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A ppetizers
DEEP-FRIED CALAMARI___

TIGER PRAWN KHEBAB ___

RIBEYE KEBAB___ 
Fillet of beef dressed with a shito glaze & pickled onions. 
3pcs per serving

Served With Tartar Sauce

Dressed with a shito glaze and pickled onions. 
3pcs per serving

Our signature double fried, peri-peri, garlic wings.
GHS 49

MEAT PLATTER___ WEST COAST GROUPER___
Well seasoned BBQ pork ribs, fillet mignon and 
thai chicken served with potato wedges 

Grilled and topped with a warm tomato vinaigrette 
GHS 243

SEAFOOD PLATTER___
Lobster, prawns, mussels, squid, grouper, sweet corn
and potatoes in a garlic sauce.

GHS 315

GHS 47 

GHS 55

GHS 49 

GHS 49 

GHS 35 

Prices include Tax (Vat 12.5%, NHIL 2.5%, GETfund 2.5%, Tourism levy 1%, Covid levy 1%)
A 10% service charge will be added to your total bill.

BLUECHIP HOSPITALITY 

___

Entrees___

ALLERGY:   Shellfish
ALLERGY:   Dairy

SPICY WINGS___ 

EAST END WINGS___ 

Double-fried and served with our spicy sauce

KELEWELE___
Traditional kelewele with an east end twist of 
spiced nut & ginger puree

ALLERGY:  Shellfish ALLERGY:  Nuts

CAESAR SALAD
Classic French salad with romaine lettuce, Garlic croutons 
Parmesan cheese and Caesar dressing

GHS 46

ALLERGY:  Dairy
ALLERGY:  Shellfish

SALADS

SHARED PLATE FISH

SOUP

SANDWICHES

SNACKS

EAST END CUCUMBER SALAD___

THE NICOISE___ 

Fresh cucumbers, pickled onions and dill
served in a mustard dressing.

Grilled Chicken breast, bell peppers, & lettuce 
in Marie rose dressing. Served with French fries

Our take on the classic French salad with tuna,olives,

green beans, tomatoes, egg, potatoes & onions in a 

lemon vinaigrette

GHS 30

LOBSTER BISQUE___ 
Spicy Shellfish broth with cream.

GHS 54 

GARDEN SALAD___ 
Cucumber, onions, tomatoes, black olives, mixed 

bell peppers and avocado with lemon vinaigrette

GHS 38

GHS 45 

CHICKEN WRAP___ 

Pita Chips___

Spicy Peanuts___

Bread Rolls___

GHS 48

GHS 15

GHS 151

CATFISH (BLACKENED)___
Coated with cajun rub, served with potato gratin 
and seasonal vegetables

GHS 114

ESCOVITCH RED SNAPPER ___
Crispy red snapper topped with escovitch 

GHS 137

GHS 15

GHS 15

ZUBZZ.C
OM



CHICKEN

SIDES

VEGETABLE PAELLA___

THAI SOY CHICKEN ___
Chicken marinated in soy sauce, ginger, 
garlic and coriander

BURGERS

RICE

YASSA LAMB BURGER___
Tender lamb patty with Senegalese onion 
compote. Served with French fries

GHS 71

GHS 78

CHEESE BURGER___

SAUCES

GHS 20

GHS 20

GHS 20

GHS 20

Chilli Garlic___

Mushroom___

Peppercorn___

Homemade Hot Sauce___

A classic grilled beef patty topped with cheese, 
tomatoes, onions & lettuce. Served with French fries

GHS 55

SPICY SEAFOOD FRIED RICE___
Prawns, squid and grouper

Braised Rice saffron with bell peppers, green peas, 
chick peas and wild mushrooms

GHS 82

GHS 48

MEAT

GRILLED SOUTH AFRICAN 
TOMAHAWK RIBEYE STEAK (800g)___
An organic grilled beef marinated with rosemary,
thyme and garlic. Served with peppercorn or 
mushroom sauce.

GHS 322

ROSEMARY LAMB CHOPS___
New Zealand style marinated lamb chops with 
rosemary topped with a red wine demi-glace

GHS 150

BBQ PORKRIBS CAJUN STYLE ___
Slow cooked pork ribs in an authentic rub

GHS 89

ALLERGY:  Shellfish

ALLERGY:  Mushroom

PASTA

PENNE PESTO ___
Penne pasta in a basil pesto cream sauce 

GHS 79

MUSHROOM RAGU___ 
Roasted wild mushrooms in a tomato ragu sauce

GHS 60

ALLERGY:  Dairy

ALLERGY:  Mushroom

SALMON PASTA ___
Bowtie pasta in white wine cream sauce

GHS 96

ALLERGY:  Diary

PASTA & MEATBALLS ___
Braised cumin lamb meatballs in a 
spicy tomato sauce

GHS 88

SEAFOOD PASTA ___

ALLERGY:  Shell fish

Calamari, prawns, grouper in a spicy 
white wine tomato sauce with fettuccine pasta

GHS 108

PRAWNS - GHS 22
GRILLED CHICKEN - GHS 28

Prices include Tax (Vat 12.5%, NHIL 2.5%, GETfund 2.5%, Tourism levy 1%, Covid levy 1%)
A 10% service charge will be added to your total bill.

