
Abuja International Restaurant

appetizers
Nkobi
Cowfoot prepared with special seasonings cooked in palm 
oil. ..................................................................................12.00

Suya (Shish Kebab)
West African skewered roasted beef ....................3.00/stick

Cut Suya Platter
Cut grilled beef with Onions & tomatoes West African 
style ...............................................................................10.00

Spicy Gizzards
Sauteed gizzards with spinach & habanero peppers ....5.00

Spicy Snails
Sauteed snails with spinach & habanero peppers .......10.00

Ise-Ewu
Spiced Goat head ...........................................................15.00

Pepper soups
Assorted Peppersoup (Shaki)
Spicy soup made with traditional seasoning and mixed 
meat of goat and beef tribe............................................13.00

Goat Meat Pepper soup
Spicy soup made with traditional seasoning and fresh 
Goat ................................................................................13.00

Fish Pepper Soup
Spicy Soup made with traditional seasoning and fresh 
Fish(Tilapia or Cat Fish) ...............................................15.00

Cow Foot Pepper Soup
Spicy soup made with traditional seasoning with fresh 
Cow Foot.........................................................................11.00

entrées 
Ogbono
Wild African mango seed cooked in palm oil with chopped 
green leaves (vegetables) and assorted meat. Serve with 
your choice of any side dish. ........................................14.00

Okra Ladies Fingers
Chopped Okra cooked in palm oil with chopped green 
leaves (vegetables) and assorted meats.  Serve with your 
choice of any side dish.. .................................................14.00

Egusi
Spinach casserrole with ground melon seed and assorted 
meat. Served with your choice of any side dish. ...........14.00

Edikang Ikong
Okazi and spinach leaves with assorted meats cooked in 
palm oil.  Served with your choice of any side dish. .....15.00

Stock Fish Vegetable
Stock Fish sauteed in green vegetables.  Serve with your 
choice of any side dish...................................................18.00

Stock Fish Stew
Stock Fish sauteed with tomatoes, green and bell peppers. 
Served with your choice of any side dish ......................18.00

Fisherman Stew
Fresh Fish with tomatoes, onions and peppers.  Served 
with your choice of any side dish ..................................15.00

Assorted Meat stew or Regular
Assorted meat with tomatoes, onions & peppers.........13.00

Yam Porridge
Boiled Yam cooked with fresh tomatoes, onions, spinach, 
assorted meat and crayfish seasoning in palm oil. .....15.00

Bitter Leaf Soup
Fresh Bitter leaves with assorted meats cooked in palm 
Oil.  Serves with your choice of any side dish. ..............15.00

Authentic African Cuisine Lunch • Dinner • Seven Days a Week



Abuja International Restaurant

entrées 
Palm Nut Soup (Mbanga Soup)
Fresh Palm nut juice seasoned with assorted meat. Served 
with either white rice or grated cooked coco yams 
(Kwacoco) .....................................................................15.00

Okazi (Eru)
Served with choice of any side dish. .............................15.00

Peanut Stew (Groundnut Soup)
Cut grilled beef with Onions & tomatoes West African 
style ...............................................................................13.00

Rice and Beans
Serve with white rice and fried plantains (dodo) .........13.00

Ndolle ( Cameroonian Dish)
Served with either white rice, plantains or meyondo. .15.00

From The Grill
Douala Grilled Fish
Seasoned grilled Tilapia Cameroonian style.  Served with 
choice of white, coconut, jollof rice or fried plantains .15.00

Grilled Chicken
Seasoned grilled chicken.  Served with choice of white, 
coconut, jollof rice or fried plantains. ...........................11.00

Grilled Fowl ( Hard Chicken)
Seasoned grilled hard fowl.  Served with choice of white, 
coconut, jollof rice or fried plantains............................15.00

Rice Dishes
Jollof /Coconut/ or White Rice with Chicken.
. Fried plantains included ..............................................14.00

Jollof Rice/ Coconut or White Rice with 
Assorted Meat
Fried plantains included................................................14.00

Jollof / Coconut  or White Rice with Goat 
meat
Fried plantains included................................................14.00

Jollof / Coconut or White Rice with Fish
Fried plantains included. ...............................................15.00

Side Order
White / Coconut / Jollof Rice
choose one if noted with entree .............................................

Pounded Yam / Garri or Wheat Flour
Choose One if noted with entree ...........................................

Fried Plantains
..........................................................................................2.50

Spinach
.........................................................................................5.00

Extra Pounded Yam / Garri or Wheat Flour
..........................................................................................2.50

Extra Jollof or Coconu Rice
.........................................................................................5.00

Extra White Rice
..........................................................................................2.50

Extra Goat or Assorted meat
.........................................................................................5.00
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