
MIXERS
RED BULL 
BLACK STALLION 
TOMI - Apple/Orange/Mango/Cranberry
RED GRAPE 
PEPSI PET 
PEPSI LIGHT
TEEM SODA 
TEEM TONIC
TEEM BITTER LEMON 
7UP CAN
7UP CAN SUGAR FREE
AQUAFINA WATER 75CL 
AQUAFINA WATER  50CL
ORANGE/APPLE/PINEAPPLE
SPARKLING WATER 
BEER CAN
JUICE PITCHER

COFFEE & TEA
ESPRESSO

DOUBLE ESPRESSO

AMERICANO/BLACK

CAPPUCCINO

CAFÉ LATTÉ

HOT CHOCOLATE

ASSORTED TEA BOX

MILK/CREAM 

MATCHA GEEN TEA

NGN 4,000

NGN 4,000

NGN 4,000

NGN 4,000

NGN 2,500

NGN 2,500

NGN 4,000

NGN 4,000

NGN 5,000

NGN 2,500

NGN 2,500

NGN 2,500

NGN 2,000

NGN 5,000

NGN 7,500

NGN 6,000

NGN 15,000

 NGN 3,000

 NGN 4,500

 NGN 4,000

 NGN 4,000

 NGN 4,000

 NGN 4,500

 NGN 4,000

 NGN 2,000

 NGN 4,000



ARTISAN & SAVOIR-FAIRE IN THE ART OF FINE DINING

Rococo’s Chef revisits the classics of Continental, International 
& Nigerian cuisine with creative renewal and audacity. 

The chef invites you on the most delicious 
Culinary Journey

*ALL TAXES ARE INCLUSIVE
*Kindly make all transfers only to Aria D.r.e.a.m Ltd. GTB Acc# 0594153226 or by POS

BEJEWELED
TOMATO BRUSCHETTA
Toasted Bread Topped With Cherry 
Tomato, Garlic, Basil And Parmesan 
Cheese
NGN 15,000

BIRISTA
SHREDDED ONION 
Pané Shredded Onion Flower 
Marinated With Paprika, Suya And 
Chilli Served With A Mint Yogurt Dip
NGN 8,000

CROUCHE 
TAPIOCA CHIPS  
Served With Spicy Guacamole 
And Salsa
NGN 10,000

ARCHES
CALAMARI
Deep Fried Breaded Calamari With 
Vegetable And Chilli Paste
NGN 18,500

WILD DUKE
WILD MUSHROOMS
Assortment Of Wild Mushrooms 
Sautéed With Coconut Cream And 
Toasted  Bread
NGN 25,000

SEBASTIAN ROULADE 
SPRING ROLL 4PCS
Fried Filo Pastry Stuffed With Fresh  
Vegetables And Osake Crab Served 
With Teriyaki And Chilli Sauce
NGN 10,000

GULLOTINE
MILD OR SPICY CHICKEN
Deep Fried Butter Chicken Mixed With 
Dynamite Sauce
NGN 15,000

LA REINE
LE ROUGIÉ FOIE GRAS 
Seared Paris Le Rougié Moulard Duck 
Liver Served With Farmhouse Toast Bread 
Splashed With Raspberry Purée
NGN 100,000

BROUCHE
CHICKEN STRIPS
Deep Fried Noodles Wrapped Crispy 
Chicken Dipped In Chilli Sauce.
NGN 15,000

MOSAIC
PLANTAIN CROQUETTE 
Breaded Deep Fried Mashed Plantain 
Balls Mixed With Honey Served On A 
Bed Of Avocado Mousse And Chilli. 
NGN 12,000

AUBUSSON
SAMOSA TRIANGLES 4PCS
Fried Filo Pastry Stuffed With French 
Goat Cheese And Black Madeira Dry 
Figs 
NGN 18,000

STARTERS

MADAME JUSTINE
GOAT OR BEEF 
TARTARE
New Zealand Premium Goat 
Filet Served With Black Garlic 
And Chilli Sauce
NGN 52,000

MADAME CAMPAN
SALMON TARTARE
Raw Salmon Cuts Mixed With 
Rococo Secret Sauce
NGN  58,000

LACED
SALMON TATAKI
Torched Salmon Served With 
Seaweed And Tataki Sauce
NGN 50,000

COUNT RÔCOCODILE
CROCODILE CARPACCIO
Premium Fresh (Raw) Crocodile Meat
NGN 100,000

TARTARE(RAW)

VEGETERIAN

SPICY     NUTS

NEW

MIXERS
RED BULL 
BLACK STALLION 
TOMI - Apple/Orange/Mango/Cranberry
RED GRAPE 
PEPSI PET 
PEPSI LIGHT
TEEM SODA 
TEEM TONIC
TEEM BITTER LEMON 
7UP CAN
7UP CAN SUGAR FREE
AQUAFINA WATER 75CL 
AQUAFINA WATER  50CL
ORANGE/APPLE/PINEAPPLE
SPARKLING WATER 
BEER CAN
JUICE PITCHER

