
From the pages of the cookbook to your plate.

For the past years, The Jollof Club has travelled across
Europe sharing the flavours, stories and traditions of West

Africa. 

This menu celebrates Nigerian and Ghanaian food culture
through contemporary cooking, inspired by recipes from

The Jollof Club cookbook.

Summer Residency
 Prinsengracht 955

Wednesday – Saturday
 17:00 – Late

Lunch available Friday & Saturday
 12:00 – 15:00

Restaurant opening September 2026, Bijlmerplein 508,
Amsterdam Zuidoost

@jollofclub

The Jollof Club Cookbook - Available to buy



Agege & Ehuru (V)                                                          10.50
Warm Agege bread with ehuru butter

Kpekere & Beans (VG)                                                    10.50
Plantain chips with black-eyed pea hummus

One Man Thousand                                                         12.50
Crispy whitebait, shito mayonnaise and fresh lime

Yaji Chicken Crisp                                                            12.50
Crispy chicken, yaji spice and efo emulsion

Garden Suya (VG)                                                            13.50
Roasted beetroot skewer with suya spice

Ata Dindin Wings (3 pcs)                                                14.00
Chicken wings glazed with ata dindin and lime

Fataya Yassa                                                                    14.00
Crisp pastry filled with lamb and yassa onions

Malam Suya                                                                     15.50
Grilled beef skewer with traditional suya spice

Ọba Pepper Soup                                                             17.00
Kingfish, cold-brew pepper soup and smoked Scotch bonnet

S M A L L
C H O P S

Please inform your server of any allergies or dietary requirements.
Then include icons:

VG = Vegan
V = Vegetarian

Insta: @Jollofclub
www.thejollofclub.com



Village Groundnut Pot (VG)                                                18.00
Plantain fufu with rich groundnut soup

Oga Sea Bass                                                                      25.00
Grilled sea bass, obe ata and charred okra

Plate of the Day                                                                  32.50
Daily special served with smoked jollof rice and spring salad

 

B I G
 C H O P S

Spring Salad (VG)                                                                 8.00

Smoked Jollof (VG)                                                             13.00
Rice with smokey flavour

Kelewele (VG)                                                                      13.00
Spiced fried plantain
 

Bofrot & Sobolo Jam (V)                                                      8.00
Fresh bofrot, sobolo confiture and crème fraîche

Fruit Garden (VG)                                                               10.00
Red fruits, prekese and coconut

S W E E T  M O U T H

S I D E S

Please inform your server of any allergies or dietary requirements.
Then include icons:

VG = Vegan
V = Vegetarian

Insta: @Jollofclub
www.thejollofclub.com
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