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BREAKFAST. BRUNCH. DINNER
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Traditional English Breakfast 22

2 bacon, 2 chicken or cumberland sausage,
mushrooms, baked beans, grilled tomatoes,
toast, choice of egg (fried, scrambled or
sunnyside up)

All American Breakfast 23

2 Pancakes, 2 bacon, 2 sausages, crispy
homestyle potatoes, choice of egg (friend,
scrambled or sunny side up) & maple syrup

Pancake Stacks 20

4 fluffy pancakes stacked high, served warm
& golden with torched banana & berries

Nutella / Biscoff 22

French Toast 20

Golden brioche slices, lightly sweet & pan
-fried. Served with maple syrup, torched
banana & berries

Nutella / Biscoff
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BREAKFAST. BRUNCH. DINNER

BREAKFAST & BRUNCH

(Served All Day)

TSB Breakfast Burger

Sausage patty, crispy bacon, egg stack, cheese,
served with sauteed potatoes or french fries,
with a choice of tea or coffee

TSB Nigerian Benedict

Our twist on a classic - 2 Poached/fried eggs
served over honey beans and plantain, finished
with a rich & spicy Aganyin sauce

Pancakes & Chicken

Freshly homemade fluffy pancakes topped with
boneless crispy chicken, served with maple syrup
& butter

Waffles & Chicken

Buttermilk waffle, crispy fried chicken, served
with whipped cream, butter & maple syrup

22

20

22

22

EXTRAS

Eggs
Sausages

Bacon

Toast
Pancakes

Waffles
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Spring Rolls 10

Jumbo crispy golden vegetable rolls served with

our signature Sean Sauce

Chicken 12
Shrimp 15
Prawn Peri Peri 17

Two chargrilled prawns served on a peri peri
inspired cream sauce with sauteed onions &
garlic bread

Tacos 19

Tender braised beef or spicy jerk chicken,
served in soft tortilla wrap

Rock Shrimp Tacos 21

Sauteed prawns with pineapple slaw in a
soft tortilla
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BREAKFAST. BRUNCH. DINNER

STARTERS

Short Rib Croquettes 15

Slow cooked shredded beef ribs coated in
panko, served with spicy honey mayo

Mozarella Sticks 15

Deep fried mozarella sticks served with a
spicy rodo jam

Chicken Wings 15
Choose from: Crispy / Spicy / Honey Garlic /
BBO py / Spicy Yy

Caesars Salad 20

Crispy iceberg lettuce & chopped romaine
lettuce, homemade garlic croutons, olives &
cherry tomatoes topped with shaved parmesan
cheese, and caesar dressing.

Add Grilled chicken 10
Add Grilled Prawns 15
Summer Salad 22

Crisp lettuce, avocado, cherry tomatoes,
grapes, charred corn sliced réd onions &
vinaigrette.

Add Grilled Chicken 10
Add Grilled Prawns 15
TSB Loaded Salad 29

Smoked chicken, cripsy turkey bacon,
plantain chunks, greens & charred
sweetcorn, loaded up in the ultimate salad
bowl & dressed with a creamy yoghurt
based paprika dressing

Add Grilled Prawns 15
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TSB Club Sandwich 19.5

Shredded chicken breast, bacon strips,
cucumber, cheddar cheese, layered with fresh
iceberg lettuce, toIEped with our signature Sean
Sauce. Served with French Fries

Suya Beef Melt 17.5

Beef strips marinated in suya spice, caramelized
onions, mozarella perfectly on perfectly toasted
bread. Served with french’fries.

Prawn Pesto Melt 20.5

Grilled prawns, caramelized onions, feta &
mozarella cheese, basil tomatoes, pesto sauce
mixed in with our signature Sean Sauce. Served
with French fries

Grilled Beef/Chicken Wrap 18.5

Sliced chicken breast or beef strips, infused with
tomato salsa, mushrooms, wrapped in soft
tortilla. Served with french fries

[hedidedar

BREAKFAST. BRUNCH. DINNER

MAIN DISH

Crispy Chicken Burger 19.5

Crispy fried chicken breast, lettuce, tomatoes,
with melted cheddar cheese, topped with our
signature Sean Sauce. Served with french fries

Beef Burger 18.5

Freshly ground beef patty, lettuce, tomatoes,
melted cheddar cheese to1pped in our signature
Sean Sauce. Served with french fries

Signature Pizza 20
Hand tossed with our house tomato based &
finished with melted cheese, oven baked to perfection.