COFFEE & TEA
ESPRESSO

DOUBLE ESPRESSO

AMERICANO/BLACK

CAPPUCCINO

CAFÉ LATTÉ

HOT CHOCOLATE

ASSORTED TEA BOX

MILK/CREAM 

MATCHA GEEN TEA



*ALL TAXES ARE INCLUSIVE*ALL TAXES ARE INCLUSIVE

CHICKEN
EMPEROR'S CHOICE
CHICKEN KATSU
Premium Chicken Pané, Aromatic Rice Or French Fries 
Served With Katsu Or Curry Sauce
NGN 38,000

BAZAR FIRE
SPICY CHICKEN BURGER
Spicy  Deep Fried Chicken Breast, Grilled Tomato And 
Onion, Topped With Chilli Mayo, Served With Fries
NGN 30,000

ROCK 'N' ROCOCO
BRAZILIAN CHICKEN LAP
Spicy Deep Fried Brazilian Chicken With Jollof Rice And 
Plantain
NGN 38,000

THE BALL 
CHICKEN TERIYAKI BOWL 
Breaded Marinated Chicken Breast Served On A Bed Of 
Brown Rice Mixed With Vegetables, Topped With A 
Poached Egg
NGN 38,000

COURTS
CHICKEN TERIYAKI WRAP
Marinated Grilled Chicken, Red Cabbage Pickles, Tomato, 
Onion, Lettuce, French Fries, Teriyaki Mayo Sauce.
NGN 32,000 

MASQUERADE
PEANUT CHICKEN  
Grilled Marinated Chicken Breast In Peanut Butter Sauce 
Served With Coconut Rice   
NGN 37,500

PASTA
MS FRILL 
NOODLES
Your Choice Of Beef, Chicken Or Prawns Stir Fried With 
Bell Pepper, Onion And Oyster Sauce
* CHICKEN  NGN 30,000
* BEEF   NGN 33,000
* PRAWN  NGN 38,000

THE VEIL
CREAMY PASTA
Creamy Penne Pasta With Chicken Or Shrimp And 
Sundried Tomato
* CHICKEN NGN 38,000
* PRAWN NGN 40,000

DAUPHINE
SEAFOOD PASTA 
Fresh Italian Spaghetti Cooked With Seafood And Cherry 
Tomato 
NGN 45,000

ROSÉ
SPAGETTI
Red Chilli Spaghetti With Sundried Tomato, Fresh Basil 
And Parmesan Cheese
NGN 28,000

BEJEWELED
TOMATO BRUSCHETTA
Toasted Bread Topped With Cherry 
Tomato, Garlic, Basil And Parmesan 
Cheese
NGN 15,000

BIRISTA
SHREDDED ONION 
Pané Shredded Onion Flower 
Marinated With Paprika, Suya And 
Chilli Served With A Mint Yogurt Dip
NGN 8,000

CROUCHE 
TAPIOCA CHIPS
Served With Spicy Guacamole 
And Salsa
NGN 10,000

ARCHES
CALAMARI
Deep Fried Breaded Calamari With 
Vegetable And Chilli Paste
NGN 18,500

WILD DUKE
WILD MUSHROOMS
Assortment Of Wild Mushrooms 
Sautéed With Coconut Cream And 
Toasted  Bread
NGN 25,000

SEBASTIAN ROULADE 
SPRING ROLL 4PCS
Fried Filo Pastry Stuffed With Fresh  
Vegetables And Osake Crab Served 
With Teriyaki And Chilli Sauce
NGN 10,000

GULLOTINE
MILD OR SPICY CHICKEN
Deep Fried Butter Chicken Mixed With 
Dynamite Sauce
NGN 15,000

LA REINE
LE ROUGIÉ FOIE GRAS 
Seared Paris Le Rougié Moulard Duck 
Liver Served With Farmhouse Toast Bread 
Splashed With Raspberry Purée
NGN 100,000

BROUCHE
CHICKEN STRIPS
Deep Fried Noodles Wrapped Crispy 
Chicken Dipped In Chilli Sauce.
NGN 15,000

MOSAIC
PLANTAIN CROQUETTE
Breaded Deep Fried Mashed Plantain 
Balls Mixed With Honey Served On A 
Bed Of Avocado Mousse And Chilli. 
NGN 12,000

AUBUSSON
SAMOSA TRIANGLES 4PCS
Fried Filo Pastry Stuffed With French 
Goat Cheese And Black Madeira Dry 
Figs 
NGN 18,000

MADAME JUSTINE
GOAT OR BEEF 
TARTARE
New Zealand Premium Goat 
Filet Served With Black Garlic 
And Chilli Sauce
NGN 52,000

