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Te support equitable wages and benefits for cur entire hospitality team, a 20%
service charge is added to all guest checks at Lagos District Restaurant & Lounge.

This service charge helps compensate both our front-of-house and back-of-house
staff who work together to create your dining experience.

Please mote that this service charge is not a gratuity. Any additional tip you
choose to leave is voluntary and will go directly to your service staff.

We thank you for your support and for being part of the Lagos District experience.
)

LEKKI SEAFOOD JOLLOF WRAP §35
Smoky jollot rice folded into a SON wrap with a generous mix of seasoned sealood, resh vegetables,
and a sght drizzle of house sauce. Bold West Alrican flavor wiapped for a modem, salislying bite.
ISOLO ASSORTED MEAT PEPPER SOUP 540

A bold, aromatic Nigarian brolh infuged with tradflional spices and frash harbs,
slow-gimmered to deliver deep heal and comfart in every spoonful.
Pairs well with Or Naan Bread.
BADAGRY CATFISH OR TILAPIA PEPPER SOUP $55

Fresh caffish or tilapia simmered in a deeply aromatic pepper soup brolh infused with
traditional spices and fresh hertss. Light, flery, and comdorting, this classic Migerian tavorite
defvers boid heat and clean flavor in every spoantul.

EPE AFANG SOUP 840

Arich, eartiy delicacy made with fresh afang leaves, waterleal, paim oil, and assorted
proteins, deeply rooted in Southern Nigerian cuisine, Served with pounded yam

IKORODU EGUSI SOUP $38
A nearty melon-seed soup cooked 10 perfection with paim gil,
vegelabdes, and assorted meals, delivering a nutty, savory depth.
Served with pounded yam
OGBA BITTERLEAF SOUP $40
A iraditional Eastern Nigerian soup made with lender Bitterleal leaves and cocoyam pasle,
kenown for its rich fexiure and comiorting flavor. Pairs well with: Pounded Yam

IKOTUN ORIGINAL OKRA SOUP ( ASSORTED MEAT) $38
A classic Nigerian okro soup slow-cooked with fresh okro, palm oil, authentic spices, and
arich selection of assorted meats, delivering a fiavoriul, silky texture with deep raditional

taste, Comiorting, hearty, and parfectly balanced, Served with pounded yam

EGBEDA SEAFOOD OKRA SOUP (SEA FOOD ALERGY) $45
& rich, flavorful okro soup loaded with fresh seafood and traditional spices, offering
a perfect balance of taste and texture. Served with pounded yam

MARYLAND SUYA INDOMIE (PEANUT ALERGY) 8§35
ON FRIED EGG +510% ON BOILED EGG +55
Spicy Indomie noodles tossed with tender suya-spiced meat, fresh peppers, anions, and
traditional suya seasoning for a smoky, nutty heat. Bold, satistying. and packed with
street-style flavor elevated for the table.
Best served with: Fried plantain, Fried egg or Boiled Egg

OKOTA ASUN INDOMIE $40
ON FRIED EGG +$10\ ON BOILED EGG +85

Spicy Indomie noodies wssed with tender, smoky asun (peppered goat meat), fresh peppers,
onions, and aromatic spices boid, fiery, and deeply satistying with every bite.
Best served with: Fried plantain, Fried egg or boiled egg,

KETU ASUN TROPICANA 540
Smoky, spicy asun (peppered goat meat) layered in jollof or fried rice, served in a fresh pineapple
cradle, biending bold heat with a subtle tropical sweeiness. Garnished with peppers and onions,
this dish delivers a vibrant street-style flavor, elevated with a refined, island-inspired presentation.

MILE 2 BOLE AND MACKEREL FISH 845

Fire-roasted bole (ripe plantain) paired with perfectly grilled fish, finished with a rich, smoky Signature
pepper sauce served on the side. Accompanied by freshly siced vegetables for balance, crunch, and
freshness an authentic street classic elevated for the table.