Chicken 22
Seafood 25.5

Spaghetti Bolognese 24.5

Spaghetti tossed in our marinated homemade

SRlcy bolognese sauce, topped with parmesan

Cb ee(sie & served with our housemade garlic
rea

Chicken Pesto Pasta 24.5

Chargrilled chicken breast, fresh mushrooms,

wild thyme, penne pasta tossed in a creamy
est((i sauce. Served with our housemade garlic
rea

Jerk Seafood Pasta 30.5

Penne pasta with prawns and white fish cooked
in a creamy jerk sauce. Served with our
housemade garlic bread.

Chicken 27.5

Seafood Arrabbiata Pasta  30.5

Penne pasta with prawns and white fish cooked
in a tomato based sauce. Served with our
housemade garlic bread.

Chicken 27.5
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MAIN DISH

VEBARULE -Il“m\‘_‘-\
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Lamb Chops 438.5 Honey Salmon 48.5
Marinated lamb chops served with side option Pan seared honey salmon & sautéed green
of creamy mashed potatoes, rice or fries beans. Served with a side choice of cream
mash, green vegetables or rice (herbed, jollof
or frieg)
Oxtail Bowl 40.5

Tender, slow-cooked oxtail in rich, deep flavors.

Served with basmati rice & peas S I D E S

Half roasted chicken and our spicy homemade
gravy. Served with a side option of french fries,
rice (jollof, herbed or fried)

Steak & eggs 425 Gal’“C Bl’ead 5
350g local ribeye, pan-seared and served with Rice (herbed, JO”Of or fl’led) 5
]trie egg. Selr]ve(é v(vjit_h ﬁ s]ide ?ptié)? of french
ries or rice (herbed, jollof or frie French Fries 5
Fried Plantain 5
TSB Roast Chicken 32.5 i
Sautéed Potatoes 5

Chargrilled Prawns 44.5

Chargrilled t(ijger prawns marinated in fresh
herbs. Served with option of sautéed potatoes,
french fries or rice (herbed, jollof or fried)

DESSERT

Apple Crumble 15

Strawberry Cheesecake 15
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HOT DRINKS:

Cafe Latte

Chai Latte
Cappuccino
Expresso

Double Expresso
Caramel Macchiato
Mocha Coffee
Caramel Frappuccino
Vanilla Frappuccino
Chocolate Frappuccino
Hot Chocolate

Tea

Iced Coffee

Iced Tea
(Peach, Lemon, Kiwi, Vanilla, Caramel)

TheSideBar Tropical Iced Tea

15
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BREAKFAST. BRUNCH. DINNER

DRINKS

JUICE

Freshly Squeezed
(Apple, Pineapple, Orange, Watermelon)

Concentrated Juice
(Orange, Apple, Pineapple, Cranberry)

Water
Red Bull
Chapman

Soft Drinks

(Sprite, Coca cola, Fanta,
Schweppes Tonic & Bitter lemon)

MILKSHAKES

Strawberry

Oreo

Banana

Biscoff

Coconut Cream Fall

Banana Nut Crunch

IS

SMOOTHIES

Lady Boy
Mango, ginger, apple & syrup

| Love You
Peach, ginger, mango, orange & whipped cream

Virgin Colada

Pineapple, coconut milk & coconut cream

Heartthrob
Orange juice, passion fruit, tiger nut & dates

Body Slam

Strawberry, banana, orange, apple & syrup

Sweet Mistress
Pineapple, orange, strawberry & grenadine

Summer Slider
Kiwi, passion fruit, scent leaf & pineapple

Maiden Secret
Mango, banana, popcorn syrup & milk

Mixologists Special 12
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GREEN SMOOTHIES 12.5

Treasure Island

Avocado, tiger nuts, dates, kiwi, banana, hibiscus
juice & ginger

Passion Booster
Tiger nuts, mint leaves, pineapple, dates, cherry

& peach

Side Attraction

Avocado, kiwi, scent leaves, orange juice & honey

Cruise Control

Avocado, mango, ginger & passion fruit

Mixologists Special 13
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BREAKFAST. BRUNCH. DINNER