MADAME CAMPAN
SALMON TARTARE
Raw Salmon Cuts Mixed With 
Rococo Secret Sauce
NGN  58,000

LACED
SALMON TATAKI
Torched Salmon Served With 
Seaweed And Tataki Sauce
NGN 50,000

COUNT RÔCOCODILE
CROCODILE CARPACCIO
Premium Fresh (Raw) Crocodile Meat
NGN 100,000

*ALL TAXES ARE INCLUSIVE

SALADS
MURAL

SALMON SALAD
Diced Raw Salmon With Ginger 

And Chives Mixed With Seaweed
NGN 43,000

COURTESAN
FETA STRAWBERRY SALAD
A Bed Of Lettuce Carrying Fresh 

Strawberries, Greek Feta Cheese, Almond 
Tuile, Served With A Drizzle Of Balsamic 

Vinaigrette 
NGN 26,500

PARAMOUR
CAESAR SALAD

Baby Gem Lettuce Served With 
Original Caesar Sauce

NGN 22,500
Grilled or Pané 

*ADD Chicken  NGN 6,500
*ADD Shrimp NGN 9,000

CHIFFON
CARPACCIO BEETROOT

Fine Slices Of Beetroot Topped With Fresh 
Leaves And Goat Cheese

NGN  27,500

MISTRESS
GOAT CHEESE SALAD

French Goat Cheese Served With Fresh 
Blueberry Jam Dressed With Balsamic 

Sauce 
NGN 26,000

GEISHA
ASIAN FISH SALAD 

Fresh Fish Pané On A Bed Of Shredded 
Fresh Veggies Served With Our Asian Sauce 

And Sprinkled With Sesame Seeds
NGN 27,000

DOXY
CRAB SALAD

Shredded Crab Filament Mixed With 
Carrots, Red Cabbage, Spring Onion, 

Ginger, Avocado And Mango, Served With 
Apple Miso Sauce.

NGN 30,000

MAINS

MEAT
ARISTOCRAT
CHILLI  GOAT RAGÙ
Slow Cooked Goat Meat With Spicy Tomato And Wine Sauce 
Served With Mashed Potatoes
NGN 40,000

GALANTE
SOUTH AFRICAN  FILET
Premium South African Filet Served With French Fries/Mashed 
Potato
NGN 70,000

LOUIS XIV 
GOAT MEAT BURGER
New Zealand Premium Goat Meat Infused With Blueberry Jam And 
French Goat Cheese. *Closed bun UFO Style*
NGN 35,000

LE RÊVE
AUSTRALIAN RIBEYE 
Premium Australian Ribeye Mb3 Served With French Fries
NGN 85,000

LA BAROQUE
SHORT BEEF RIBS
Slow Cooked Premium Australian Short Beef Ribs Served With 
Creamy Mashed Potatoes And Gravy 
NGN 75,000

MONARCHY
SOUTH AFRICAN RIBEYE 
Premium Cut Ribeye, With A Choice Of French Fries/Mashed 
Potato
NGN 68,000

ROSSINI QUEEN
ROSSINI BEEF FILET
Australian Premium Mb3 Beef Filet Topped With Your Choice Of  
Black Pepper Or Mushroom Sauce Served With Sautéed 
Mushroom
NGN 96,500

ROSSINI KING
ROSSINI BEEF FILET
Australian Premium Mb3 Beef Filet Topped With Paris Le Rougié 
Seared Foie Gras And Grilled Lettuce 
NGN 110,000

THE MEDALLION
SPICY ASIAN GOAT MEAT
Deep Fried Sliced South African Goat meat Seared With Fresh 
Chilli And Asian Sauce. Served With Rice
NGN 40,000

BOURGEOISIE
LAMB CHOPS
350gms Of Grilled Premium South African Lamb Chops Served 
With Rice, Grilled Tomato And Caramelized Onion
NGN 72,000

AMBASSADOR 
T-BONE STEAK
Grilled T-bone Steak With A Side Of Mashed Potatoes And Your
Choice of Sauce
NGN  70,000

PORK
THE BANQUET
PORK RIBS 
Rack Of Pork Ribs Served On Top Of Creamy Mashed 
Potatoes  
NGN 110,000

SEAFOOD
WHITE SYMPHONY
WHITE FISH
White Fish Served With Potato Brandade, Nori, Leeks And 
Original Miso Sauce 
NGN 50,000

MARQUISE DE POMPADOUR
JUMBO PRAWNS
Grilled Fresh Jumbo Prawns Served With Cherry Tomato 
Confit
NGN 65,000

VERSAILLES
BUTTER SHRIMP RICE
Risotto Arborio Mixed With Vegetables, Baby Shrimps And 
Our Secret Spices, Topped With Prawns  
NGN 55,000

MARY QUEEN OF SCOTS
SCOTTISH SALMON
Grilled Fresh Scottish Salmon Served With Potato Purée 
NGN 55,000

