
FOOD MENU
TASTE OF NIGERIA

K I T C H E NK I T C H E N

Pot of jollofPot of jollof

1ST FLOOR,  MARALAL OASIS,  HURLINGHAM, NAIROBI

OPENING HOURS:  10:00AM -  11:30PM (MON-SUN)



C r i s p y  b e e f  S a m o s a s

Spicy, aromatic broth with tender
goat meat, infused with hot peppers.
Option of plain goat or assorted

appetizers

P o n m o  a l a t a

3pcs crispy beef samosas

Tender sauced cow skin served with
onions. Also known as peppered
ponmo

350

C H I C K E N  W I N G S  C O M B O  ( 8 p c s ) 1250

g o a t  p e p p e r  s o u p 1250

Sweet and spicy or BBQ chicken
wings served with fries and coleslaw

1250

b r e a k f a s t
e g g  s a u c e  a n d  p l a n t a i n 1150

B o i l e d  p l a n t a i n  a n d

e g g  s a u c e

1150

Home-made egg sauce served with
fried plantain

O m e l e t t e 1250
Two eggs with a choice of toast or
puff puff, fried plantain, sauce and
hot Kenyan tea

Boiled plantain with home-made egg
sauce

H O T  C H O C O L A T E
Hot drinking chocolate served with
milk

H O T  B E V E R A G E S
K E N Y A N  T E A 450

450

M A S A L A  T E A 450

Hot Kenyan tea served with milk

Kenyan masala tea served with milk

s o u p  o f  t h e  d a y
T I L A P I A  P E P P E R  S O U P . . . . 1 2 5 0

Spicy aromatic broth loaded with herbs and traditional pepper soup spices. Cooked with
full ti lapia fish, perfect dish to warm you up.

S u y a  S h a w a r m a 850
Suya shawarma served with fries
and coleslaw

C h i c k e n  S h a w a r m a
850Chicken shawarma served with

fries and coleslaw

f r i e d  p l a n t a i n 500
Tasty Sweet fried plantain

p u f f  -  p u f f  s n a c k
Sweet, soft, and fluffy Nigerian fried
dough snack with a light, golden crunch

450

small bites

K I T C H E NK I T C H E N

Pot of jollofPot of jollof

S U Y A
Thinly sliced beef, gril led and
doused with suya spice

400

B l a c k  T E A 450
Pure Kenyan black tea

b o l i  ( r o a s t e d  p l a n t a i n ) 500
C o w  l e g  p e p p e r  S o u p 1250
Hearty, spicy broth with tender cow
leg, herbs, and spices.

p e p p e r e d  c o w  l e g 1250



c h i c k e n  s t e w

g o a t  s t e w

Well marinated chicken cooked, fried
and stewed to perfection

Tasty Nigerian goat stew made with
tender goat meat, seasoned to perfection
and cooked with aromatic spices and
herbs

M a c k e r e l  f i s h  s t e w

t i l a p i a  f i s h  s t e w

Flavourful Nigerian fish stew, pairs well with
rice, swallows, or any of your favourite sides.

Whole Tilapia fish cooked, deep fried and
stewed to perfection

1050

1800

a y a m a s e / o f a d a  s a u c e 2100
Locust bean, ponmo, fried beef & shaki, served
with ofada or white rice

c o w  l e g  s t e w 1250
Tender cow legs cooked and stewed to
perfection

K I T C H E NK I T C H E N

Pot of jollofPot of jollof

stews

$18
rice  dishes

VEGETABLE RICE.....550 STEAMED WHITE RICE....450JOLLOF RICE....750

MIXED RICE & BEANS....850

A hearty Nigerian stew made with tender
cow skin, cow leg, intestines, fried liver, and
flavored with locust beans.

1250

b e e f  s t e w 1250

a s s o r t e d  m e a t  s t e w 1250

Well marinated beef cooked, fried and
stewed to perfection

1500

COCONUT LIVER FRIED

RICE.....1250

OFADA  RICE....1200

NATIVE RICE....1250 CHICKEN FRIED 

RICE....1250



soups

e g u s i  b i t t e r l e a f
Egusi soup made with any protein of your
choice and bitterleaf

$18

K I T C H E NK I T C H E N

Pot of jollofPot of jollof

e g u s i  s o u p

o g b o n o  s o u p

Authentic Nigerian egusi soup served with
any meat of your choice

Ogbono soup served with any meat of
your choice.

e g u s i  c h i c k e n
Popular Nigerian Egusi soup cooked with tender
pieces of chicken

Popular Akwa Ibom soup cooked with
ukazi vegetables and any meat of your
choice

1250

O k r a  s o u p 1250

a f a n g  s o u p 1800

Flavourful Okra soup served with any
meat of your choice

1250

e f o  r i r o  s o u p
Tasty Yoruba vegetable soup with tender
meat, fish, and spices, simmered in rich
palm oil.