DRINKS

COCKTAILS 15

Mojito
Rum, mint leaf, lime wedges, brown sugar, soda
water

Margarita
Tequila, triple sec, lime juice

Gin Basil

Bombay gin, fresh basil leaves, lime wedges, sugar
syrup, tonic water

Daquiri

Options: strawberry, passion fruit or peach

Mai Tai

White rum, gold rum, dark rum, apricot, almond syrup
& pineapple juice

Mimosa
Martini prosecco, passion fruit & orange juice

Bellini
Martini prosecco & peach syrup

Pornstar Martini
Vodka, passion fruit puree, citrus juice with a shot of
prosecco

SIGNATURE COCKTAILS

Green House
Bombay gin, curry leaves, scent leaves, lemon juice,
simple syrup & lemonade

Omoge
Bacardi white, bacardi gold, bacardi spiced, cream,
almond syrup & cinnamon syrup

Pignac Punch

D’usse VSOP, fresh pineapple, lemon juice, hot & spicy
syrup

Milestone

Bombay gin, black pepper, cinnamon syrup, lemon juice

& lemonade

Big Ben

Pink berry gin, cucumbers, honey syrup & lemon juice

Sean’s Bar
Whisky, pineapple juice, lemon juice & kiwi syrup

Long Island Ice Tea
Vodka, gin, bacardi rum, tequila, triple sec, lime juice,
coke

Whiskey Sour 18
Mixologists Special 18
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BREAKFAST. BRUNCH. DINNER

DRINKS

WHISKEY GIN RED WINE
Glenfiddich 15years 230 Hendricks ey Art De Vivre
Glenfiddich 18years 260 Bombay Sapphire 85 Thomas Barton Medoc
Jameson Green 70 Terrazzas Malbec
Jameson Black Barrel 100 VODKA Sweet House Wine 30|10
Grants Whiskey 50 Cab Sauv House Wine 30|10
Absolut 50
Stoli 40
COGNAC WHITE WINE
Martell Blue Swift 150 RUM Art De Vivre 45
Martell VS 100 o Nederburg Sauv Blanc 45
Hennesy VSOP 170 Barcadi Spice 40 Sweet House Sauv Blanc 30|10
Barcadi Blanco 40 House Sauv Blanc 30|10
Barcadi Gold 40
TEQUILA
CHAMPAGNE
Don Julio 1942 850 SPARKLING WINE '
Casamigos Reposado 300 Martini Asti i Moet Chandon Brut Imperial 190
Olmeca Blanco 707 A o Moet Chjamdon Nectar Rose 250
Sierra Blanco 557 Veuve Cliquot Brut 210
Veuve Cliquot Rich 275

Laurent Perrier Cuvee Demi-Sec 200
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UNLIMITED COCKTAILS

(AVAILABLE TUESDAY - THURSDAY 4PM - 8PM)
Daiquiri

Option of strawberry passionfruit or peach

Mojito

Rum, mint leaf, lime wedges, brown sugar, soda water

Long Island Ice Tea

Vodka, gin, bacardi rum, tequila, triple sec, lime juice, coke

Omoge

Bacardi white, bacardi gold, bacardi spiced, cream, almond syrup &

cinnamon syip N25,000

Pignac Punch
D’usse VSOP, fresh pineapple, lemon juice, hot & spicy syrup

Incl. VAT & LCT

Green House

Bombay gin, curry leaves, scent leaves, lemon juice, simple syrup &

lemonade
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Starters
(Choose 1)

Chicken/ Beef Tacos

Mozarella Sticks

Vegetable/ Chicken Spring Rolls

Short Rib Croquettes

Chicken Wings (Crispy/Spicy/BBQ/Honey Garlic)

Dessert
(Choose 1)

Baked Strawberry Cheescake
Apple Crumble
lce Cream Scoops

N44,500 Per Head

Incl. VAT & LCT

Mains
(Choose 1)

Traditional English Breakfast

All American Breakfast

Pancake Stacks (Plain/Nutella/Biscoff)
French Toast (Plain/Nutella/Biscoff)
TSB Breakfast Burger

TSB Nigerian Benedict
Pancakes/Waffles & Chicken

Steak & Eggs

*Complimentary Cocktail/Mocktail*

TSB Loaded Salad

Beef/Crispy Chicken Burger
Grilled Beef/Chicken Wrap
Spaghetti Bolognese

Jerk Seafood/Chicken Pasta
Signature Pizza (Chicken/Seafood)
TSB Roast Chicken




	MENU
	BREAKFAST & BRUNCH
	(Served All Day)
	Traditional English Breakfast   22
	2 bacon, 2 chicken or cumberland sausage, mushrooms, baked beans, grilled tomatoes, toast, choice of egg (fried, scrambled or sunnyside up)