SIR NAPOLEON
THERMIDOR PRAWNS
Grilled Fresh Jumbo Prawns Served With Creamy Thermidor 
Cheese Sauce 
NGN 70,000

RIVIERA   
SALMON 
Grilled Salmon, Mashed Plantain, Spicy Tomato Sauce 
NGN 55.000

VEGETARIAN
COURTSHIP
VEGETABLE RISOTTO 
Butter Risotto Rice, Peas, Sweet Corn, Spinach, Onion, Bell 
Pepper Cooked In Vegetable Stock   
NGN 32,000

TASSELS
BEETROOT RISOTTO  
Butter Risotto Rice And Beetroot. Topped With Goat Cheese 
NGN 32,000

MATA HARI 
CURRY YAM
Boilled Yam Cooked In Our Coconut Curry Sauce Served 
With Coconut Rice   
NGN 32,000

FOR MORE VEGETARIAN DISHES 
FOLLOW THIS SYMBOL 



*ALL TAXES ARE INCLUSIVE*ALL TAXES ARE INCLUSIVE

CHICKEN
EMPEROR'S CHOICE
CHICKEN KATSU
Premium Chicken Pané, Aromatic Rice Or French Fries 
Served With Katsu Or Curry Sauce
NGN 38,000

BAZAR FIRE
SPICY CHICKEN BURGER
Spicy  Deep Fried Chicken Breast, Grilled Tomato And 
Onion, Topped With Chilli Mayo, Served With Fries
NGN 30,000

ROCK 'N' ROCOCO
BRAZILIAN CHICKEN LAP
Spicy Deep Fried Brazilian Chicken With Jollof Rice And 
Plantain
NGN 38,000

THE BALL 
CHICKEN TERIYAKI BOWL
Breaded Marinated Chicken Breast Served On A Bed Of 
Brown Rice Mixed With Vegetables, Topped With A 
Poached Egg
NGN 38,000

COURTS
CHICKEN TERIYAKI WRAP
Marinated Grilled Chicken, Red Cabbage Pickles, Tomato, 
Onion, Lettuce, French Fries, Teriyaki Mayo Sauce.
NGN 32,000 

MASQUERADE
PEANUT CHICKEN 
Grilled Marinated Chicken Breast In Peanut Butter Sauce 
Served With Coconut Rice 
NGN 37,500

PASTA
MS FRILL 
NOODLES
Your Choice Of Beef, Chicken Or Prawns Stir Fried With 
Bell Pepper, Onion And Oyster Sauce
* CHICKEN NGN 30,000
* BEEF   NGN 33,000
* PRAWN NGN 38,000

THE VEIL
CREAMY PASTA
Creamy Penne Pasta With Chicken Or Shrimp And 
Sundried Tomato
* CHICKEN NGN 38,000
* PRAWN NGN 40,000

DAUPHINE
SEAFOOD PASTA 
Fresh Italian Spaghetti Cooked With Seafood And Cherry 
Tomato 
NGN 45,000

ROSÉ
SPAGETTI
Red Chilli Spaghetti With Sundried Tomato, Fresh Basil 
And Parmesan Cheese
NGN 28,000

PORK
THE BANQUET
PORK RIBS 
Rack Of Pork Ribs Served On Top Of Creamy Mashed 
Potatoes  
NGN 110,000

SEAFOOD
WHITE SYMPHONY
WHITE FISH
White Fish Served With Potato Brandade, Nori, Leeks And 
Original Miso Sauce 
NGN 50,000

MARQUISE DE POMPADOUR
JUMBO PRAWNS
Grilled Fresh Jumbo Prawns Served With Cherry Tomato 
Confit
NGN 65,000

VERSAILLES
BUTTER SHRIMP RICE
Risotto Arborio Mixed With Vegetables, Baby Shrimps And 
Our Secret Spices, Topped With Prawns  
NGN 55,000

MARY QUEEN OF SCOTS
SCOTTISH SALMON
Grilled Fresh Scottish Salmon Served With Potato Purée
NGN 55,000

SIR NAPOLEON
THERMIDOR PRAWNS
Grilled Fresh Jumbo Prawns Served With Creamy Thermidor 
Cheese Sauce 
NGN 70,000

RIVIERA 
SALMON 
Grilled Salmon, Mashed Plantain, Spicy Tomato Sauce
NGN 55.000

VEGETARIAN
COURTSHIP
VEGETABLE RISOTTO 
Butter Risotto Rice, Peas, Sweet Corn, Spinach, Onion, Bell 
Pepper Cooked In Vegetable Stock 
NGN 32,000

TASSELS
BEETROOT RISOTTO
Butter Risotto Rice And Beetroot. Topped With Goat Cheese
NGN 32,000

MATA HARI 
CURRY YAM
Boilled Yam Cooked In Our Coconut Curry Sauce Served 
With Coconut Rice 
NGN 32,000

