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A  D I S C R E T I O N A R Y  
S E R V I C E  C H A R G E  O F  5 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L



M O Z Z A R E L L A  B A L L S
Natural, with spices or olive

cheeseballs GH₵ 85

C H I C K E N  O R  F I S H  D I P P E R S
GH₵ 85

G A R L I C  S H R I M P S

Served in oil and garlic bread on
the side
GH₵ 105

B R U S C H E T T A

GH₵ 65

S P R I N G R O L L S  &
S A M O S A S

choose beef, chicken or veggies
GH₵ 70

FINGERFOOD
S P E C I A L  H E A R T S  D A Y  M E N U

G R I L L E D  C H I C K E N  W I N G S
Garlic, Sweet BBQ or Hot & Spicy

GH₵ 105

C R I S P Y  C A L A M A R I S

GH₵ 95



P H I L L Y ' S  C H E E S E S T E A K
 a sandwich made with a filling of
thinly sliced grilled beef, melted

cheese and grilled veggies
 GH₵ 110

E G G  C L U B  S A N D W I C H

stacked, toasted bread layered with fried
egg, lettuce, tomato and mayonnaise

GH₵ 90

T H E  S M O O T H  F A V O R I T E
a variant of the Philly cheesesteak

but with chicken
GH₵ 110

SANDWICHES
S E R V E D  W I T H  F R E N C H  F R I E S  O R

Y A M  C H I P S

C H I C K E N  C L U B  S A N D W I C H
stacked, toasted bread layered with grilled

chicken, bacon, lettuce, tomato and mayonnaise
GH₵ 100

Q U E S A D I L L A

a tortilla folded over a filling of shredded
cheese and vegetables. Choose your meat:
chicken or beef - served without a side

GH₵ 95

A V O  &  V E G G I E S
S A N D W I C H

Avocado, grilled veggies and a
homemade spread

GH₵ 95

-except Quesadilla



C O L O U R F U L  S A L A D
grilled chicken, mango, avocado,

tomato, cucumber, lettuce, nuts and
feta cheese with a homemade dressing

GH₵ 105

B E E F  S A L A D

thinly sliced beef, tomato,
avocado, cucumbers, onions on a bed
of lettuce and a garlic dressing

GH₵ 105

SALADS
L E T T U C E  T A K E  A  M O M E N T  T O

A P P R E C I A T E  T H E  B E A U T Y  O F  A
W E L L - M A D E  S A L A D .

T U N A  P O T A T O  S A L A D
speaks for itself

GH₵ 90

C E A S E R  S A L A D
Chicken, egg, cucumber, lettuce,
croutons with ceaser dressing

GH₵ 100

G R E E K  S A L A D
olives, tomato, cucumber, lettuce,

onion and feta cheese
GH₵ 95



C H I C K E N  B U R G E R
crispy chicken, tomato, lettuce

with homemade sauce
GH₵ 125

F I S H  B U R G E R

crispy fish patty, lettuce, pickles
and tartar sauce

GH₵ 125

WE🖤BURGERS
S E R V E D  W I T H  F R E N C H  F R I E S  O R

F R I E D  Y A M

S M O O T H  B U R G E R
grilled chicken, avocado, tomato, sweet

onions and lettuce 
GH₵ 130

B E E F  B U R G E R
marinated beef, cheese, egg,

lettuce, tomato & a spicy sauce
GH₵ 130



B O L O G N E S E
 a true  classic made with ground beef, onions,

tomatoes and fresh herbs making it a meaty, chilli
sauce with spaghetti

 GH₵ 145

P A S T A  P E S T O

a simple one, but the fresh pesto on top
of the spaghetti will blow your mind

GH₵ 125

PASTA TIME
I  L O V E  I T  W H E N  Y O U  C A L L  M E

B I G  P A S T A !

C H I C K E N  A L F R E D O
butter, whipping cream, Parmesan cheese,

garlic, and seasonings making it an incredible
white sauce that coats the cooked penne pasta

GH₵ 150

S H R I M P  &  S P I N A C H  P A S T A

a combo of shrimps, garlic, fresh tomato,
pesto and spinach

GH₵ 160

A R R A B I A T A
tomatoes, garlic, olive oil, red pepper flakes

and fresh parsley. simple but delicious
GH₵ 120

L A S A G N E
layers of tomato sauce with ground beef,  basil

and a cheesy mozzarella  mixture
GH₵ 145



A S S O R T E D  F R I E D  R I C E
a mix of shredded beef, chicken and veggies
GH₵ 125

