
Alcoholic CocktailsGHS 90 

Plantain Old Fashioned
Plantain syrup, bitters, made-in-Ghana Mim 
Cashew Brandy or Bourbon Whiskey

Hibiscus Twist
Hibiscus syrup, lime, mint, made-in-Ghana 
Kasapreko Gin 

Pineapple and Mint Daiquiri
Muddled Pineapple, mint, lime, sugar syrup, 
made-in-Ghana APHRO palm pineapple 
infused rum

Fresh Start
Muddled Cucumber, mint, lime, lemongrass 
syrup, made-in-Ghana Kasapreko Gin

Fire in Da Belly
Ginger syrup, chili, lime juice, made-in-
Ghana APHRO palm ginger infused rum 

Caipirinha
Fresh lime, sugar, made-in-Ghana 1957 cane 
rum

MMT Pina Colada 
Homemade coconut milk, pineapple, lime, 
sugar syrup, made-in-Ghana APHRO palm 
pineapple infused rum 

Non-Alcoholic  GHS 55

Cocktails 

Hibiscus Straight and 
Narrow  
Hibiscus syrup, lime, mint, topped 

with sparkling water

Cool the Fire in Da Belly 
Ginger syrup, chili, lime, topped with  

sparkling water

MMT Virgin Colada 
Homemade coconut milk, muddled 
pineapple, lime, ginger syrup

Pretty in Pink 
Muddled water melon, fresh mint, lime juice

Fresh start in the morning
Muddled cucumber and mint, lime juice, 
lemongrass syrup 

GHS 10

Other Drinks 
Alcoholic

Kasapreko Gin and  and Django 

Bros Tonic  with fresh mint and lime
GHS 70 GHS 40 

GHS 20 

GHS 60 

GHS 8

Local shots

Top shelf on the 
rocks Ask for prices

Guinness/ Club shandy/ 

Origin Club Beer  [Small] 

Wine [By the bottle only]

GHS 30 

GHS 30 

GHS 250

Non-Alcoholic 

Iced coffee

Coke/ Sprite/ Fanta/ 

Malt Bel-Aqua Sparkling 

water Still-Water

Water is life! In a mission to become plastic free we use Bel-Aqua glass bottles which we re-fill with Bel-Aqua still water 



GHS 55

GHS 35

GHS 35 GHS 65

GHS 35

GHS 40

GHS 55

GHS 15 GHS 35

GHS 25

Breakfast

Plantain omelette

Plantain and roasted beetroot 
omelette with toast

GHS 65

Volta Big Breakfast

Eggs, roasted beetroot, tomatoes, 
cassava hash brown, beans and 
toast

GHS 80

Baobab Pancakes 
Baobab pancakes served with 
homemade mango/pineapple jam 

GHS 65

Breakfast Menu

Fresh Orange

Fresh Pineapple, mint and lime         

Sobolo (Hibiscus and ginger)  

Fresh Coffee (Served with  
homemade coconut milk)  
Delicious Gold Coast Coffee  
Roasters    

Homemade Moringa and  
Hibiscus Herbal Tea

Ghanola

Roasted in local honey-nuts, oats, 
egushi seeds and baobab seeds served 
with watermelon and home-made 
cold-pressed coconut milk

Ghost umbrellas and scrambled 
eggs

Local oyster mushrooms and 
scrambled eggs served with toast  and 
palm oil aioli

*When mushrooms not available we
replace with roasted beetroot 

Prekese spiced French Toast 

Prekese Spiced French Toast served 
with Local honey Fresh Fruit 

Salad

*** When in season add side of 
smashed Avocado 



Lunch and Dinner Menu
GHS 130Akple and Volta Tilapia 

Akple, grilled Volta Tilapia, fresh pepper 
and tossed vegetables

GHS 130Chicken groundnut soup and Omotuo 
Chicken groundnut soup served with sticky 
rice and grilled vegetables

Jollof Rice GHS 130
Jollof Volta rice, grilled chicken and house 
green salad 

GHS 130Grilled Tilapia/chicken and cassava 
chips/sweet potato chips
Grilled filleted Tilapia and crispy cassava/
sweet potato chips, served with our house 
green salad and fresh pepper dipping 
sauce

GHS 130Coconut fried rice 
Coconut fried rice and grilled filleted 
tilapia/chicken served with mango/ 
papaya salad

Akple and Okra Soup with Tilapia

Vegetarian/ Vegan

GHS 95Palava (Vegetarian)
Palava Sauce and Volta sticky rice with 
local oyster mushrooms.
*When mushrooms not available we add 
roasted beetroot instead.

GHS 90

GHS 55

GHS 55

GHS 50

GHS 50

GHS 50

GHS 95Red Red (Vegan)
Spicy beans with Volta sticky rice and fried 
plantain 

Moringa and Garden Egg Stew GHS 95

(Vegetarian)

Moringa stew with vegetables and mashed 
sweet-potato 

Vegetable Groundnut soup and omotuo GHS 95
(Vegan)

Grilled Vegetables and local oyster 
mushrooms with groundnut soup served 
with Volta sticky rice

*When mushrooms not available we add
roasted beetroot instead.

GHS 55

GHS 60

GHS 60

Coconut soup (Vegan) GHS 95
Grilled Vegetables and roasted 
beetroot served with coconut soup and 
mashed sweet potato.

Fonio stir-fry (Vegetarian) GHS 110
Fonio stir-fry with roasted beetroot, 
steamed peanuts, in-house tomato 
sauce served with an egushi and 
wagashi salad with homemade mango  

dressing 

Snacks and Sides
MMT Pizza

Wagashi, roasted beetroot, grilled  

vegetables

Coconut salad 

GHS 130

Egushi and wagashi salad served 
with homemade mango dressing 

Okra fries served with palm oil 

aioli Fried Plantain served with 

fresh 
pepper dipping sauce 

Crispy Cassava/sweet potato chips 
served with fresh pepper dipping 
sauce

Fonio flat bread served with 
Bambara bean hummus

Spicy Grilled Chicken GHS 55

Dessert
Gold Coast Cocoa chocolate brownie  

Chocolate brownie served with  

homemade white chocolate and  

coconut custard

Banana cake

Banana cake served with homemade 
white chocolate and coconut custard
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