
Jameson Green

NGN750,000
NGN750,000
NGN750,000
NGN350,000
NGN390,000
NGN285,000
NGN264,000
NGN200,000
NGN174,000
NGN144,000
NGN120,000
NGN90,000
NGN90,000
NGN?75,000
NGN66,000



COGNACS/BRANDY’S

Hennessy XO NGN816,000
Remy Martins XO NGN660,000
Hennessy V.S.0.P NGN200,000
Remy Martins 1738 Cognac NGN200,000
Martel Blue Swift Cognac NGN200,000
Hennessy V.S NGN130,000
Martel V.S NGN120,000
CHAMPAGNE

Don Perignon Brut NGN1,200,000

Ace of Spade Gold NGN1,200,000
Veuve Cliquot Rich NGN320,000
Veuve Cliquot Rose NGN220,000
Moet Rose Imperial NGN175,000
Belaire Rose NGN120,000

SPARKLING WINES

Martini Brut NGN26,000
RED & WHITE WINES
Thomas Barton Margalux NGN89,000
Thomas Barton Bordeaux NGN89,000
Thomas Barton Emilion NGN89,000
Escudo Rojo NGN58,000
Silk n Spice NGN50,000
Mouton Cadet Red NGN48,000
1964 Wine NGN30,000
Carlo Rossi Red Sweet NGN35,000
Carlo Rossi Red NGN35,000
Chateau Vartely Individo NGN25,000
Frontera Red NGN21,000
Four Cousins Red Wine NGN20,000

4* Street Red Wine NGN19,000



NON-ALCOHOLIC

Chamdor Wine NGN15,000
SOFT DRINKS
Cranberry NGN13,500
Orange Juice NGN4,000
Pineapple Juice NGN4,000
Apple Juice NGN4,000
Coke Can NGN3,000
Fanta Can NGN3,000
Sprite Can NGN3,000
Aquafina Water Large NGN3,600
Aquafina Water Medium NGN1,300
ENERGY DRINKS
Red Bull NGN4,500
Bullet Vodka NGN3,900
DRAUGHT

Glass of Heineken NGN4,800
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SIGNATURE COCTAILS

*¥*kx%% Ppassion 4 Sixtyfive *****

Vodka, tequila, passion fruit puree, lime juice, simple syrup, pineapple juice serve with a glass of sparkling
wine.
NGN23,400

Rush Hour 65
Vodka, lychee puree, brown sugar, lime wedges, top with sparkling wine
NGN23,400

Soul Lift
Vodka chocolate, malibu rum, caramel syrup, cream, tiger nut juice, date juice.
NGN23,400

**E%% Four Wise Monkeys *****
Monkey shoulder, raspberry puree, passion fruit liquor, pineapple juice, sweet & sour mix.
NGN23,400

Tender Heart
Bacardi rum, tripple sec, pineapple juice, fruity red wine syrup, top with vanilla syrup.
NGN23,400

Zombie Sixtyfive
Dark rum, spice rum, gold rum, white rum, pineapple juice, sweet & sour mix, grenadine.
NGN23,400

65 Grenade
Vodka, rum, gin, pineapple juice, midori syrup, splash of lemonade.
NGN23,400

% %k %k kk T.M to 65 kkkokk
Vodka apple, tripple sec, apple puree, cucumber extract, top with fresh citrus flavored juice.
NGN23,400

65 Warriors
Coganc, agave syrup, chopped bell pepper, ginger liquor, pineapple juice, lemon, simple syrup.
NGN23,400



CLASSIC COCKTAILS

65 SPLASH

Bacardi rum, malibu rum, banana liquor, pineapple juice, orange juice, grenadine.
NGN13,000

BLUE HAWAII
Bacardi rum, blue curacao, orange juice, pineapple juice, cointreau.
NGN13,000

BLUE KAMIKAZE
Vodka, blue curacao, sweet & sour mix.
NGN13,000

COSMOPOLITAN
Vodka, tripple sec, cranberry juice, sweet & sour.
NGN13,000

MARGARITA CLASSIC / FROZEN WITH FLAVOURS
Tequila, triple sec, sweet & sour mix
NGN13,000