C H I C K E N  F R I E D  R I C E
fried rice mixed with shredded chicken and veggies
GH₵ 120

S E A F O O D  F R I E D  R I C E
fried rice mixed with calamaris, grouper and shrimps
GH₵ 135

V E G E T A B L E  F R I E D  R I C E
perfect for veggielovers
GH₵ 105

A S S O R T E D  J O L L O F  R I C E
jollof rice mixed with shredded beef, chicken and veggies
GH₵ 130

C H I C K E N  J O L L O F  R I C E
seasoned jollof rice with shredded chicken and veggies
GH₵ 125

V E G E T A B L E  J O L L O F  R I C E
seasonal veggies mixed with jollof rice 
GH₵ 110

RICE OR NOODLES?
W H A T  T Y P E  A R E  Y O U ?

A S S O R T E D  N O O D L E S
a mix of shredded beef, chicken and veggies

GH₵ 125

C H I C K E N  N O O D L E S
 noodles mixed with shredded chicken and veggies

GH₵ 120

S E A F O O D  N O O D L E S
noodles mixed with calamaris, grouper and shrimps

GH₵ 135



MAINS
S E R V E D  W I T H  A  S I D E  D I S H  O F

Y O U R  C H O I C E

G R O U P E R  F I L E T
spicy garlic butter sauce with

asparagus, french beans and corrats
GH₵ 205

J U I C Y  S T E A K
choose your sauce; mushroom sauce,
peppercorn sauce and served with
broccoli, carrots and mushrooms

GH₵ 255

C H I C K E N  B R E A S T

fresh pesto mustard sauce served
with cauliflower and zucchini

GH₵ 205

T I L A P I A

grilled and drizzled with spices
GH₵ 160



F R E N C H  F R I E S
GH₵ 45

Y A M  C H I P S
GH₵ 45

J O L L O F  R I C E
GH₵ 45

F R I E D  R I C E
GH₵ 45

S A U T E E D  P O T A T O E S
GH₵ 45

M A S H E D  P O T A T O E S
GH₵ 45

SIDES
W I T H O U T  A  S I D E  D I S H ,  Y O U R  M E A L

I S  I N C O M P L E T E

K E L E W E L L E
GH₵ 40

S A U T E E D  V E G E T A B L E S
GH₵ 45



C H O C O L A T E  B E R R Y
blueberry, strawberry, chocolate,

banana, vanilla, milk, himalayan salt
GH₵ 80

T R O P I C A L  G R E E N
pineapple, mango, spinach, coconut

milk, vanilla
GH₵ 80

E M P R E S S  K U L U
strawberry, beets, cashew nut, orange, milk,

carrot, banana, himalayan salt
GH₵ 85

L O N G  L I F E  S U N R I S E
turmeric, cashew nut, strawberries,

pineapple, banana, milk
GH₵ 75

E N E R G Y  C U P
cucumber, apple, ginger, pineapple,

kale, mint, lemon, honey
GH₵ 70

M A N G O  M A G I C
mango, passion fruit, pineapple, ginger,

yogurt
GH₵ 80

K A L E  M A G I C
banana, kale, pineapple, spinach, kiwi, honey

GH₵ 75

SMOOTHIES
A  S M O O T H I E  A  D A Y ,  K E E P S  T H E

D O C T O R  A W A Y



R U B Y  R E D
strawberry, beetroot, raspberry,

banana, milk
GH₵ 95

Y E L L O W  L I K E  T H E  S U N
mango, avocado, pineapple, banana,

coconut milk
GH₵ 95

H E A L T H Y  G R E E N
kale, spinach, pineapple, banana,

coconut milk
GH₵ 95

F A N T E  K E N K E Y
fante kenkey, condensed milk, peanuts,

nutmeg, apple, honey
GH₵ 90

C O F F E E  B O O S T
coffee, banana, pineapple, apple,

vanilla, milk 
GH₵ 90

L E A V E  T H E  T O P P I N G S  T O  U S
all bowls come with 3 toppings such as:

granola, chiaseed, cashew nuts, almonds, dried
and/or fresh fruits. We will choose for you

unless you have a special request.

