
S K Y V I B E

M E N U

A B B Y  S P R I N G  R O L L
Handmade spring rolls stuffed with a choice of 
beef, chicken or shrimp

Veggie:  $12.89
Chicken:  $15.89
Shrimp:  $17.89

$20.89B E E F  B Y T E S
Marinated charcoal grilled beef served with 
Cameroon spicy sauce.

$17.89C H I C K E N  B Y T E S
Marinated grilled chicken breast served with pepper 
sauce

Veggie:  $12.89
Beef/Chicken:  $15.89
Shrimp:  $17.89

E K O  T A C O
Marinated choice of beef, chicken or shrimp with 
onion, cilantro mix, cheese, crispy corn tortilla. Qty 3

$38.89A B U J A  G R I L L E D  C H I C K E N
Charcoal grilled, half chicken served with 
Plantains and mixed vegetables

$19.89A Y A M A S E  &  W H I T E  R I C E
Ayamase sauce comes with goat meat, 
stripes and boiled eggs served with white rice 
and plantains

$26.89E G U S I  S O U P
Traditional Nigerian soup made with melon
seeds, vegetable & spice. Served with Eba or 
pounded yam

$26.89N K W O B I
A Nigerian dish made from cow feet

$39.89O Y E ’ S  R E D  S N A P P E R
One whole Red Snapper fish seasoned, &
charcoal grilled served with mixed 
vegetables

SMALL  PLATES

MAIN  COURSE

18% Gratuity applied to all checks

$19.89F R I E D  P L A N T A I N  w i t h  C U R R Y  D I P
Ripped fried plantain served with Curry crab dipping 
sauce

$18.89F R I E D  Y A M  &  P E P P E R  S T E W
Sliced fried yam served with pepper fish sauce

$35.99P E P P E R  S N A I L
A delicacy that is tasty, spicy & peppery

$17.89S A L M O N  B Y T E S
Marinated grilled salmon nuggets served with 
onion sauce

$19.89S H A R W A M A
Handmade pastry stuffed with seasoned beef and 
chicken sausages

$15.89S K Y  W I N G S
Grilled marinated chicken served with spicy sauce
buffalo or plain

$28.89S A L M O N
Baked salmon seasoned with onion pepper
spices served with mixed vegetables

$35.89S K Y V I B E  L A M B  C H O P
3 Lamb Chops Marinated in spices and slowly
cooked on grill served with mixed vegetables

FROM OUR HEART

A F A N G  S O U P  
Delicious soup made with Afang 

(Okazi) leaves, waterleaf & cooked 
with assorted meats & dry fish

$20.89

E F O  R I R O
A mouthwatering, savory, 
Nigerian stew made with 

spinach & assorted meats

$28.99

E W E D U  &  G B E G I R I
A traditional Yoruba dish made 
from jute leaves & a rich soup 

delivering a creamy texture 
and hearty taste.

$28.99

F o o d



S K Y V I B E

M E N U

MIXED VEGETABLES   $8.89

JOLLOF RICE   $12.89

MOI-MOI (BEAN CAKE)  $8.89

AMALA   $8.89

EBA (CASSAVA FLAKES)  $8.89

COCONUT RICE   $8.89

FRIED PLANTAINS  $9.99

FRIED RICE  $10.89

POTATO FRIES   $9.89

POUNDED YAM  $8.89

FRIED YAM  $12.89

$12.89S K Y  C A E S A R  S A L A D
Fresh romaine greens, croutons, three blended 
cheeses, & Caesar dressing
. Upgrade with beef cubes, chicken, shrimp, Salmon     
  for an additional $12

$12.89A D E  H O U S E  S A L A D
Lettuce, tomatoes, sliced cucumbers, red 
onions & topped with Cheddar cheese.
. Upgrade with beef cubes, chicken, shrimp,  
  Salmon for an additional $12

$25.89G O A T  M E A T  P E P P E R  S O U P
Tender pieces of fish or goat meat, simmered in 
a broth seasoned with aromatic spices

$27.89C A T F I S H  P E P P E R  S O U P
Tender pieces of fish simmered in a 
broth seasoned with aromatic spices

SIDES

SALAD & SOUP

F o o d

Please be advised that food prepared here may contain these ingredients:

milk, eggs, wheat, soybean, peanuts, tree nuts, fish, and shellfish

F O O D  A L L E R G Y  W A R N I N G

COCONUT CAKE $8.89
PUFF-PUFF $8.89
CHOCOLATE CHIP CAKE $8.89
CARROT CAKE $8.89

DESSERT