FOR MORE VEGETARIAN DISHES 
FOLLOW THIS SYMBOL 

Rococo Gold
LA REINE

LE ROUGIÉ FOIE GRAS 
Paris Le Rougié Moulard Duck Liver 

Served With Farmhouse Toast Bread Splashed 
With Raspberry Purée. Topped With 24 Karat Gold Flakes

NGN 100,000

COUNT ROCOCODILE
CROCODILE CARPACCIO

Premium Fresh (Raw) Crocodile Meat 
Encrusted In 24 Karat Gold Flakes

NGN 200,000

* * *
LOUIS XIV 

GOAT MEAT BURGER
New Zealand Premium Goat Meat 

Infused With Blueberry Jam 
And French Goat Cheese. 

Encrusted In 24 Karat Gold Leaf
  NGN 100,000

EMPEROR'S CHOICE
CHICKEN KATSU

Premium Chicken Pané, Aromatic Rice 
Served With Katsu Or Curry Sauce.
 Topped With 24 Karat Gold Flakes

NGN 100,000

ROSSINI KING
ROSSINI BEEF FILET

Australian Premium Mb3 Beef Filet Topped 
With Paris Le Rougié Foie Gras 
Encrusted In 24 Karat Gold Leaf

NGN 200,000

SIR NAPOLEON
THERMIDOR PRAWNS
Grilled Fresh Jumbo Prawns 

Encrusted In 24 Karat Gold Leaf, 
Served With Creamy Thermidor Cheese Sauce

NGN 150,000

* * *

 All Plates Are Topped With 24 Karat Gold Flakes

SALADS
MURAL

SALMON SALAD
Diced Raw Salmon With Ginger 

And Chives Mixed With Seaweed
NGN 43,000

COURTESAN
FETA STRAWBERRY SALAD
A Bed Of Lettuce Carrying Fresh 

Strawberries, Greek Feta Cheese, Almond 
Tuile, Served With A Drizzle Of Balsamic 

Vinaigrette 
NGN 26,500

PARAMOUR
CAESAR SALAD

Baby Gem Lettuce Served With 
Original Caesar Sauce

NGN 22,500
Grilled or Pané 

*ADD Chicken  NGN 6,500
*ADD Shrimp NGN 9,000

CHIFFON
CARPACCIO BEETROOT

Fine Slices Of Beetroot Topped With Fresh 
Leaves And Goat Cheese

NGN  27,500

MISTRESS
GOAT CHEESE SALAD

French Goat Cheese Served With Fresh 
Blueberry Jam Dressed With Balsamic 

Sauce 
NGN 26,000

GEISHA
ASIAN FISH SALAD 

Fresh Fish Pané On A Bed Of Shredded 
Fresh Veggies Served With Our Asian Sauce 

And Sprinkled With Sesame Seeds
NGN 27,000

DOXY
CRAB SALAD

Shredded Crab Filament Mixed With 
Carrots, Red Cabbage, Spring Onion, 

Ginger, Avocado And Mango, Served With 
Apple Miso Sauce.

NGN 30,000

MEAT
ARISTOCRAT
CHILLI  GOAT RAGÙ
Slow Cooked Goat Meat With Spicy Tomato And Wine Sauce 
Served With Mashed Potatoes
NGN 40,000

GALANTE
SOUTH AFRICAN  FILET
Premium South African Filet Served With French Fries/Mashed 
Potato
NGN 70,000

LOUIS XIV 
GOAT MEAT BURGER
New Zealand Premium Goat Meat Infused With Blueberry Jam And 
French Goat Cheese. *Closed bun UFO Style*
NGN 35,000

LE RÊVE
AUSTRALIAN RIBEYE 
Premium Australian Ribeye Mb3 Served With French Fries
NGN 85,000

LA BAROQUE
SHORT BEEF RIBS
Slow Cooked Premium Australian Short Beef Ribs Served With 
Creamy Mashed Potatoes And Gravy 
NGN 75,000

MONARCHY
SOUTH AFRICAN RIBEYE 
Premium Cut Ribeye, With A Choice Of French Fries/Mashed 
Potato
NGN 68,000

ROSSINI QUEEN
ROSSINI BEEF FILET
Australian Premium Mb3 Beef Filet Topped With Your Choice Of  
Black Pepper Or Mushroom Sauce Served With Sautéed 
Mushroom
NGN 96,500

ROSSINI KING
ROSSINI BEEF FILET
Australian Premium Mb3 Beef Filet Topped With Paris Le Rougié 
Seared Foie Gras And Grilled Lettuce 
NGN 110,000

THE MEDALLION
SPICY ASIAN GOAT MEAT
Deep Fried Sliced South African Goat meat Seared With Fresh 
Chilli And Asian Sauce. Served With Rice
NGN 40,000