SMOOTHIE BOWL
 A  S M O O T H I E ,  B U T  W I T H  A  S P O O N  A N D

F E E L S  L I K E  A  W H O L E  M E A L



P I N E A P P L E
GH₵ 40

M A N G O
GH₵ 45

L E M O N A D E
GH₵ 40

W A T E R M E L O N
GH₵ 40

G I N G E R
GH₵ 40

JUICES
I T  D O E S N ' T  G E T  F R E S H E R  T H E N  T H I S

ENERGY SHOTS
W H E N  Y O U  N E E D  A  G O O D  B O O S T E R

T U R M E R I C
tumeric, honey, ginger, garlic

GH₵ 35

G I N G E R
ginger, honey, apple, garlic 

GH₵ 35

O R A N G E
GH₵ 45



R U M  P U N C H
white & dark rum mixed with grenadine
and orange, pineapple and lemon juice

GH₵ 95

C O S M O P O L I T A N
vodka, triple sec with lime juice and

cranberry juice
GH₵ 95

M A R G A R I T A
tequila, triple sec and lime juice

GH₵ 95

L O N G  I S L A N D
tequila, vodka, gin, white rum, triple

sec and coke
GH₵ 105

S E X  O N  T H E  B E A C H
vodka, peach liqour with cranberry

and orange juice
GH₵ 95

P I Ñ A  C O L A D A
wrum, pineapple juice and coconut cream

GH₵ 95

T H E  S M O O T H  S P E C I A L
Let our bartender surprise you

GH₵ 110

COCKTAILS
H A V E  M I X E D  D R I N K S  I N S T E A D  O F  M I X E D

F E E L I N G S



O L D  F A S H I O N E D
whiskey, angostura bitters, sugar

cubes, soda
GH₵ 95

W H I S K E Y  S O U R
whiskey, angostura bitters, lemon
juice, simple syrup and white egg

GH₵ 95

S T R A W B E R R Y  D A I Q U I R I
rum, strawberry puree and lemon juice 

GH₵ 95

B L U E  H A W A I I
vodka, white rum, blue curaçao, sweet

and sour mix and pineapple juice
GH₵ 95

D R Y  M A R T I N I
gin & dry vermouth garnished with an olive

GH₵ 95

P O R N S T A R  M A R T I N I
vodka, vanilla syrup, passion fruit

puree and juice with a bit of lime juice
GH₵ 95

M A I  T A I
dark & white rum, triple sec, lemon

juice and orgeat syrup
GH₵ 95

COCKTAILS
H A V E  M I X E D  D R I N K S  I N S T E A D  O F  M I X E D

F E E L I N G S



C O G N A C
Martell VS 
Hennesey VS 
Hennesey VSOP 
Remy Martin VSOP 

V O D K A
Absolut 
Skyy Vodka
Ciroc 
Belvedere 
AU Vodka

G I N
Tanqueray 
Tanqueray Nº Ten 
Bombay Sapphire 
Gordon's 

DRINKS
A L W A Y S  S T A Y  H Y D R A T E D

Jameson 
Jameson Black Barrel
Ballentines 12
Glenfiddich 12 
Glenfiddich 15 
Chivas Regal 12
Red Label 
Black label
Gold label 
Jack Daniels honey
Jack Daniels 
Macallan 12
Macallan 18

W H I S K E Y
GH₵ 50
GH₵ 60
GH₵ 70
GH₵ 60
GH₵ 70 
GH₵ 80
GH₵ 45
GH₵ 60
GH₵ 70
GH₵ 55
GH₵ 50
-
-

S H O T
GH₵ 1000
GH₵ 1350
GH₵ 1650
GH₵ 1350
GH₵ 1650
GH₵ 1250
GH₵ 850
GH₵ 1350
GH₵ 1550
GH₵ 1300
GH₵ 1200
GH₵ 2000
GH₵ 2000

B O T T L E

GH₵ 60
GH₵ 80
GH₵ 90
GH₵ 85 

GH₵ 1200
GH₵ 1600
GH₵ 2300
GH₵ 1600

GH₵ 45
GH₵ 40
GH₵ 60
GH₵ 70
- 

GH₵ 900
GH₵ 800
GH₵ 1500
GH₵ 1600
GH₵ 1900

GH₵ 50
GH₵ 55
GH₵ 55
GH₵ 45 

GH₵ 750
GH₵ 1000
GH₵ 1000
GH₵ 650

https://www.tanqueray.com/en-gb/gins/tanqueray-no-10-gin


Baileys 
Jagermeister 
Campari 
Kahlua 
Sambuca

R U M
Captain Morgan Gold 
Captain Morgan Dark 
Bacardi White 
Bacardi Dark 
Bacardi Carta Ora 
Bumbu Original
Bumbu Cream 

C H A M P A G N E  &  S P A R K L Y
Moët Imperial Brut
Moët Imperial Nectar Black
Moët Rosé Imperial
Laurent Perrier La Cuvée Brut
Bel Air Luxe
Bel Air Gold
Veuve du Vernay Ice
Veuve du Vernay Brut Rosé
Cavatina Prosecco/Strawberry/Moscato