1250

swallows

POUNDO YAM.....850 EBA....550SEMOLINA....450 AMALA....850
smooth, soft yam flour
swallow, best enjoyed
with egusi soup

Stretchy wheat
flour swallow

Soft, smooth
garri(cassava)
flakes swallow

Soft West African
yam peel flour
swallow

1450

1500

a b u l a 2100
Amala, gbegiri and ewedu soup served with
any stew of your choice

m e a t  c h o i c e s  f o r  s o u p s
Beef plain or assorted, goat plain or assorted,

Mackerel fish plain or assorted

t i l a p i a  s o u p s 2100
Whole tilapia made with any soup of your
choice

UGALI....150
Kenyan swallow
made from
maize flour

P l a i n  o k r a  o r  e w e d u 450

o f e  n s a l a  ( w h i t e  s o u p ) 2100
Light Nigerian white soup made without palm oil ,
featuring catfish or tilapia, assorted meats, yam,
and spices like uziza, ehuru, and uda



s p a g h e t t i  j o l l o f
Spaghetti cooked in a rich, spiced
tomato sauce for a flavourful twist on
Jollof.

$18FRIES....450

ewa riro beans
Hearty and flavourful traditional
Nigerian stewed beans

Whole fried tilapia, sauced to perfection,
served with jollof rice, sweet fried plantains,
and  coleslaw salad

Platter of beef suya served with
sweet fried plantain and coleslaw
salad

Party jollof rice, chicken or beef,
plantain, coleslaw and sauce

1200J O L L O F  L U N C H  B O X  C O M B O

K I T C H E NK I T C H E N

Pot of jollofPot of jollof

Quarter fried chicken served
with fries and coleslaw

jollof & chicken platter for 4
Platter of chicken served with jollof
rice, plantain and coleslaw salad

Tender goat meat served with
jollof rice

g o a t  m e a t  j o l l o f  r i c e

SWEET FRIED PLANTAIN....500

Local Favourites

L o a d e d  f r i e s  w i t h  s U y a
Grilled beef suya served with
fries and coleslaw

1150

T i l a p i a  &  J O L L O F  C o m b o 2850

1500

1250

j o l l o f  &  b e e f  p l a t t e r  f o r  4
Platter of beef served with jollof
or veg. rice, plantain and salad

sides

CREAMED SPINACH.....450 COLESLAW....250

c h e f  s p e c i a l s
s w e e t  p o t a t o  p o r r i d g e 1050

1050

1150

t i l a p i a  i n  c o c o n u t  s a u c e

A s u n  ( S p i c y  R o a s t  G o a t )

1850

2300

S̀weet potatoes cooked in a savory
blend of tomatoes, onions, and spices.

Whole fried tilapia cooked in coconut
sauce. Served with either veg. rice or
white rice, plantain and coleslaw

Spiced barbecue goat meat served
with jollof rice or vegetable rice

Mama’s Sunday Coconut Fish Rice
1450Coconut fish rice, just like mother’s

Sunday special. Select a choice of
mackerel or tilapia fish

4800

4800

S m a l l  C h o p s  P l a t t e r 3200
Puff puff, samosas, fried chicken & beef,
plantain, peppered gizzard, coleslaw,
and sauce

c h i c k e n  &  f r i e s

Platters & Group Feasts

plantain and suya platter 3200

KACHUMBARI....300

meat selection
Quater fried chicken...550
Fried goat or beef...1500
Fried mackerel fish...950
Deep fried tilapia...1250

1800
(S)
(L)

BOILED EGG....100SAUTÉED SPINACH.....250

s p a g h e t t i  s t i r - f r y 1450



p a s s i o n
Fresh passion juice

z o b o  h i b i s c u s  d r i n k
Fresh zobo hibiscus juice

f r e s h  j u i c e s d r i n k s

sunday buffet 3500/- per person

m a n g o s o d a450 150

S t i l l  W a t e r450 300

p i n e a p p l e  m i n t
S p a r k l i n g  w a t e r

450
350

Fresh mango juice Fanta, coke, or sprite

Fresh pineapple mint juice

p l e a s e  c a l l  0 7 1 5 9 3 4 8 6 2

f o r  h o m e  d e l i v e r y

e v e r y  s u n d a y ,  1 2 p m  -  4 p m

f o r  r e s e r v a t i o n ,  p l e a s e  c a l l  0 7 1 5 9 3 4 8 6 2

450

W W W . P O T O F J O L L O F . C O . K E

K I T C H E NK I T C H E N

Pot of jollofPot of jollof

M I X E D  J U I C E  ( M A N G O  &

P A S S I O N )

450

Midweek Special (Monday -  Wednesday)

Enjoy a 3-Course Meal for just Ksh.2500 per person


