
RESTAURANT
Skyvibe



EKÁÀBÒ
Welcome

 In African tradition, a warm welcome is among the highest values. We are
honored to have you here with us. Please, make yourself at home and enjoy
a unique, contemporary experience inspired by our rich cultural heritage.

Curated for a global audience, we offer an authentic vibe that blends
tradition with a cosmopolitan flair.

SOCIAL HOUR : 4 PM TO 7 PM (M - F)

DINING : 4 PM TO 9 PM 

LATE NIGHT : 9 PM TO CLOSE

 : PEANUTS

     : HOT/ SPICY

IN CASE OF ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE ASK YOUR WAITER FOR ASSISTANCE. 



SALADS

Caesar Salad
Romain lettuce, tomato, farm cheese, house made
caesar dressing.

Chicken +$10
Shrimp  +$10
Salmon +$15
Lamb Chops (2) +$20

$17.89

The Harvest
House salad, romaine lettuce, tomato, cucumber,
carrots, smoked onion vinaigrette,.

Chicken +$10
Shrimp +$10
Salmon +$15
Lamb Chops (2) +$20

$17.89

Romaine lettuce, tomato, chopped bacon,
cucumber, plantain, boiled egg, onion, beef suya,
blue cheese dressing.

$26.89Suya Cobb Salad 

Our rates are in USD - Inclusive of an 8% service charge, 10% gratuity, and subject to 6% sales tax.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.



Let’s Roll
Choice of four hand-wrapped veggie spring rolls.

Chicken +$4
Shrimp +$6

$14.89

Fire Roasted Shrimp $17.89

Village Chicken
Backyard grilled chicken wings, mango drizzle,
tropical salsa.

$16.89

Salmon Bytes
Tamarind ginger spice, salmon,, plantain medley.

$16.89

Beef Bytes
Nigerian street-style beef suya, onions, suya
seasoning.

$20.87

SkyVibe Sampler
Chef selection of four starters.

$41.89

Shrimp on a stick.

STARTERS

Our rates are in USD - Inclusive of an 8% service charge, 10% gratuity, and subject to 6% sales tax.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.



ENTRÉES
Vibe Burger

Hand crafted one-pound burger, house seasoned
fries, tomato, lettuce, onion.

$21.89

Tribal Chicken
Abuja street chicken, smokey jollof rice, mix
vegetables.

OR
Jamaican jerk wings, coconut rice, mix
vegetables.

$31.89

Lollipops
Three suya-seared lamb chops, jollof rice, mix
seasonal vegetables, tomato fondue, herb oil.

$38.89

SkyFire Salmon
Blackened salmon on a bed of smokey jollof rice or
coconut rice, seasoned vegetables, mango bbq
drizzle, and plantain relish.

$31.89

Our rates are in USD - Inclusive of an 8% service charge, 10% gratuity, and subject to 6% sales tax.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.

Island Pasta
Penne pasta, coconut milk Alfredo sauce, herbs.

Chicken +$10
Shrimp +$10
Salmon +$15

$24.89



MADE WITH LOVE

Goat Stew
 Crispy, well-seasoned goat meat fried to golden
perfection and tossed in rich, slow-cooked red
stew. Served with two sides of choice.

$27.89

Egusi Soup
A rich, hearty soup made with ground melon
seeds, leafy greens, and savory spices. Served with
eba, amala, or pounded yam.

$27.89

Oye’s Red Snapper
Whole snapper charcoal-grilled to perfection,
seasoned with bold herbs and spices. Served with
your choice of jollof rice or coconut rice and sweet
plantain.

$43.89

Seafood Okra Soup
A delightful West African dish of fresh okra loaded
with seafood shrimp, crab, and fish, spiced with rich
irresistible flavors. Served with eba, amala, or
pounded yam.

$34.89

Ayamase
Ayamase stew simmered with goat meat, tripe and
boiled egg, bursting with traditional Yoruba flavor.
Served with white rice and sweet plantain.

$24.89

Our rates are in USD - Inclusive of an 8% service charge, 10% gratuity, and subject to 6% sales tax.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.



SIDES

Our rates are in USD - Inclusive of an 8% service charge, 10% gratuity, and subject to 6% sales tax.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.

Add a side for $9.89 

Mixed Vegetables 
Potato Fries
White Rice
Smokey Jollof Rice
Coconut Rice
Fried Plantains
Eba (Cassava Flakes)
Pounded Yam



SWEET ENDINGS

Our rates are in USD - Inclusive of an 8% service charge, 10% gratuity, and subject to 6% sales tax.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.

Red Velvet Cake
Moist and velvety red cake drizzled with rich
chocolate sauce and topped with fresh strawberries

$9.89

Carrot Cake
A hearty, spiced slice parked with shredded carrots
and warm cinnamon, finished with creamy frosting

$11.89

Chocolate Eruption
A decadent chocolate cake with a molten center,
layered in rich fudge and topped with a drizzle of
chocolate sauce

$12.89

A cozy, homemade classic soaked in rich custard
and topped with a warm spiced rum sauce

Bread Pudding $14.89

Mango Cobbler
Sweet, juicy mangoes baked beneath a golden,
buttery crust for the perfect tropical treat.

$13.89(when available)

(when available)



SMALL PLATES

Our rates are in USD - Inclusive of an 8% service charge, 10% gratuity, and subject to 6% sales tax.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.

Grilled Shrimp Skewer
Buffalo Wings (8)
Jerk Wings (8)
Mango BBQ Wings (8)
Chicken Jollof Burrito
Beef Suya Jollof Burrito
Fried Yam and Fish Stew
Salmon Bytes
Beef Suya Bytes
Goat Pepper Soup

$12.89
$15.89
$15.89
$15.89
$15.89
$17.89
$17.89
$17.89

$20.89
$25.89



SOCIAL HOUR

Our rates are in USD - Inclusive of an 8% service charge, 10% gratuity, and subject to 6% sales tax.
Should you have any allergies or dietary requirements, please ask your waiter for assistance.

Chop & Chill
Fried Plantains
Potato Fries
Mango BBQ Wings (6)
Jerk Wings (6)
BuffaloWings (6) 

Available Monday to Friday, from 4PM to 7PM.
Service available in the Bar, Lounge, Patio & Rooftop areas.

Starting at $4 at 4PM and goes up by $1 every hour until 7PM.

Sips
Domestic Beer
Classic Old Fashioned
Classic Margarita
Moscow Mule Cocktail
Lemon Drop

*Premium liquor upcharge applicable.


