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ur restaurant takes its name from the coastline curve of West Africa called the Bight of
Benin, situated within the broader Gulf of Guinea. Our Mission is to provide samplings of the rich
cuisine and culture coming from and common to the West African countries around the Bight
— stretching from Cameroon to Cote d'lvoire and beyond. We invite you to West Africa! Savour
flavours from the Sahel, exotic dishes from the Savanna, hearty meals from the Tropical
Rainforests and culinary delights and tastes from the Mangroves of the coast.
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, UGX23,000
ROSAI ORARARA 6 PLo JGA15,000
PLAN TAIN DOILED UGX14,000
AWARAPEPPER SOUE UGX36,000

NOSAI OR ARARATU FCo ADD JARA:
UGA206,000 — CASSAVA UGX 5,000
JOLLOF  UGX 12,000

PURE PUEE
JGX21,000 —
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49419000

AWARASUYATOR ~ \
SIRE UGX26,000
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WESTIAERICAN STYLE

O C‘l\’.’) ONO
Ground ogbono - African bush mango
plain, wWith spinacn or bitter (eat

GHANA PEANUT SOUP.

uround peanut and tomatoes 1end a rich &
Creéamy Dackarop to tnis tasty nearty
uhanalan disn

POUNDED Y AM

WeSTATrican Yam TloL

moutaed

EGUSI UGX 44,000

WWell seasoned, ground spicy
Uttty melon seeds cooked
WIth a choice of spinach
bltter lear

1 butter and

UGX45,000

UGX58,000

UGX50,000

CHOOSE YOUR
SWALLOW

- Let your server
guide you

AWARA OPINACH

Preshiy Made Extia Firm

Totu m-_qh,)lk:*d and
Steamed spinachn in
Spices

% OKRO/OKRA
- \S[UADIESIFINGERS]
1 UGA 50,UU0
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Ej|l|ll|: :

AWAR

GOAT STEW

CHICKEN STEW

RTED STEW

[EW [\/eg)

1eW Wi A FRESK
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ADD JARA:
Gari and Sugar UGX 3,500



West African Yam flour, moulded ~ HALF PORTION.

GHANA FUFU

Lassava and raw plantain moutded
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Loarse, wheat midlings of durum wheat
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9JA PEPPERSOUP)
Bight ot Benin special hearty soup cooked with goat meat/fish/cutlets or chunks. Choice of fiery or
mitd

Cow or ox leg UGX35,000 Fresh Catfish (1.2kq) JGA66,000

Slow cooked, falling-off- the

\[lé PerC E der) ) U.UUU
bone cow tail or leg soup. NS wrth (e Ll JGAI<U,000

Sus dan g JGA<1,000

~OW Or oxtait JGA46,000 All West -Um an style. Fiery or

0L
ASSOorted ‘ UGX50,000 Fried peppered g ?4 J UG) :I’, 000
ITipe, cow skin, offal, Kidney, /Vell-seasoneaq, Triea
Iver and kpomo gizzarad. riery or y ot
Ghana Light Fishsoup JGA26,000 gl ar Clin Juicp s Flud JGA2/,000
ATreally ugnt, yetintensety ‘-‘H’l picy 2d beef,
w:*ﬂ‘jlw y soup chickénon skewers, Naija style
GOat boneless lis S‘.I.! .Illll

ADD JARA

~NICKEN UGX27,000

- Boiled Plantain
- Sweet Potato

@ 7000
GOAT UGX30,000

COW/OATAIL
*.I MUM '




Seas

UJEST AFRICAN STYLE
Nelll

OKRO OR OKRA [LADIES FINGERS] EGUS!
-resn rlavoriut UKro soup Cooked With risn or round spicy, nutty West Alrican meton seeds
OKEd WITth SpInacn/pItter lear

DEET Or GOAat Oor LNICKeEl (lets Or Chunk TYOU
3 \Ssorted Cgust UGX70,000
N\POIT] A [Tdl CleT! [
beel UGX55,000 == 50dUITIEAL, LIPC > Of
fre ried fi
1ICKET UGAOU,UUU soat or a’,[ or Chicken UGX55,000
el JGAS0,000 Dried 1ish UGX55,000
JrEa 11sn JGAOU,U0U -resnrishn UGAO9,U0U
resn oririea risn UGX53,000
O RIRCU JGX68.000
ASSOorted UKro UGX65,000 %;;JJ dhf‘)ﬁ | )¢ 3 e Sudug Ay
\ | n X 1dl LLEL 1y [ TLa\ (14l c o
T beer >Ooal meat, Iripe 2 e 1l Al €at
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ll‘uh\n. ll >AUCE 1 .‘ i
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. Assorted UGX 68,000
DECT OF GOAL Or LNICKEN TIUETOr FISn UGX55,000 a ‘V‘j:'l:“. “of it &t ffal ESAD O
NICKen rieces UGX56,000 X " ) _ _-."J_'_
[ i =Sr1/dried 1 T c - O
JES \ricd i

GHANA CHICKEN PEANUT oat/ Beefand Dried Fish 1GX65,000
mup JQJ?)-;J wu 3 ln_\l!ﬂ I DO r; .'Eg ﬂ:’r W UGX 65,000
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WITH GOA
| PCdl L dlQ 1LOC = d
oy flay 2d

rca 1l N AL ITICA

ANA CHICREN 8@ DRIED Floin
SN, ST 9 By 7R

ADD JARA: CHOOSE YOUR
Kpomo: Ugx 8,000 SWALLOW
Goat/beef/fish/chicken:  Ugx 9,000 *Let your server guide you*

POUNDED YAM:

West African Yam flour, moulded
Pounded Yam: Full Portion Ugx 50,000
Pounded Yam: 1/2 Portion Ugx 30,000




WEST AFRICAN TOMATO S Ew

STEAMED WHITERICE ................. TR AT SR N ~ UGX43,000
POTATOES [BOILED] Uiz auy
MOIN MOIN

blended VWWeST ATriCan DlaCKk eyed brown/wnite beans witn onions

JCUL PCPPCLTS & SLEAITICA 1T CWd €rhall Ddarldlia (Cave.

vl UGX41,000
ASSOILED (With flakes of tish) UGX45,000
VEGETADBLE RICE UGX48,000
CHICKEN & BEEF RICE UGX61,000
EGG FRIED VEGETABLE RICE UGX50,000
WEST AFRICAN Y AM Uhen in season bolled UGX63,000
DEEE OR CHICKEN FRIED RICE. UGX58,000
STIR FRIED CHICKEN/BEEF & VEGETABLES. UGX58,000
WAARYE

JUITILESSETILIAl Nanadlan. LonNg gralf 3 KEA LOECLNC] L[ DIaCK €YyEd DEAN

VWIth Wele (ARpomoao, UGX63,000
EHUWE STEW (Veg) UGX43,000
ERUWE WIH FRESH OR DRIED Floh UGX63,000

=CT A Y. v/ AR STEW ACCOMPANIMENTS
w.'.'.sl "‘\;’ rr\N IP\NI ONLY

-RIED UGX64,000

- Goat Stew - Beef Stew

- Chicken Stew - Ehuwe Stew

Fish Stew Pieces

Want Jara? Ask
your server for
guidance




PLAIN SPINACGH SAUGE ... UGX25,000

VEGETADBLE SALAD ............ UGA16,000
(L SLIA L vy UGA15,000

UGA20,000




WHOLE GRILLED TILAPIA UGX50,000

UV T G DS O T ] T U1 T R UGX65,000
WHOLE GRILLED TILAPIA (Boneless] ... .. T T T UGX58,000
Fresh tilapia fish marinated in the S|§nat_ure Bight sauce, charcoal grilled

& served with fresh kachumbari or the Bight pepper sauce. (Afjow 45 mindtes)

With Chipsor Plantain. ... o e UGX75,000
P OINT AND KL e ettt neeeeenaaannnnns UGX70,000

You point & we fish your choice of fresh catfish - steam- grilled in the
signature Bight sauce (Afow 50 minufes)

QUARTER OF A'GRILLED CHICKEN. ... 0oL, R — UGX24,000

Marinated in the signature Bight sauce & charcoal grilled

With Chipsor Plantain. ... e UGX35,000

CHICKEN OR BEEF KEBAD ... ..., ORI AT OGN R) UGX24,000

gmlcekgn or beef cuts, marinated in the signature Bight sauce and charcoal

With Chipsor Plantain. ... e UGX35,000

WHOLE CHICKEN SUYA ORTSIRE....... ... ... STEEEW b .... UGXé65,000
atcllc]&ckz%y}& suya-spice seasoned whole chicken, grilled to perfection.

f,&”ow r mssl

With Chipsor Plantain. ... o e UGX70,000

ATTIEKE AND GRILLED FISH ... e UGX61,000

ATTIEKE AND GRILLED CHICKEN «. ot UGX43,000

WHOLE CHICKEN
SUYAORTSIRE

WHOLE GRILLED
WILCAPIAS

Cassava

T

Okro Fingers
Banku Sauce
Chilli Sauce

CHICKEN OR
DEEF KEBAD

UGX 1,000 /
UGX 5,000

UGX 4,000 ~\
UGX 5,000
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EEOER R ADD JARA:
Vegetable Rice 10,000
NICEFISH PIECES [T KT [Pre=0rdder) S UGX100,000 Piantain (Fried) 8,000
Plantain (Boiled) 7,500

r.."'.sa “‘l ym ly .ig\ﬁ’.l .I.l.' ChIpS Only 6,000
SAMOSA OR SPRING ROLLS [BEEF/CHICKEN/VEGETABLES] UGX10,000
DEEP_FRIED WHOLE TILAPIA UGX50,000

Deep Fried Fresh Tilapia Fish Marinated In The
>ignature bignt Sauce and Served With Fresn
Aachumbari Or Tne Bight Pepper Ssauce

THE BBF = BONELESS BIGHT FRIED GOAT =11 KG' UGX80,000
-ried goat seasoned with special Bight spices '
and garnished with onions and tomatoes - 1/2 KRG UGA55,000

CHICKEN PIECES (6]

'll.g O1GH |/ F

2KG ﬁﬁﬁg

>€dSonea With speciat bight
>PICES and Garnisned vitn
nions and | omatoes

= PLATIER
~OR 2 OR 5 UGRI295,00U
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CHICKEN NUGGETS (PORTION) (6PCS)
FISH FINGERS (PORTION) (6PCS)
PLAIN CHIPS ONLY

BEEF SAUSAGES (PAIR) - (2PCS) .

CHIPS WITH :
FISH FINGERS
CHICKEN NUGGETS
CHICKEN WINGS
BEEF SAUSAGES

FRIED EGGS (PAIR) - (2PCS)
BOILED EGGS (PAIR) - (2PCS)

l‘q! '|

R .

UGX21,000
UGX21,000
UGX15,000
UGXi2,000

UGX37,000
UGX33,000
UGX33,000
UGX25,000

UGXi2,000
UGX6,000

o




ICE CREAM [A SERVING] UGX12,000

ERUNTPLATITER UGX21,000
SEASONAL FRUITS
—RUITISALAD UGX1/,000

A SERVING OF SEASUNAL FRUITS