Fried Rice___

Jollof Rice___

Coconut Rice___ 

Mashed Potatoes___ 

Sweet Potato Fries___

French Fries___ 

GHS 37

GHS 37

GHS 25

GHS 37

GHS 33

GHS 24

BLUECHIP HOSPITALITY 

Entrees___

ZUBZZ.C
OM



MALVA PUDDING___
Served With Vanilla Sauce

GHS 48 EAST END BROWNIES___
Walnuts, vanilla Icecream &  Chocolate Sauce

GHS 41

ALLERGY:  Dairy, Nuts

BOFROT ___
With vanilla anglaise and pomegranate

GHS 55

ALLERGY:  Dairy

DESSERT PLATTER ___
A little bit of everything on our dessert menu

GHS 153

ALLERGY:  Dairy, Nuts

ALLERGY:  Dairy

NUTELLA CHEESECAKE___
With Strawberry Sauce

GHS 52

ALLERGY:  Dairy, Nuts

GHS 49SORBET TRIO ___
Palmwine, Blackberry & Mango
ALLERGY:  Nuts

GHS 52CREME BRULEE ___
Classic egg custard, topped with caramelized sugar
ALLERGY:  Dairy

Prices include Tax (Vat 12.5%, NHIL 2.5%, GETfund 2.5%, Tourism levy 1%, Covid levy 1%)
A 10% service charge will be added to your total bill.

BLUECHIP HOSPITALITY 

Desserts___
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Drinks
MENU

ZUBZZ.C
OM



_

_

MANSAS COFFEE 

STRAWBERRY BLISS

BLUEBERRY SMASH 
Crème de Casis, Remy 1738, Lemon juice, Syrup, 
Mint leaves

Ciroc Vodka, Lemon Juice, Demerara syrup, 
Strawberries, Prosecco

Coffee and milk, Patron xo café, Bacardi Blanco, 
Whipped cream, Caramel

ACCRA BLUES  

Signature Cocktails

GHS 50

GHS 45 

GHS 210 / 55  

GHS 50

PASSIONATE GIN 

PROSECCO SANGRIA                                                   
Passion Fruit Syrup, Mango juice, Orange juice, 
Pineapple juice, Grand marnier, Cognac, Prosecco,
Lime wheels

EAST END BELLINI 
Peach Schnapps, Prosecco, Peach Nectar

Tanqueray Gin, Passion Fruit Syrup, Lemon, Chambord                                              

Captain Morgan Spiced Rum, Malibu, 
Pineapple juice, Lemon juice                                         

ROSE SANGRIA 

JULIO’S PASSION 

AFFOGATO MARTINI 
Vanilla ice cream, Hot Espresso, Vodka, Kahlua 

Don Julio Silver, Passion Fruit Syrup, Lemon, 
Blue Curaçao                                          

Passion fruit syrup, Mango juice, Orange juice, 
Pineapple juice, Grand manier, Cognac,
Rose, Lime wheels

GHS 210 / 55   

GHS 65 

GHS 45 

GHS 42 

GHS 61 

GHS 55 

H & C 
Hine VSOP, Crème de cacao, Kahlua

GHS 55 

RED WINE SANGRIA
Hennessy VS, Red wine, Pineapple Juice, Orange Juice, Tripple Sec, 
Passion fruit syrup, Cream de Cassiss, 

GHS 54 

___ Classic Cocktails
OLD FASHIONED   

CLASSIC DAIQUIRI                             GHS 40

GHS 50 

GHS 55

GHS 55 

GHS 55

FRENCH MARTINI 

OLD CUBAN 

Vodka, Chambord liqueur, Pineapple juice 

Bacardi 8, Lime juice, Sugar syrup, Mint leaves, Martini 
Brut sparkling wine, Angostura Bitters, Rum

MOJITO 
Limes, Mint leaves, Granulated sugar, White rum

Bourbon, Angostura bitters, Orange bitters, Orange slice,
Cherry

White Rum, Fresh Lime, Juice Simple Syrup

___

Prices include Tax (Vat 12.5%, NHIL 2.5%, GETfund 2.5%, Tourism levy 1%, 

Covid levy 1%). A 10% service charge will be added to your total bill.

