Giuest Cher
KYINKYINGA

Kyinkyinga (pronounced Chin-chin-ga) is the
creation of London-born chefs Taalib Adanse and
Moses Adama, whose Ghanaian and Nigerian
heritage shapes a bold, contemporary approach to
West African cuisine. Together, they have honed
their craft in some of the UK's most respected
kitchens, including Sketch, Akara, Galvin at
Windows, The Frog and Bonheur, while drawing
inspiration from culinary icons such as Raymond
Blanc, Adam Handling, Pierre Gagnaire and André
Garrett.

Their cooking celebrates the charcoal-grilled
skewer traditions of Ghana, Nigeria and the wider
West African spice coast, reimagined through the
precision and craftsmanship of modern lzakaya
culture. The result is a menu that blends heritage,
fire, flavour and exceptional produce with
contemporary technique and striking
presentation.



KYINKYINGA
\enu

Wednesday 8" July
SNACKS
Pressed Yam, [yam terrine green chilli chimichurri] vg 8.5
Kokoro Fried Chicken 6.5
[cornmeal coated thighs + red pepper aioli]
Beef Kitfo [beef tartare, berebere + injeera croutons] 9
SMALL [Skewers]
ntdJsi [heritage tomatoes, dill + sacred basil] vg 4
akokd ntaban [ nkatekwan glaze + candied peanut dukkah] 13
mmire [oyster mushroom, hausa yaji] vg S
atosodec [hispi cabbage, yoghurt + harissa dressing] vg 8
aponkye nam [smoked goat meat, romano peppers + chilli] 14
jollof [golden basmati rice, spring onion] 7
LARGE
AKOKD oa
[bbg spatchcock half chicken, avocado + chicken skin crumble]
YASSA 59
[butterfly bream, green seasoning, lemon onions + gordal olives]
ABOM 15
[grilled aubergine, slow tomatoes, palm oil + fermented locust
beans]
DESSERTS
Kwakumeti [Textures of coconut, passion fruit and rice] 1

Donkwa [nut parfait, uda, ginger and clove caramel] 13
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