BOURGEOISIE
LAMB CHOPS
350gms Of Grilled Premium South African Lamb Chops Served 
With Rice, Grilled Tomato And Caramelized Onion
NGN 72,000

AMBASSADOR 
T-BONE STEAK 
Grilled T-bone Steak With A Side Of Mashed Potatoes And Your 
Choice of Sauce 
NGN  70,000

SIDES
FRENCH FRIES
NGN 8,000

FRENCH FRIES WITH 
FRESH TRUFFLE
NGN 10,500

MASHED POTATOES
NGN 8,000

MASHED POTATOES
TRUFFLE 
NGN 12,500

SAUTÉED VEGETABLES 
NGN 6,500

FRIED PLANTAIN
NGN 6,500

FRIED RICE
NGN 8,500

CELERY FRIES
NGN 7,500

BASMATI WHITE RICE
NGN 8,500

AROMATIC RICE
NGN 8,500

EXTRA SHRIMPS
NGN 15,000

EXTRA CHICKEN
NGN 10,500

EXTRA FISH
NGN 11,500

EXTRA GOAT
NGN 10,000

SAUCES
PEPPER SAUCE
NGN 5,000

MUSHROOM SAUCE
NGN 5,000

RED WINE SAUCE
NGN 5,000

LA TARTUFERIA HONEY 
TRUFFLE DIP 
NGN 5,000

SPANISH TRUFFLE OIL DIP
NGN 5,000

TOMATO SAUCE
NGN 5,000

SATAY DIP
NGN 5,000

CHILLI SAUCE
NGN 3,500

ROYAL WALTZ
CHOCOLATE PAPAYA
French Dark Chocolate With 
Ruby Rise Red Papaya
NGN 16,000

HAPPY BIRTHDAY 
TO ME
PINEAPPLE CAKE
NGN 16,500

LADIES IN WAITING
FROZEN LOTUS CAKE
Frozen Lotus Cake With Salted 
Caramel Sauce, Chocolate 
Sauce Printing
NGN 16,000

BOUQUET 
PAIN PERDU 
Our Homemade Brioche With 
Caramel Sauce And Vanilla Ice 
Cream 
NGN 17,000

THE FOUNTAIN OF 
LOVE
I MISS YOU CAKE
Creamy Coffee Mascarpone 
Layered On Top Of Chocolate 
Cake
NGN 16,000

LOVE LETTER
ROCOCO CRUMBLE
French White Chocolate With
Honey Crumble
NGN 16,000

DESERTS

CAKE WRITING DECOR NGN 3,000



*ALL TAXES ARE INCLUSIVE

Rococo Gold
LA REINE

LE ROUGIÉ FOIE GRAS 
Paris Le Rougié Moulard Duck Liver 

Served With Farmhouse Toast Bread Splashed 
With Raspberry Purée. Topped With 24 Karat Gold Flakes

NGN 100,000

COUNT ROCOCODILE
CROCODILE CARPACCIO

Premium Fresh (Raw) Crocodile Meat 
Encrusted In 24 Karat Gold Flakes

NGN 200,000

* * *
LOUIS XIV 

GOAT MEAT BURGER
New Zealand Premium Goat Meat 

Infused With Blueberry Jam 
And French Goat Cheese. 

Encrusted In 24 Karat Gold Leaf
  NGN 100,000

EMPEROR'S CHOICE
CHICKEN KATSU

Premium Chicken Pané, Aromatic Rice 
Served With Katsu Or Curry Sauce.
 Topped With 24 Karat Gold Flakes

NGN 100,000

ROSSINI KING
ROSSINI BEEF FILET

Australian Premium Mb3 Beef Filet Topped 
With Paris Le Rougié Foie Gras 
Encrusted In 24 Karat Gold Leaf

NGN 200,000

SIR NAPOLEON
THERMIDOR PRAWNS
Grilled Fresh Jumbo Prawns 

Encrusted In 24 Karat Gold Leaf, 
Served With Creamy Thermidor Cheese Sauce

NGN 150,000

* * *

 

ROCOCO 
NIGERIAN 

DESSERT
CHOCOLATE PUF PUF

Fried Puffs With Chocolate Sauce
NGN 9,500

STARTERS

PUF PUF
Crispy Fried Dough Balls Similar To Donuts
NGN 7,500

SAMOSA
Fried Pastry Stuffed With Seasoned 
Meat/Chicken
NGN 8,500

PEPPER SOUP
Assorted Goat Meat, Pepper Soup With Soft 
Bread
NGN 16,500

SUYA
Served With Tomato Slice, Onions And Agege 
Bread

* BEEF    NGN 19,000
* CHICKEN  NGN 17,000
* PRAWN    NGN 25,000

TURKEY WINGS
Marinated Grilled Turkey Wings Served With A 
Side Of Chilli Sauce   
NGN 22,500