Soft  Drinks

GHS 30

GHS 30

GHS 20

GHS 20COKE / SPRITE

TONIC / SODA

JUICE

WATER

Orange, Pinapple, Cranberry, Apple,
Mango, Passion Fruit, 

Still / Sparkling

___

BLUECHIP HOSPITALITY 

VIRGIN BELLINI 
Peach nectar, Sparkling Cider

BLUEBERRY MINT LEMONADE
Peach nectar, Sparkling Cider

Virgin Drinks

GHS 30

GHS 35

VIRGIN MOJITO
Lime wedges, Simple Syrup, Mint, Soda water, Sprite

GHS 35

FRUIT PUNCH  
Orange Juice, Pineapple Juice, Cranberry Juice

GHS 30

TROPICAL FRUIT PUNCH  
Mango Juice, Cranberry Juice, Passion fruit syrup

GHS 30

___

Beer/Cider

GHS 25

GHS 20

GHS 25

GHS 25CLUB  

HEINEKEN 

GINGER BEER 

ALSKA 

___

ZUBZZ.C
OM



Prices include Tax (Vat 12.5%, NHIL 2.5%, GETfund 2.5%, Tourism levy 1%, Covid levy 1%)

A 10% service charge will be added to your total bill.

BLUECHIP HOSPITALITY 

White Wines___

Red Wines___

GHS 45 

GHS 50

GHS 305

GHS 45

GHS 45

GHS 185

GHS 295

GHS 305

GHS 875

Champagne / Sparkiling Wines___
VEUVE CLICQUOT PONSARDIN, 
YELLOW LABEL BRUT, N.V 

VEUVE CLICQUOT ROSE

MOET & CHANDON IMPERIAL 
BRUT  

MOET & CHANDON NECTAR 
IMPERIAL ROSE 

MOET & CHANDON NECTAR 
IMPERIAL   

FANTINEL PROSECCO EXTRA 
DRY (GLERA) 

ZONIN PROSECCO ICE 

MOSCATO / GLASS

_

_

GHS  1860

GHS 1560

GHS 1080

GHS 925

GHS 950

GHS 322

GHS 370

GHS 45

VAN LOVEREN FAMILY 
VINEYARDS (CHENIN BLANC) 

MAISON CASTEL GRANDE 
RESERVE (CHARDONNAY)

GUIGAL COTES DU RHONE
BLANC

W. O, Robertson, South Africa

Languedoc Pays D’Oc, France 

A.O. C, Cotes Du Rhone, France

GHS 565TERRAZAS RESERVA
(CHARDONNAY) 
UCO Valley, Argentina

/ GLASS

/ GLASS

MAISON CASTEL GRANDE
RESERVE (SYRAH) 
A.O. C, Cotes Du Rhone, France

ARUMA (MALBEC) 
Mendoza, Argentina

E. GUIGAL COTES DU RHONE
(SYRAH, GRENACHE, MOURVEDRE) 
A.O.C, Cotes Du Rhone, France

CAPE MENTELLE (SHIRAZ) 
Margaret River, Australia

Central Valley, Chile 

VINA MAIPO CLASSIC 
SERIES/ GLASS

PICCINI MEMORO ROSSO 
Tuscany, Italy 

/ GLASS

ZUBZZ.C
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CIROC

CIROC PINEAPPLE

JW BLACK LABEL

DON JULIO BLANCO

HENNESSEY VS

HENNESSEY VSOP

TANQUERAY 10TANQUERAY 10

CAPTAIN MORGAN SPICED RUM

JACK DANIELS

JACK HONEY

MALIBU

PATRON XO

HOUSE TEQUILA

CIROC

CIROC PINEAPPLE

GOLD LABEL RESERVE

JW BLACK LABEL

HENNESSEY VS

HENNESSEY VSOP

HENNESSEY XOHENNESSEY XO

D’USSE VSOP

JACK HONEY

JACK DANIELS

JAMESON BLACK BARREL

CAPTAIN MORGAN SPICE

DON JULIO BLANCO

REMY MARTIN XOREMY MARTIN XO

REMY MARTIN 1738

PATRON X0

CLASE AZUL

Shots
GHS 25

GHS 37

GHS 31

GHS 37

GHS 37

GHS 50

GHS 25GHS 25

GHS 20

GHS 37

GHS 43

GHS 25

GHS 50

GHS 25

GHS 610

GHS 690

GHS 780

GHS 590

GHS 800

GHS 1045

GHS 3060GHS 3060

GHS 775

GHS 635

GHS 575

GHS 520

GHS 600

GHS 730

GHS 2940GHS 2940

GHS 880

GHS 640

GHS 5000

Prices include Tax (Vat 12.5%, NHIL 2.5%, GETfund 2.5%, Tourism levy 1%, Covid levy 1%)

A 10% service charge will be added to your total bill.

BLUECHIP HOSPITALITY 

___ Bottles___
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