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@ DUNNI'S SHRIMP

— STARTERS +—

ASSORTED SUYA PLATTER 30

Mixed beef suya, turkey, gizzard & shaki
gnl!ed over charcoal

SUYA FRIED DEVILED EGGS 15
Golden fried deviled eggs topped with

suya spice, smoked paprika and

house Afro drizzle

AFRO MEAT PIE 9
Flaky pastry stuffed with
seasoned Afro-spiced beef

BEEF SUYA
Traditional spicy grilled
beef skewers

ASUN — PEPPERED GOAT

Smoky goat meat tossed in
spicy scotch bonnet sauce

JOLLOF BOUDIN BALLS

Crispy jollof-infused boudin
balls served wlth Afro sauce

SUYA SLlDERS

Mini suya burgers with

house Afro sauce

PEPPER KPOMO W/ YAM FRIES
(SHARABLE)

Spicy sautéed kpomo served

with crispy yam fnes

AFRO S[GNATURE WINGS

6 wings served with fries

Choice of: Suya Spice, Honey BBQ,
Lemon Pepper, Buffalo, Garlic Parmesan
or Jerk.

THE

IR

AFRO FUSION KITCHEN
COCKTAILS « HOOKAH = VIBES

« Suya

+ Oxtail

+

CULTURE ON A PLATE.
VIBES IN THE AIR.

h

« Shrimp

2352 S DAIRY ASHFORD RD
HOUSTON, TX 77077

B « Oxtail

* Shrimp

. (346) 849-4075

@AFROLOUNGEHTX
S

 — ENTREES +

TOUR OF AFRICA

Jollof rice, plantains & vegetables
Choice of beef or chicken

25

[ Add Goat Meat +59 + Oxtal + 512 |

16 | AFROSOULPLATE 20
Suya hot honey fried shrimp African fried chicken
served with fries or fried catfish

SUYA HONEY GLAZED

—+ HANDHELDS +—

JERK CHICKEN BURGER W/ FRIES 18

Jerk-seasoned chicken, slaw,
jerk aioli, brioche bun

SUYA BURGER W/ FRIES
Suya-spiced beef burger,
Afro sauce, brioche bun

LEKKI QUESATACOS
Choice of:
» Smoked Turkey

« Jerk Chicken

AFRO EGGROLLS

Choice of:

« Jerk Chicken

\\

18

18

NAIJA FRIED RICE BOWL 20

Choice of veggie or beef
[ Add Goat Meat +$9 + Oxtail +3$12 |

AUNTIE STEWED RICE 25

Choice of chicken or beef
| Add Goat Meat +$9 -+ Oxtail +$12 |

AFRO LOADED JOLLOF 32

SUYA LAMBCHOP PLATE 42

Grilled lamb chops marinated in suya
spice, served with jollof rice,
plantains & veggies

J

SALMON DINNER 25 Jollof rice loaded with choice of
Honey-suya glazed salmon protein, plantains, and vegetables
with soul-food sides
-
+ SWALLOWS & SOUPS + — SIDES *— —+ DESSERTS +—
MAMS e LAGOS MIDNIGHT
EGUSI / EFO RIRO / 25 Collard Greens é Brownie A la mode =
OGBONO / OKRA / BANGA Mac & Chease THE GOLDEN SPLIT 15
| Add Goat Meat + $9 « Oxtail + $12 | Jollof R_ice """"" % Warm brown butter plantain
Fluffy Rice ........... split with vanilla ice cream
AFRO LOADED NOODLES 28 = e s LAGOS BLISS ROLLS 13
Tender goat meat in spiced Y FAGE: oo sttt oo 9 > aC::is; mc:l:;;rtranberry glaze
pepper broth served with noodles Eh 6 ‘
y g LOADED ROYAL PUFF PUFF 13
Puff puff topped with glaze,
condensed milk & toppings
I N W Pople. | 8| T
HOOKAH UNFORGETTABLE VIBES. MUSIC COCKTAILS
.\\—( HOUSTON, TX 77077 + PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES. 4 PRICES SUBJECT TO CHANGE. MARKET PRICE ITEMS MAY VARY.
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EATERY LOUNGE

HOOKAH BAR —

BRUNCH

AFRO FUSION < SOUTHERN SOUL
COCKTAILS « HOOKAH - VIBES

SIGNATUR I

AFRO & GRITS rvvrerioiercsnmmeniioinaes 24
Creamy jambalaya grits topped with blackened

Gulf shrimp, suya butter sauce, roasted

peppers, and green onions.