	All American Breakfast           23
	2 Pancakes, 2 bacon, 2 sausages, crispy homestyle potatoes, choice of egg (friend, scrambled or sunny side up) & maple syrup

	Pancake Stacks                       20
	4 fluffy pancakes stacked high, served warm  & golden with torched banana & berries
	Nutella / Biscoff                                       22

	French Toast                           20
	Golden brioche slices, lightly sweet & pan -fried. Served with maple syrup, torched  banana & berries
	Nutella / Biscoff                                      22

	TSB Breakfast Burger                       22
	Sausage patty, crispy bacon, egg stack, cheese, served with sauteed potatoes or french fries, with a choice of tea or coffee

	TSB Nigerian Benedict                     20
	Our twist on a classic - 2 Poached/fried eggs served over honey beans and plantain, finished with a rich & spicy Aganyin sauce

	Pancakes & Chicken                         22
	Freshly homemade fluffy pancakes topped with boneless crispy chicken, served with maple syrup & butter

	Waffles & Chicken                            22
	Buttermilk waffle, crispy fried chicken, served with whipped cream, butter & maple syrup

	EXTRAS
	Eggs                         5
	Sausages                  7
	Bacon                       7
	Toast                        5
	Pancakes                  7
	Waffles                     7

	Spring Rolls                         10
	Jumbo crispy golden vegetable rolls served with our signature Sean Sauce
	Chicken                                                12 Shrimp                                                 15

	Prawn Peri Peri                    17
	Two chargrilled prawns served on a peri peri inspired cream sauce with sauteed onions & garlic bread

	Tacos                                    19
	Tender braised beef or spicy jerk chicken, served in soft tortilla wrap

	Rock Shrimp Tacos              21
	Sauteed prawns with pineapple slaw in a soft tortilla


	STARTERS
	Short Rib Croquettes                   15
	Slow cooked shredded beef ribs coated in panko, served with spicy honey mayo

	Mozarella Sticks                          15
	Deep fried mozarella sticks served with a  spicy rodo jam

	Chicken Wings                             15
	Choose from: Crispy / Spicy / Honey Garlic / BBQ


	SALADS
	Caesars Salad                         20
	Crispy iceberg lettuce & chopped romaine  lettuce, homemade garlic croutons, olives &  cherry tomatoes topped with shaved parmesan cheese, and caesar dressing.
	Add Grilled chicken                                10 Add Grilled Prawns                                 15

	Summer Salad                        22
	Crisp lettuce, avocado, cherry tomatoes,  grapes, charred corn sliced red onions & vinaigrette.
	Add Grilled Chicken                               10 Add Grilled Prawns                                 15

	TSB Loaded Salad                  29
	Smoked chicken, cripsy turkey bacon, plantain chunks, greens & charred sweetcorn, loaded up in the ultimate salad bowl & dressed with a creamy yoghurt based paprika dressing
	Add Grilled Prawns                                  15


	MAIN DISH
	TSB Club Sandwich                   19.5
	Shredded chicken breast, bacon strips, cucumber, cheddar cheese, layered with fresh iceberg lettuce, topped with our signature Sean Sauce. Served with French Fries

	Suya Beef Melt                         17.5
	Beef strips marinated in suya spice, caramelized onions, mozarella perfectly on perfectly toasted bread. Served with french fries.

	Prawn Pesto Melt                    20.5
	Grilled prawns, caramelized onions, feta & mozarella cheese, basil tomatoes, pesto sauce mixed in with our signature Sean Sauce. Served with French fries

	Grilled Beef/Chicken Wrap        18.5
	Sliced chicken breast or beef strips, infused with tomato salsa, mushrooms, wrapped in soft tortilla. Served with french fries

	Crispy Chicken Burger                 19.5
	Crispy fried chicken breast, lettuce, tomatoes, with melted cheddar cheese, topped with our signature Sean Sauce. Served with french fries

	Beef Burger                                  18.5
	Freshly ground beef patty, lettuce, tomatoes, melted cheddar cheese topped in our signature Sean Sauce. Served with french fries

	Signature Pizza                              20
	Hand tossed with our house tomato based &  finished with melted cheese, oven baked to perfection.
	Chicken                                                              22 Seafood                                                             25.5

