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Our menu is inspired by three influences: classical
French technique, Modern fusion style and West African
culinary traditions.

The combined approach is guided by balance, restraint
and clarity of flavour. Each dish is composed with
precision, allowing ingredients to speak naturally from
fire driven mains to delicate sweet infusions. Subtle
global influences - Citrus, spice and smoke are
infroduced with intention, enhancing rather than
redefining tradition.

Tribute Restaurant proposes an experience designed to
unfold calmly and confidently, offering refinement
without excess. It is an ensemble of culinary tradtions,
thoughtfully fused to reimagine fine, casual and café
dining - choosing craft over trend, elegance over excess,
in an environment that evokes a sense of calm luxury.



Full English Breakfast ¢250

Chicken sausage, baked beans, steamed vegetable, grilled oyster mushroom, hash brown
potato, croissant, toast bread, a choice of eggs, bacon, fruit platter, fresh juice, a choice of
hot beverage (tea, chocolate & coffee) oat meal or cereals and portion yoghurt.

Continental Breakfast ¢200

A choice of eggs, bread toast, croissant, steamed vegetable, fresh juice, flavored yoghurt,
choice of hot beverage (Tea, chocolate and coffee) Cereals or oatmeal and portion yoghurt.

Vegetarian Breakfast ¢170

Grilled oyster mushroom, steamed vegetable, hash brown potato, wheat bread toast, fresh
natural yoghurt, cereal or oat meal with vegetable milk, fresh juice, fresh fruit platter.

EXTRAS

Sausage ¢30
Fried Egg ¢30
Omelet ¢30
Scramble Egg ¢30
Pancake ¢30
Harsh Brown Potato ¢30
Poached Egg ¢30

HOT BEVERAGE

Cappuccino ¢40
Hot Chocolate ¢55
Coffee Mocha ¢55
Single Espresso ¢30
Double Espresso ¢40
Latte ¢55

Please inform your server of any allergies or dietary restrictions,
please note that a 5% service charge will be included in your bill



BRUNCH

Buttermilk pancake ¢100
Cream cheese and salmon bagel ¢100
Chicken and bacon bagel ¢100
Waffle and chicken bacon steak ¢120

Ham, tomatoes, cream cheese and bacon croissant ¢120

Comes With Your Choice Of Fresh Juice, Hot Beverage, Oatmeal Or Cereals

LOCAL BRUNCH

Egg stew ¢120

Napolitan egg stew with vegetables with boiled yam or steamed rice

Beans stew ¢120
Slow cooked beans in tomato concasse with fried plantain

COLD STARTERS

Greek Salad ¢160

An authentic pickled salad with fresh tomatoes, cucumber, onions, salty feta cheese,
olives and lettuce with garlic bread and vinaigrette dressing

Chicken Caeser Salad ¢160

Fresh crispy romaine lettuce, grilled chicken breast, a touch of croutons, parmesan
cheese with Caeser dressing

Mediterranean Quinoa Salad ¢150
Quinoa, cherry tomatoes, cucumber, onions, chickpeas, bell pepper, fresh parsley,
feta cheese, olive, mints and lemon tahini dressing

Tribute Garden Salad ¢180
Fresh feta cheese served on bed of rocket leave surrounded with garden of mango,
olives, grapes, fresh strawberry, cherry tomatoes almond nut, cashew nut served with
garlic bread and lemon herbs dressing



HOT STARTERS

Salt and Pepper Squid ¢150
A delicate spiced strips squid in chili, infused with fresh herbs served with
siracha sauce

Fish Fingers ¢120
Fillet fish cut into strips well spicy with coated crumbs deep fried served
with tartar sauce

B.B.Q charcoal grilled chicken wings ¢120

Basket of marinated wings topped with hot chili or Hawaii barbeque sauce

SOUP

French Onion Soup ¢150
A classic French style made of tender caramelized onions and simmered in
red wine with touch of croutons and parmesan cheese

Minestrone Soup ¢150
A thick soup of Italian origin made with dice vegetables and pasta served
with garlic bread

Mushroom Cream Soup ¢150
Freshly sauteed local oyster mushroom in vegetable stock with cream
served with garlic bread

Tomato Basil Soup ¢150
Classic combination of fresh plume tomatoes and basil cooked slow in a
vegetable stock with a touch of coconut milk served with garlic bread

LOCAL SOUP

Chicken Light Soup ¢170

Marinated free range Ghanaian fresh chicken infused in vegetable broth

Goat Light Soup ¢170

Fresh spicy smoked goat meat in vegetable stock

Tilapia Light Soup ¢170

Fresh Volta catch tilapia simmered in Ghanaian vegetable broth

Seafood Kora Soup ¢250

Traditional house made green okra oily free soup with red fish, prawns,
squid and shrimps served with Banku



