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SNACKS
Pressed Yam, [yam terrine green chilli chimichurri] vg
Kokoro Fried Chicken 
[cornmeal coated thighs + red pepper aioli]
Beef Kitfo [beef tartare, berebere + injeera croutons]

SMALL [Skewers]
ntɔɔsi [heritage tomatoes, dill + sacred basil] vg
akokɔ ntaban [ nkatekwan glaze + candied peanut dukkah] 
mmire [oyster mushroom, hausa yaji] vg
atosodeɛ [hispi cabbage, yoghurt + harissa dressing] vg 
aponkye nam [smoked goat meat, romano peppers + chilli] 
jollof [golden basmati rice, spring onion]

LARGE
AKOKƆ 
[bbq spatchcock half chicken, avocado + chicken skin crumble]
YASSA
[butterfly bream, green seasoning, lemon onions + gordal olives]
ABOM
[grilled aubergine, slow tomatoes, palm oil + fermented locust
beans] 

DESSERTS
Kwakumeti [Textures of coconut, passion fruit and rice] 
Donkwa [nut parfait, uda, ginger and clove caramel]
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