T E Q U I L A
Olmeca Silver 
Olmeca Gold
Olmeca Dark Choco
Agavita Silver 
Agavita Gold
Padricto Blanco
Don Julio 

DRINKS
A L W A Y S  S T A Y  H Y D R A T E D

L I Q U E U R

GH₵ 45
GH₵ 50
GH₵ 55
GH₵ 40 
GH₵ 45
GH₵ 60
-

S H O T
GH₵ 780
GH₵ 850
GH₵ 900
GH₵ 600
GH₵ 650
GH₵ 1100
GH₵ 1500

B O T T L E

GH₵ 50
GH₵ 40
GH₵ 40
GH₵ 45
GH₵ 35

GH₵ 900
GH₵ 650
GH₵ 650
GH₵ 700
GH₵ 650

GH₵ 45
GH₵ 40
GH₵ 40
GH₵ 45
GH₵ 50
-
-

GH₵ 800
GH₵ 750
GH₵ 700
GH₵ 730
GH₵ 750
GH₵ 1100
GH₵ 1100

GH₵ 1700
GH₵ 1900
GH₵ 2000
GH₵ 2450
GH₵ 1500
GH₵ 1600
GH₵ 900
GH₵ 950
GH₵ 500



DRINKS
A L W A Y S  S T A Y  H Y D R A T E D

B E E R S
Guinness
Club
Star
Budweiser
Heineken 

C I D E R S  &  S O F T  D R I N K S
Smirnoff
Malt
Coke/Fanta/Sprite
Tonic
Soda water
Water small (still/sparkling)
Water large (still/sparkling)

Sweet
Mosketto Red/White/Rose
Expression 
Long Mountain White
Dry
Long Mountain - Chenin Blanc
Long Mountain - Merlot
KWV - Chenin Blanc
KWV - Chardonnay
Gran Mirador - Red Blend
Gran Mirador - Dark Blend
Gran Mirador - Reserva

W I N E

GH₵ 75
GH₵ 75
GH₵ 75

GH₵ 85 
GH₵ 85
-
-
-
-
-

GH₵ 280
GH₵ 280
GH₵ 280

GH₵ 350
GH₵ 350
GH₵ 400
GH₵ 400
GH₵ 400
GH₵ 430
GH₵ 490

-
-
GH₵ 35
-
GH₵ 50 small
GH₵ 60 large

D R A F T
GH₵ 30
GH₵ 25
GH₵ 25
GH₵ 45
GH₵ 35

B O T T L E

GH₵ 30
GH₵ 25
GH₵ 25
GH₵ 25
GH₵ 25
GH₵ 25
GH₵ 40



T H E  F A V O R I T E S

Lemon Mint - GH₵ 100
Mint - GH₵ 100
Grape - GH₵ 100

Grape Mint - GH₵ 100
Blueberry - GH₵ 100
Strawberry - GH₵ 100
Mint & Gum - GH₵ 100

Apple - GH₵ 100
Apple Mint - GH₵ 100
Mint & Cream GH₵ 100
Watermelon - GH₵ 100

Melon - GH₵ 100

SHISHA
U P  I N  T H E  C L O U D S

T H E  S P E C I A L  O N E S

Love 66 - GH₵ 110
Blueberry Mint - GH₵ 110

Love & Strawberry - GH₵ 110
The Smooth special mix - GH₵ 110



In Eritrea & Ethiopia meals are eaten in
a communal plate where two people or more
share the same injera. This is a marker

of closeness and friendship.

INJERA
T A S T E  O F  E R I T R E A

S H A R E D  D I N I N G

The basis of the meal is the flatbread
called injera. Like the picture above you
the injera will be served with different

sauces, such as:

Kulwa (lamb or beef chunks fried with
berbere spices, ghee, tomatoes, and onions)

Tsebhi dorho (chicken stew with boiled eggs)

Tumtumo (a lentil stew)

Shuro (silky ground chickpea stew)

Bamia (a classic stew consisting of okra, a
meat like beef or lamb, tomatoes, spices and

more)

Hamli (a lukewarm spinach salad)

W H A T  W E  S E R V E

GH₵ 440 for 2 people 
The price for every additional person is GH₵ 190. 

SERVED ONLY ON RESERVATION, ASK OUR WAITERS.
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S t a y  u p - t o - d a t e
b y  f o l l o w i n g  

u s  o n :

@ c l u b s m o o t h g h
C l u b  S m o o t h  R e s t a u r a n t  G h