AROMAS OF THE TRIBUTE

Charcoal Grill Chicken ¢180

Marinated chicken thigh served with in B.B.Q sauce or Ghanaian roasted
spicy gravy

News Zeeland Lamb Chops ¢350
Grilled lamb chops with fondant potato, brussels sprouts, carrot, and cherry
tomatoes served with mints and pistachio pesto infused in pineapple
demi-glace sauce

Smoked Scottish Pink Salmon ¢350
Charcoal grill salmon on a bed of spinach, dachas potato, pumpkin puree,
asparagus, and red radish served with garlic lemon butter sauce

Pork Chops ¢220
charcoal grilled pork chops with apple, red cabbage, sweet potato and
strawberry pure served with honey and chill flakes glaze sauce

Grouper Fillet Fish ¢300
Pan seared fillet fish served on wilted spring of vegetables with lemon grass
broth and a touch of dill in mediterranean style

Beef Fillet Steak ¢240

Fillet steak grill on cauliflower puree with oyster mushroom, green beans,
beet root and carrot served with peppercorn sauce

Marinated Chicken Breast Fricassee ¢200
Marinated grilled chicken breast in traditional creamy mushroom French stew
with red wine carrot, shallots and potato

Short Beef Ribs ¢200

Slow roasted beef ribs in vegetables stock infuse with red wine and served
with broccoli, carrot B.B.Q Sauce

Smoked King Prawns ¢350
Charcoal smoked prawns with pears pure and French salad baguette with
garlic lemon herb butter sauce

Grilled Tilapia with Banku ¢230
Fresh volta catch tilapia grilled in Ghanaian fresh herbs and spicy pepper
served with banku or akyeke

Red Snapper Fish with Akyeke ¢250
Shallow fried red snapper fish infused on charcoal flavored served with fruit
and vegetable salsa



SIDE DISHES ¢35

Jollof Rice | Fried Rice | Mashed Potato |
Steamed Rice | Yam Chips | Potato Chips |
Sauteed Potato | Neat Fufu / Banku

PASTA DISH

Seafood Spaghetti ¢230

Sautee squid, fish and shrimps in creamy white infused spicy and herbs

Stir-fried Chicken ¢200

Chicken breast cut strips and vegetables with spaghetti in spicy oyster sauce

VEGAN DELIGHT

Classic hummus dip with pita bread and falafel ¢120
Penne Napolitan ¢150
Waggish stir-fried with spaghetti herbs ¢150

Vegetables in spicy coconut curry with steamed rice ¢150

Please inform your server of any allergies or dietary restrictions, please note
that a 5% service charge will be included in your bill

BURGERS, SANDWICH, PIZZA

Beef Burger ¢180
Brioche bread, seasonal beef patty with grill bacon, lettuce, tomatoes,
fried egg, melted cheese, caramelized onion served with siracha dip

Lamb Burger ¢200
Homemade brioche bread, garlic mint tahina spread with lettuce,
tomatoes, seasonal lamb patty with sauce harissa

Chicken burger ¢170
Freshly baked bread with garlic basil mayo spread with tomatoes,
lettuce, egg, cheese and ground chicken breast



SANDWICH'S

Chicken Wrap ¢155
Authentic chicken strips sauteed in spicy wrapped in tortilla bread with
garlic mayo served with French fries in middle east style

Club Sandwich ¢180
Homemade freshly baked bread with lettuce, steamed herb chicken, bacon,
tomatoes, fried egg and cheese served with French fries

Please inform your server of any allergies or dietary restrictions, please note
that a 10% service charge will be included in your bill

B.L.T ¢165

Bacon, Lettuce, Tomatoes & Toasted Bread

Tuna Sandwich ¢165
Toasted Bread, Tuna Fish, Diced Vegetables, with Mustard Mayo Dip

PIZZA

Seafood Pizza ¢250

White fish, squid, shrimp, bell pepper, onion, & mozzarella cheese with basil leave or oregano

Hawaiian Pizza ¢200
Pineapple, Ham Or Bacon, Mozzarella Cheese & Fresh Herb

Margarita Pizza ¢180
Pizza Sauce, Cherry Tomatoes. Olives And Mozzarella Cheese & Topped With Basil

Garden Special Pizza ¢260
Shrimp, Beef, Chicken, Sausage & Mozzarella Cheese With Dice Vegetables & Oregano

DESSERT

Pistachio White Chocolate Cheese Cake ¢120
Mango Strawberry Panna Cotta ¢120
Chocolate Brown Sizzling With Ice Cream ¢120
Banana Cream Brule ¢100
Fresh Fruit Platter ¢100
Ice Cream (3)Scoops ¢100

Please inform your server of any allergies or dietary restrictions, please
note that a 5% service charge will be included in your bill



