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SAVEURS METISSEES

A meal, a sign of diversity

APPETIZERS

Pearled chicken lollipop with peanuts
Moroni Maki (mataba, coconut rice, tomato rougail)
Sago velouté with pea garden
Fresh Cameroon-style salad
Cod, yam mousse, African sorrel

Shrimp tempura with tamarind

MAIN DISH
Lamb dibi with 7 peppers of the kingdoms

Fillet of sea bass with Moyo sauce

GARNISH
Crushed yam with coconut, mini white aubergineconfit, pan-fried okra

Shiny attieke abodiamant, plantain chips

DESSERT

Cheese cake with hibiscus
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