BREAKFAST

Fried Plantain with Eggs, Sausages & Toast
Fried Plantain with Eggs, Lobster & Toast
Waakye Fully Loaded (egg fish & meat)
Tea or Coffee

DESERT
Home Made Brownies (2 pieces )

MAINS

Grilled or Fried Fish
Boiled or Grilled Lobsters Gh¢ 90
Lobster Tail Gh¢ 80
Grilled Prawns : Gh¢ 80 .
Boiled Crabs ; Gh¢ 80<‘*\ B
Deep Fried Squid Gh¢ 80
Sea Food Platter (crabs; lobster, prawns, calamari, shrimps & fish) for two(2) Gh¢ 320
Local Wild Tilapia (not farm raised) Gh¢ 60- 150
Oven Baked Fish with Veggies Gh¢ 90
BBQ Turkey Wings Gh¢ 50
Grilled Chicken *  Gh¢ 40
Chicken Wings Gh¢ 40
Full'Rabbit Gh¢ 200
Grilled Pork Gh¢ 60
Lamb Chops : Gh¢ 60
Veggies & Soya Chunks In Tomato Sauce ; Gh¢ 50
Mushroom Sauce (Local Mushrooms) Gh¢ 40
Red Red ( Fried Plantain & Beans) Gh¢ 30

Gh¢ 80-100

SIDES L. KEBABS

Kenkey Gh¢ 10 Goat

Steamed Rice Gh¢ 10 Chicken Ghe 10
Fried Rice Gh¢ 15 Rabbit Ghelg
Fried Plantain Gh¢ 10 Beef Gh¢ 20
Fried Yam Gh¢ 10 Gizzard (€] [
Fried Sweet Potato Gh¢ 10 PorkiSausaga: g:: 15
JOUCHRICE Gh¢ ,20 (cooked on a different garill) o
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Cocktail Sauce

)




| Guinness

1% origin.a.
| smirnoffice
Savanna Dry
~ Energy Drink

SOFT
Coke
Sprite
Fanta

" Juices
Water
Soda Water

SHOTS

Black Label

Jack Daniels

Smirnoff Vodka

Bacardi Rum

CPT. Morgan Spiced Rum
Gordon's Gin

Tequila

Cognac

Jack Daniels

Local Rum Infused

(Double shot)

RGNDE

BEACH RESORT

‘MENU

COCKTAILS
+ Hibiscus Rum Cooler

Ginger Gin Mule
Moijito

Long Island Ice Tea

Wakanda Splash

Gin Sour

Cosmopgcilitan

Coconut & Rum Cocktail

ineapple & Rum Cocktail

WINE AND CHAMPAGNE
White & Red wine

Prosecco Brut & Rose* Gh¢ ZOQ
Moét ‘Gh¢ 600-700

FRESH JUICES
Pineapple

Orange

Ginger

Sobolo (Hibiscus).
Sugar Cane Juice