DAIQUIRI CLASSIC /FROZEN WITH FLAVOURS
Bacardi rum, sweet &sour mix strawberry puree.
NGN13,000

STRAWBERRY BAZIL MOIJITO
Strawberry, bacardi rum, bazil leaves, cucumber syrup, sweet & sour mix.
NGN13,000

APPLE MARTINI
Vodka apple, apple puree, sweet & sour mix tripple sec.
NGN13,000

65 COLADAS
Bacardi rum, malibu, strawberry puree, banana, coconut milk, cream.
NGN13,000

ELECTRIC SIXTY FIVE
Tequila rum, vodka, gin, lime juice, blue curacao, top with sprite.
NGN13,000

ZOMBIE
Dark rum, gold rum, white rum, pineapple juice, sweet & sour mix grenadine.
NGN13,000



MOJITO CLASSIC WITH PINEAPPLE, STRAWBERRY CRAMBERRY FLAVOURS

WHISKY SOUR

Bourbon whisky, amerrotto mix, sweet & sour mix, egg white.
NGN13,000

COCONUT MOIJITO
Bacardi rum, brown sugar, lime,wedges, mint leaves, cream coconut, mint syrup.
NGN13,000

PAIN KILLER
Dark rum, pineapple juice, orange juice, cream coconut, coconut syrup.
NGN13,000

GIN PONSTAR MARTINI
Gin, passion fruit, passion fruit syrup, lime juice, vanilla syrup, top with champaign.
NGN13,000

APEROL SPRITZ
Vodka, sweet & sour mix, aperol liquor, top with sparkling wine
NGN13,000

LONG ISLAND ICE TEA
Vodka, rum tequila, tripple sec, gin, lime juice, syrup splash of coke.
NGN13,000

SEX ON THE BEACH
Vodka, peach schnapps, orange juice, pineapple juice, cranberry juice, sweet &sour mix.
NGN13,000

CALIFORNIA LOVE
Vodka, rum, gin malibu, strawberry mix, sweet & sour mix, splash of sprite.
NGN13,000

BELLBERRY
Vodka, strawberry puree, coconut syrup, coconut puree, coconut milk sweet & sour mix, top with sprite.
NGN13,000

PINA- COLADA
Bacardi rum, malibu, pineapple wedge, coconut milk, coconut syrup, whipping, simple syrup.
NGN13,000

BAY BREEZE
Bacardi rum, malibu, pineapple juice, orange juice, cranberryjuice, sweet & sour mix, grenadine.
NGN13,000



GINGER PASSION
Vodka, passion fruit puree, fresh ginger, lime juice, top with ginger beer.
NGN13,000

SHOOTERS SHOT

B52

Kahlua, bailey, contreau.
NGN7,500

BRAIN DAMAGE
Peach Schnapps, Baileys, Grenadine.
NGN7,500

JAGGER BOMB
Jagermeister, tequila, redbull.
NGN7,500

MOCKTAIL65

VIRGIN 65

Orange juice, sweet & sour mix top with sprite
NGN9,000

WATERMELON COOLER
Fresh water melon, lime juice, simple syrup, splash of soda.
NGN9,000

GRAPE FRUIT FRAPPACINO
Grape fruit, simple, espresso.
NGN9,000

*Ekx% G5 KIWI MOJITO **x*
Kiwi, mint leaves, lime juice, top with lemonade
NGN9,000

RED MOJITO
Fresh straw berry, mint leaves, lime, wedges, top with sprite
NGN9,000

65 COFFEE LEMONADE
Fresh lemon, sweet & sour mix, simple syrup, coffee.
NGN9,000



CHAPMAN
Orange juice, black currant, bitter lemon, fanta, sprite.
NGN9,000

VIRGIN - COLADA
Fresh pineapple, coconut milk, whipping cream, colada mix, simple syrup.

NGN9,000
FRUIT PUNCH
Watermelon, pineapple, paw-paw.
NGN9,000
MILKSHAKE
Vanilla Milkshake NGN16,000
Strawberry Milkshake NGN16,000
Chocolate Milkshake NGN16,000
SMOOTHIE
Banana and Strawberry Smoothie NGN15,000
Banana and Avocado Smoothie NGN15,000
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