
S U N D A Y  O C T O B E R  1 ,  2 0 2 3

Chef's Tasting 
P R I X  F I X E  M E N U

FIRST COURSE
    

F O N I O  C R O Q U E T T E S 

(Fonio is one of the most ancient crops of Africa) 
with a shiitake and tamarind sauce 

  Recommended wine pairing: 
 

    Castello di Neive Barbaresco  $15/$ 4 5

  

SECOND COURSE 
  

Both with abundant flavors and spices,  

C H I C K E N  YA S S A  

(known in its origin country of Senegal as yassa au poulet)  

served with Jollof rice (Nigerian in ancestry) 

  Recommended wine pairing: 
 

    St. Cosme Côtes du Rhône  $1 2 /$ 40

 
 
 
THIRD COURSE 
  

S I E R R A  L E O N E  H O N E Y 

A N D  P L A N T A I N  G I N G E R  C A K E 

  Recommended wine pairing: 
 

    Yalumba Tawny  $1 2
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SPECIALTY 
COCKTAIL

 
N I G E R I A N 
C H A P M A N

 
 

Named for a favorite 

patron of the prestigious 

Ikoyi Club in Lagos — 

with gin, bitters, grena-

dine and orange juice, 

a refreshing start (or end) 

to the evening! 

$12