	Spaghetti Bolognese           24.5
	Spaghetti tossed in our marinated homemade spicy bolognese sauce, topped with parmesan cheese & served with our housemade garlic bread

	Chicken Pesto Pasta             24.5
	Chargrilled chicken breast, fresh mushrooms, wild thyme, penne pasta tossed in a creamy pesto sauce. Served with our housemade garlic bread

	Jerk Seafood Pasta               30.5
	Penne pasta with prawns and white fish cooked in a creamy jerk sauce. Served with our housemade garlic bread.
	Chicken                                                  27.5

	Seafood Arrabbiata Pasta      30.5
	Penne pasta with prawns and white fish cooked in a tomato based sauce. Served with our housemade garlic bread.
	Chicken                                                  27.5


	MAIN DISH
	Lamb Chops                            48.5
	Marinated lamb chops served with side option of creamy mashed potatoes, rice or fries

	Oxtail Bowl                             40.5
	Tender, slow-cooked oxtail in rich, deep flavors. Served with basmati rice & peas

	Steak & eggs                          42.5
	350g local ribeye, pan-seared and served with fried egg. Served with a side option of french fries or rice (herbed, jollof or fried)

	TSB Roast Chicken                32.5
	Half roasted chicken and our spicy homemade gravy. Served with a side option of french fries, rice (jollof, herbed or fried)

	Honey Salmon                      48.5
	Pan seared honey salmon & sautéed green beans. Served with a side choice of creamy mash, green vegetables or rice (herbed, jollof or fried)


	SIDES
	Garlic Bread                               5
	Rice (herbed, jollof or fried)       5
	French Fries                                5
	Fried Plantain                             5
	Sautéed Potatoes                       5
	Chargrilled Prawns              44.5
	Chargrilled tiger prawns marinated in fresh herbs. Served with option of sautéed potatoes, french fries or rice (herbed, jollof or fried)


	DESSERT
	Apple Crumble                    15
	Strawberry Cheesecake       15

	DRINKS
	HOT DRINKS:
	Cafe Latte                                      6 Chai Latte                                      9 Cappuccino                                    7 Expresso                                        5 Double Expresso                            7 Caramel Macchiato                        8 Mocha Coffee                                8 Caramel Frappuccino                     11 Vanilla Frappuccino                        11 Chocolate Frappuccino                  11 Hot Chocolate                                6 Tea                                                 5
	Iced Coffee                                    6 Iced Tea                                         6 (Peach, Lemon, Kiwi, Vanilla, Caramel)

	TheSideBar Tropical Iced Tea       15


	DRINKS
	JUICE
	Freshly Squeezed                                         8 (Apple, Pineapple, Orange, Watermelon)
	Concentrated Juice                                      4 (Orange, Apple, Pineapple, Cranberry)
	Water                                                           2 Red Bull                                                       4 Chapman                                                      8
	Soft Drinks                                                  2 (Sprite, Coca cola, Fanta,  Schweppes Tonic & Bitter lemon)


	MILKSHAKES                          15
	Strawberry Oreo Banana Biscoff Coconut Cream Fall Banana Nut Crunch

	SMOOTHIES                       12
	Lady Boy                                                        Mango, ginger, apple & syrup
	I Love You  Peach, ginger, mango, orange & whipped cream
	Virgin Colada                                       Pineapple, coconut milk & coconut cream
	Heartthrob                                          Orange juice, passion fruit, tiger nut & dates
	Body Slam                                          Strawberry, banana, orange, apple & syrup
	Sweet Mistress Pineapple, orange, strawberry & grenadine
	Summer Slider Kiwi, passion fruit, scent leaf & pineapple
	Maiden Secret Mango, banana, popcorn syrup & milk
	Mixologists Special                        12


	DRINKS
	GREEN SMOOTHIES                12.5
	Treasure Island Avocado, tiger nuts, dates, kiwi, banana, hibiscus  juice & ginger
	Passion Booster Tiger nuts, mint leaves, pineapple, dates, cherry  & peach
	Side Attraction Avocado, kiwi, scent leaves, orange juice & honey
	Cruise Control Avocado, mango, ginger & passion fruit
	Mixologists Special                                   13

	COCKTAILS                         15
	Mojito Rum, mint leaf, lime wedges, brown sugar, soda water
	Margarita Tequila, triple sec, lime juice
	Gin Basil Bombay gin, fresh basil leaves, lime wedges, sugar syrup, tonic water
	Daquiri Options: strawberry, passion fruit or peach
	Mai Tai White rum, gold rum, dark rum, apricot, almond syrup & pineapple juice
	Mimosa Martini prosecco, passion fruit & orange juice
	Bellini Martini prosecco & peach syrup
	Pornstar Martini Vodka, passion fruit puree, citrus juice with a shot of prosecco