PEPPER SNAIL 
NGN  27,500 

SIDES
AROMATIC RICE                 NGN 8,500
JOLLOF RICE                   NGN 8,500
BROWN RICE                   NGN 8,500
BASMATI RICE                    NGN 8,500
CELERY FLAVORED FRIES         NGN 9,000 
French Fries Mixed With 
Celery Flavor  

MAINS
EGUSI SOUP
Pounded Yam Or Semovita
Choice of Fish / Chicken / Goat
* GOAT   NGN 25,000
* CHICKEN  NGN 24,000
* FISH     NGN 28,000

FISH STEW
Steamed White Basmati Rice or Boiled Yam
NGN 33,000

CHICKEN STEW
Steamed Wite Basmati Rice or Boiled Yam
NGN 26,000

FISHERMAN STEW
Pounded Yam Or Semovita
NGN 42,000

SEAFOOD OKRA SOUP
Pounded Yam Or Semovita
NGN 40,000

FOR VEGETERIAN DISHES FOLLOW THIS SYMBOL 
DRINKS 

ROYAL WALTZ
CHOCOLATE PAPAYA
French Dark Chocolate With 
Ruby Rise Red Papaya
NGN 16,000

HAPPY BIRTHDAY 
TO ME
PINEAPPLE CAKE
NGN 16,500

LADIES IN WAITING
FROZEN LOTUS CAKE
Frozen Lotus Cake With Salted 
Caramel Sauce, Chocolate 
Sauce Printing
NGN 16,000

BOUQUET 
PAIN PERDU 
Our Homemade Brioche With 
Caramel Sauce And Vanilla Ice 
Cream   
NGN 17,000

THE FOUNTAIN OF 
LOVE 
I MISS YOU CAKE
Creamy Coffee Mascarpone 
Layered On Top Of Chocolate 
Cake  
NGN 16,000

LOVE LETTER
ROCOCO CRUMBLE
French White Chocolate With
Honey Crumble
NGN 16,000
 



STARTERS

PUF PUF
Crispy Fried Dough Balls Similar To Donuts
NGN 7,500

SAMOSA
Fried Pastry Stuffed With Seasoned 
Meat/Chicken
NGN 8,500

PEPPER SOUP
Assorted Goat Meat, Pepper Soup With Soft 
Bread
NGN 16,500

SUYA
Served With Tomato Slice, Onions And Agege 
Bread

* BEEF  NGN 19,000
* CHICKEN NGN 17,000
* PRAWN   NGN 25,000

TURKEY WINGS
Marinated Grilled Turkey Wings Served With A 
Side Of Chilli Sauce  
NGN 22,500

PEPPER SNAIL 
NGN  27,500 

SIDES
AROMATIC RICE               NGN 8,500
JOLLOF RICE            NGN 8,500
BROWN RICE                  NGN 8,500
BASMATI RICE                NGN 8,500
CELERY FLAVORED FRIES  NGN 9,000
French Fries Mixed With 
Celery Flavor

MAINS
EGUSI SOUP
Pounded Yam Or Semovita
Choice of Fish / Chicken / Goat
* GOAT NGN 25,000
* CHICKEN NGN 24,000
* FISH NGN 28,000

FISH STEW
Steamed White Basmati Rice or Boiled Yam
NGN 33,000

CHICKEN STEW
Steamed Wite Basmati Rice or Boiled Yam
NGN 26,000

FISHERMAN STEW
Pounded Yam Or Semovita
NGN 42,000

SEAFOOD OKRA SOUP
Pounded Yam Or Semovita
NGN 40,000

*ALL TAXES ARE INCLUSIVE

TEQUILLA
ADDICCION TEQUILA ANEJO
ADDICCION TEQUILA REPOSADO
CLASE AZUL TEQUILA PLATA, MEXICO 70CL
CLASE AZUL TEQUILA REPOSADO, MEXICO 70CL
CLASE AZUL REPOSADO Magnum
CLASE AZUL CENILO MEZCAL JOVEN DURANGO, MEXICO 75CL
CLASE AZUL TEQUILA MEZCAL GUERRERO, MEXICO 70CL
CLASE AZUL TEQUILA ANEJO JALISCO, MEXICO 70CL
CLASE AZUL 25 ANIVERSARIO
DON JULIO 1942
DON JULIO 1942 Magnum
DONA CELIA REPOSADO
DONA CELIA ANEJO
CHAQUIRA 75CL REPOSADO
CHAQUIRA 75CL ANEJO
CASA MAESTRI MFM REPOSADO
CASA MAESTRI MFM ANEJO
VIVIR ANEJO
VIVIR REPOSADO
VIVIR BLANCO
VIVIR COFFEE
CASAMIGOS
CASAMIGOS MEGNUM

VODKA
TITO'S
BELUGA BLUE NOBLE RUSSIAN
BELVEDERE SMOGORY FOREST VODKA
CIROC 1L

GIN
HENDRICK'S GIN
DRUM SHANBO GUN POWDER IRISH CAT
DRUM SHANBO GUN POWDER IRISH GIN
CAPE TOWN CLASSIC DRY GIN 75CL
GIN D'AZUR
TANQUERAY 10