LAGOS CHICKEN & WAFFLES -

Crispy fried chicken tossed in hot
honey suya glaze served over a
cheddar cornbread waffle.

JOLLOF BREAKFAST BOWL oo

Jollof rice, scrambled eggs, avocado,
roasted peppers, and spicy tomato aioli.

OXTAIL & GRITS :oocvceeerecencninniiinn,
Slow-braised oxtail served over creamy
jambalaya grits, topped with crispy onions
and fresh herbs.

AFRO BREAKFAST PLATTER -

Two eggs any style, applewood smoked bacon,
breakfast potatoes, and toasted brioche.

CREME BRULEE CHEESECAKE

FRENCH TOAST - SRS b
Brioche French toast stuffed with cheesecake

filling and finished with a caramelized

brilée sugar crust.

BANANA FOSTER FRENCH TOAST - 18
New Orleans-style brioche French toast
topped with rum caramelized bananas.

SWEET POTATO WAFFLES -+

Crispy sweet potato waffles served with \

4 LN | 'S

JOUNGE FAVORITES ~
SUYA LAMB CHOPS & EGGS -+ oooovvees 32
Four grilled lamb chops seasoned with traditional

suya spice, served with eggs your way and

breakfast potatoes.

SHRIMP & PLANTAIN GRITS ---ooooooovvvvinnen 25
Creamy jambalaya grits, fried sweet plantains,

blackened shrimp, and smoked pepper

cream sauce.

JERK SALMON BREAKFAST - oo.. 28

Jerk-seasoned salmon served with scrambled
eggs, roasted potatoes, and avocado.

CUNAISTERIE @ EGGS iz 34

Grilled steak, eggs your way, jambalaya grits,
suya butter, and crispy onions.

FRIED DEVILED EGGS «-----+--vveeveeeveronee 14
Crispy fried deviled eggs topped with suya
beef tips, roasted pepper aioli, green onions,
and suya dust.

PUEERUEE e siaiiainnssnimisi 10
Traditional West African fried dough bites =
served with vanilla cream and caramel sauce.

SUYA CHICKEN SKEWERS .- 14 (\\i‘:
Grilled chicken skewers seasoned with (l.
peanut suya spice and served with mango aioli.

PLANTAIN NACHOS oo 16 ¢=

Fried plantains loaded with jerk chicken, s —

cheese, pico de gallo, and Afro sauce. = 4
9 ol

Jambalaya Grits Fried Plantains 6

‘ ?y AFRO MIMOSA FLIGHT

Yf HENNESSY PEACH BELLINI

Jollof Rice 6 Two Eggs 4 e "
Breakfast Potatoes 5 Toast 3 AN g 2
- .
Applewood N A g
Smoked Bacon s e
A R
J

Mango « Pineapple

22 ? WATERMELON SANGRIA 1 ZL "

&/ AFRO ESPRESSO MARTINI 6 ! 2t Y

Passion Fruit » Hibiscus

1
\

= “. HOOKAH & MIMOSA PACKAGE =

{?HIBKSCUSMARGARITA 15 S

MADKET
MIARRKL

' PRICE -

\  brown sugar butter and maple syrup.

2352 S DAIRY ASHFORD RD

4+
RESERVE YOUR EXPERIENCE
g ol sl it oy 7%‘ | () HoOUSTON, TX 77077
(f) & ©AFROEATERYLOUNGE %& g&w 4%"& V' UNITED STATES