	SIGNATURE COCKTAILS             17
	Green House Bombay gin, curry leaves, scent leaves, lemon juice, simple syrup & lemonade
	Omoge Bacardi white, bacardi gold, bacardi spiced, cream, almond syrup & cinnamon syrup
	Pignac Punch D’usse VSOP, fresh pineapple, lemon juice, hot & spicy syrup
	Milestone Bombay gin, black pepper, cinnamon syrup, lemon juice & lemonade
	Big Ben Pink berry gin, cucumbers, honey syrup & lemon juice
	Sean’s Bar Whisky, pineapple juice, lemon juice & kiwi syrup
	Long Island Ice Tea Vodka, gin, bacardi rum, tequila, triple sec, lime juice, coke
	Whiskey Sour                                  18
	Mixologists Special                         18


	DRINKS
	WHISKEY
	Glenfiddich 15years                                  230 Glenfiddich 18years                                  260 Jameson Green                                         70 Jameson Black Barrel                               100 Grants Whiskey                                         50

	COGNAC
	Martell Blue Swift                                    150 Martell VS                                                100 Hennesy VSOP                                         170

	TEQUILA
	Don Julio 1942                                         850 Casamigos Reposado                               300 Olmeca Blanco                                         70 | 7 Sierra Blanco                                            55 | 7

	GIN
	Hendricks                                                 100 Bombay Sapphire                                     85

	VODKA
	Absolut                                                     50 Stoli                                                          40

	RUM
	Barcadi Spice                                           40 Barcadi Blanco                                         40 Barcadi Gold                                            40

	SPARKLING WINE
	Martini Asti                                              45 Martini Prosecco                                      45

	RED WINE
	Art De Vivre                                            45      Thomas Barton Medoc                           80         Terrazzas Malbec                                    90    Sweet House Wine                                 30 | 10 Cab Sauv House Wine                            30 | 10

	WHITE WINE
	Art De Vivre                                           45      Nederburg Sauv Blanc                           45          Sweet House Sauv Blanc                       30 | 10 House Sauv Blanc                                  30 | 10

	CHAMPAGNE
	Moet Chandon Brut Imperial                 190 Moet Chandon Nectar Rose                  250 Veuve Cliquot Brut                                210 Veuve Cliquot Rich                                275 Laurent Perrier Cuvee Demi-Sec           200


	UNLIMITED COCKTAILS
	(AVAILABLE TUESDAY - THURSDAY 4PM - 8PM)
	Daiquiri Option of strawberry passionfruit or peach
	Mojito Rum, mint leaf, lime wedges, brown sugar, soda water
	Long Island Ice Tea Vodka, gin, bacardi rum, tequila, triple sec, lime juice, coke
	Omoge Bacardi white, bacardi gold, bacardi spiced, cream, almond syrup & cinnamon syrup
	Pignac Punch D’usse VSOP, fresh pineapple, lemon juice, hot & spicy syrup
	Green House Bombay gin, curry leaves, scent leaves, lemon juice, simple syrup & lemonade

	N25,000
	Incl. VAT & LCT


	SUNDAY BRUNCH MENU
	N44,500 Per Head
	Mains
	(Choose 1)
	Chicken/ Beef Tacos Mozarella Sticks Vegetable/ Chicken Spring Rolls Short Rib Croquettes Chicken Wings (Crispy/Spicy/BBQ/Honey Garlic)

	Dessert
	(Choose 1)
	Traditional English Breakfast All American Breakfast Pancake Stacks (Plain/Nutella/Biscoff) French Toast (Plain/Nutella/Biscoff) TSB Breakfast Burger TSB Nigerian Benedict Pancakes/Waffles & Chicken Steak & Eggs
	TSB Loaded Salad Beef/Crispy Chicken Burger Grilled Beef/Chicken Wrap Spaghetti Bolognese Jerk Seafood/Chicken Pasta Signature Pizza (Chicken/Seafood) TSB Roast Chicken
	Baked Strawberry Cheescake Apple Crumble Ice Cream Scoops

	*Complimentary Cocktail/Mocktail*
	Starters
	(Choose 1)