LIQUOR
JAGERMEISTER
BAILEY'S ORIGINAL 70CL

SHOT/GLASS

 NGN 40,000
 NGN 33,000
 NGN 25,000
 NGN 25,000
 NGN 30,000

NGN 21,000
 NGN 23,000
 NGN 23,000
 NGN 22,000

 NGN 24,000

NGN 19,000
 NGN 15,000
 NGN 30,000
 NGN 18,000

 NGN 17,000
 NGN 17,000

 BOTTLE 
NGN 1,200,000
NGN 1,000,000

NGN 550,000
NGN 900,000

NGN 2,000,000
NGN 2,200,000
NGN 2,500,000
NGN 3,000,000
NGN 8,500,000
NGN 1,100,000
NGN 2,100,000

NGN 420,000
NGN 560,000
NGN 700,000
NGN 800,000
NGN 450,000
NGN 500,000
NGN 350,000
NGN 280,000
NGN 200,000
NGN 200,000
NGN 550,000

NGN 1,150,000

NGN 220,000
NGN 250,000
NGN 200,000
NGN 200,000

NGN 200,000
NGN 300,000
NGN 200,000
NGN 150,000
NGN 250,000
NGN 130,000

NGN 120,000
NGN 120,000

CHAMPAGNE 
 MC 111 
ROSE' ACE OF SPADES 75CL
BRUT ACE OF SPADES 75CL
DOM PERIGNON ROSE
DOM PERIGNON BRUT
 CRISTAL BRUT 
CRISTAL ROSE 2014
CRYSTAL  MAGNUM BRUT 1,5LTR
CRYSTAL  MAGNUM  ROSE  1,5LTR
POL ROGER CUVEE SIR WINSTON CHURCHILL 75CL
POL ROGER RESERVE BRUT 75CL
POL ROGER RICH DEMI SEC  75CL
VEUVE CLIQUOT RICH
VEUVE CLIQUOT BRUT
MOET & CHANDON ICE IMPERIAL
MOET CHANDON NECTAR IMPERIAL ROSE
MOET & CHANDON BRUT
MOET & CHANDON NECTAR IMPERIAL 

COGNAC
LOUIS XIII 
HENNESSY XO PARADISE 
RÉMY MARTIN XO 
HENNESSY XO   
RÉMY MARTIN -1738 
HENNESSY VSOP
MEUKOW VSOP 
MEUKOW XO 
 
WHISKEY
THE BALVENIE - DOUBLEWOOD 12 YEARS
THE BALVENIE - RUM CASK FINISH 14 YEARS
THE BALVENIE - 16 YEARS
THE BALVENIE - PORT WOOD 21 YEARS 70CL
THE BALVENIE - 25 YEARS
GLENFIDDICH 26 YEARS 75CL GRAND COURONNE
GLENFIDDICH 23 YEARS 75CL GRAND CRU
GLENFIDDICH 21 YEARS 75CL
GLENFIDDICH 18 YEARS 75CL
JOHNNIE WALKER BLUE LABEL GHOST & RARE 7OCL
JOHNNIE WALKER BLUE LABEL 70CL
JOHNNIE WALKER AGED 18 YEARS 70CL
JOHNNIE WALKER GOLD 70CL
SINGELTON 15
SINGELTON 12
THE MACALLAN RARE CASK
MONKEY SHOULDER
GLENMORANGIE SIGNET

SHOT/GLASS

 NGN 35,000

 NGN 25,000
 NGN 37,000
 NGN 65,000

 NGN 40,000

 NGN 35,000
 NGN 20,000
 NGN 35,000
 NGN 27,000

 NGN 20,000

 BOTTLE 
NGN 1,600,000
NGN 1,400,000
NGN 1,200,000
NGN 1,300,000
NGN 1,200,000
NGN 1,300,000
NGN 1,700,000
NGN 2,350,000
NGN 2,600,000
NGN 1,100,000

NGN 650,000
NGN 750,000
NGN 420,000
NGN 300,000
NGN 420,000
NGN 400,000
NGN 270,000
NGN 320,000

NGN 11,500,000
NGN 6,500,000

NGN 900,000
NGN 950,000
NGN 400,000
NGN 300,000
NGN 350,000
NGN 650,000

NGN 200,000
NGN 350,000
NGN 600,000

NGN 1,200,000
NGN 3,000,000
NGN 2,500,000
NGN 1,600,000

NGN 950,000
NGN 370,000

NGN 1,500,000
NGN 1,100,000

NGN 300,000
NGN 250,000
NGN 320,000
NGN 250,000

NGN 1,300,000
NGN 180,000
NGN 880,000

Spirits, Softdrinks, Coffees & Teas