ALIMOSHO JOLLOF RICE WITH SUYA (PEANUT ALERGY) $40
ON ASUN +55 \ ON TURKEY +$10
Smaky, slow-cocked jollof rice Simmered in & rich tomato-pepper base,
delivering the classic West African flavor everyone loves.
Pairs well with: Grilled chicken /Peppered Beef / Peppered Turkey with Plantain & Veggle Salad,
Served with Plantain and Coleslaw

OJOTA TILAPIA GRILLED FISH
SERVED WITH FRIED PLANTAIN AND FRIES S$45

Pertectly grilled whole fish, seasoned with a rich blend of spices and finished over open
flame for a smoky, juicy bite. Served with golden fried plantains and crispy fries, creating
a satistying balance of heat, sweeiness, and crunch. Served with fried Plantain and Fries

ISI EWU §55

Soft goat head In a flavoriul, spicy palm oll sauce with a smoky traditional taste.
Pairs well with: Palm wine / Beer

NKWOBI $50

Spicy. tender cow foat In a rich palm oll sauce with bold local flavors.
Pairs well with: Paim wine / Cold drinks

Startene

OBALENDE SUYA BITES (PEANUTS ALERGY) 520

Succulent cuts of meat coated In tradiional suya spice, flame-grilled to perfection and finished with a smoky.
nutty heat. Served bie-3iza with & classic suya gamish for that suthantic strestao-lounge experience.

OSHODI SUYA TACOS (PEANUT ALERGY) $25

Flame-grilled strips of fender meat coated in bold, traditional suya spice, wrapped In warm soft tacos
and kayerad with crisp frazh loppings. Finished with a smoky, nutty heat and a louch of creamy sauce
for balance. delvaring an iresistible lusion of authentic street flavor and slevated dining axpenance.

APAPA ASUN BITES 520
Tender, smaky goat meat 10ssad in & fiery pepper blend and sautéed with oniens and frash peppers. Bold,
spicy, and Imessstitdy julcy, sarved in bite-sized portions 1or aBSy SNANNG and Maximim Navor.

LAGOS STREET FEAST BASKET 520
A bold selection of Lagoes straet favoritas. elevated for the lable. This hearty basket faatures crispy
fried yam, goldan ripe plantaing, fuffy puff-puff, and juicy seasoned wings perfecty balanced batween
indulgance and flavor. A frue laste of the streets. refined for sharing.
AGEGE PEPPERED TURKEY $30
Juicy turkey pleces sautéed in a bold, spicy pepper Sauce with onions and fresh peppers, delvering a
rich. smoky heat in every bite. Perfectly balanced between fire and fiavor, this dish brings classic
sirgal-shyle inensily o an alevalid presentation
IKORODU CHICKEN WINGS 520

Julcy. crispy wings tossed In your chofce of Barbecus, Swest Chill, or Original seasoning. Perfectly cooked for a
bakd bite whether you crave smoky. sweet heat, or classic Ravar.

PUFF-PUFF $10 ( 4 PIECES)
Soft, flutty deep-iried douah baks with a ight goiden crust and a sweet taste.
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POTATO FRIES $10
WHITE RICE $15
GRILLED PLANTAIN $15
YAM FRITTERS $15
JOLLOF RICE $15
POUNDED YAM $15

¥ . B

BIG TRAY OF JOLOF RICE $350
BIG TRAY OF FRIED RICE $400
BIG TRAY OF SUYA BEEF $450
BIG TRAY OF SUYA CHICKEN $450
BIG TRAY OF EGUSI SOUP $400
BIG TRAY OF AFANG SOUP $450
BIG TRAY OF BITTERLEAF SOUP $450

BIG TRAY OF SEAFOOD OKRA SOUP $450
BIG TRAY OF ORIGNAL OKRA SOUP $400

GOAT STEW TRAY $450

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne iliness, especially if you have certain medical conditions

THE NEW AFRIKA SHRINE

New Afrika Shrine is a vibrant cultural and music venue located in Ikeja, Lagos. It is a modern recreation of
the original Afrika Shrine, founded by legendary musician Fela Kuti.



