
mami
Maggie's 
RecipesE X T R A S

FRUIT SALAD 5.00
A yummy mixture of fresh hand-sliced fruit.

VEG SALAD 5.00
Crisp lettuce, juicy tomatoes, crunchy cucumbers, and
shredded carrots, tossed in a light vinaigrette dressing. A
classic combination of fresh flavors, perfect as a starter or side
dish.

PUFF PUFF   5.00
Soft and fluffy African-style fried dough balls, dusted with
powdered sugar. A delightful treat with a golden brown
exterior and a warm, doughy center. Perfect for satisfying
your sweet cravings.

FISH ROLLS  10.00
Savory pastry pockets filled with seasoned flaked fish, onions,
and herbs, delicately fried to a golden crisp. A flavorful bite-
sized delight.

CHIN CHIN   5.00
Crunchy and addictive West African snack made from a blend
of flour, sugar, and milk, subtly flavored with hints of nutmeg
and vanilla. Crispy on the outside, yet delightfully soft on the
inside.

TRADITIONAL AFRICAN CUISINE 

Food  Made With Love

C O N TA C T  I N F O R M A T I O N

 
PHONE NUMBER: 

07387222193

SCAN THE CODE
FOR SOCIAL MEDIA, WEBSITE,

HYGIENE AND ALLERGEN
INFORMATION

DELIVERY TIMES:
Fridays 6pm to 11pm, Saturdays and

Sundays - both 12pm to 1opm.



S I D E S

FRIED PLANTAIN  5.00
Semi-ripe plantains fried till golden brown.

FRIED YAMS  6.00
White or yellow yam fried till golden brown and crispy.

FRIED RICE   8.00
A simple but tasty rice dish prepared with our house
spices, and fresh vegetables.

FUFU/GARRI/POUNDED YAM  7.00
Smooth and savoury - perfect to pair with rich and
flavourful stews and soups.

WHITE RICE  5.00
Simple fluffy, moist and savoury white rice.

D I S H E S  O N  C O M M A N D

ERU 15.00
A delightful blend of traditional vegetable, spices, protein and
flavour. A Southern Cameroonian delicacy. Ideally served
with a swallow (see Sides section for options).

KATI KATI  15.00
House marinated chicken flame grilled and served in a palm
based soup with sautéed spinach.

BEANS   12.00
Sautéed red kidney beans cooked with traditional spices
alongside fresh tomatoes and onions.

NDOLE  15.00
An aromatic spinach and nut soup, consisting of an array of
proteins.

MIXED VEGETABLES   14.00
A savoury and flavourful blend of vegetables. Can be paired
with beef, lamb, goat meat or chicken.

OKRO SOUP  15.00
A delicious soup bursting with tasty flavours and fragrant
spices. Traditionally made with a variety of proteins.

JOLLOF RICE   12.00
A flavour packed tomato based rice dish, containing a blend
of fresh spices and seasonings.

EGUSI/BANGA/VEGETABLE AND
WHITE SOUPS

  
16.00

Authentic Nigerian soups bursting with flavor. Egusi features
melon seeds, Banga boasts palm fruit extract, while White
Soup is a tantalizing mix of herbs and spices. Each offers a
unique taste of Nigerian cuisine, perfect for a satisfying meal.
Served with fufu.

 

M A I N  D I S H E S

ROASTED/GRILLED FISH  15.00 - 20.00
Mackerel/Tilapia/Sea Bass/Croaker

ROASTED/GRILLED MEAT  12.00
Beef/Mutton/Lamb/Goat Meat

ASSORTED MEAT  12.00
Meat cooked in a savoury tomato based sauce with bell
peppers, onions and spices.

GRILLED/ROAST CHICKEN  10.00
Tender and juicy chicken seasoned with our house marinade,
cooked to perfection.

GIZZARD/GRILLED GIZZARD  8.00
Smoky gizzard seasoned with traditional spices and sautéed
with fresh vegetables.

SUYA  10.00
Juicy and tender beef strips, prepared in our house marinade
and grilled/and roasted to taste.

PEPPERSOUP  12.00
A spicy and savoury soup filled with a range of meats and
packed with a punch of flavour!


