Featured
Arts

Ben Agbee
Working mostly in acrylic on canvas, Agbee focuses
almost exclusively on the subject of African women,
usually in pro le, often drawing on two di erent motifs
for their depiction.

Mawuli Quarty
Mawuli Quartey was born in the late
70's in Accra Ghana. After a year of
agriculture studies at a school in Wenchi,
Mawuli discovered his true passion for
painting and subsequently enrolled at
the Kinbu Secondary Technical school in
Accra to pursue the visual art program.
Thereafter, to develop his skills, he
proceeds to the Ultimate School of Art
at Mamprobi in Accra which is now
defunct to pursue diploma in Graphics,
Painting and Textiles. His impressive
growth in style and con dence has taken
place in the studio of his cousin Mr Ben
Agbee, a young renowned artist who has
successfully exhibited his works in
Europe, Canada, New Zealand and
Ghana from whom he draws a lot of
inspirations and has been his mentor
since.
His style reaches from impressionism to
cubism. From there, Mawuli starts to
develop his style which can be describe
as "semi abstract in cubism" combining
with geometric and irregular forms and
retains his African identity.

Some works of his, such as Wait A Minute, Show Them
Talking in Groups, are characterized by intricate detail of
symbols embedded in their clothing or the canvas
backgrounds.
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*Choose one selection from each of the categories below to create your four-course brunch.

BREAKFAST

EGGS

STARTERS

Black Truﬄe
Scrambled Eggs
crispy bacon and slow
roast tomatoes

Salmon & Avocado
soy, ginger and jalapeno
dressed salmon tartar
and sweet potato
gaufrette

Lobster roll
grilled lobster and hot
pepper mayo, toasted
brioche
Parfait
seasonal fruit & double
cream yogurt served
with granola ﬂapjack
and organic honey

Blueberry Pancakes
buttermilk and
blueberry pancakes
layered with whipped
cream and maple syrup

Duck Waﬄe
duck and cherry conﬁt
with ginger scallion
waﬄes

Fat Fish Omelet
chili & scallion omelet
ﬁlled with grilled prawns
and chili cream

Seafood Arrabiata
mussels, octopus,
chilli, garlic, seaweed,
spaghetti

Chicken
rolled chicken thighs,
champagne soy sauce &
vegetable stir fry

Eggs Benedict
toasted english muﬃn,
pancetta, rocket salad
topped with poached
egg and brown butter
hollandaise
*replace pancetta with
smoked salmon for
25GHS extra

Chicken Kebab
chicken and jalapeno
kebabs with sriracha
sauce

Smoked Salmon
Lasagna
herbed omelet, lemon
aioli & quail eggs

Soft Poached Eggs
and artichokes with
black truﬄe, chorizo and
fontina cheese gratin

Waﬄes
served with bailey's ice
cream and strawberry
daiquiri syrup

Ginger Pork Dog
ginger-soy braised
pork cheek, ginger
coleslaw, baguette,
sriracha mayo

Tuna Tartare
soy & peanut dressed
tuna ﬁllet, corn salsa
and tomato oil

Fish Tacos
tempura ﬁsh ﬁllets,
grilled tortilla, coriander
and vegetable slaw, corn
and jalapeno tartar

Apple Pie French Toast
apple and cinnamon
compote with brioche
french toast and
whipped cream

MAINS

Steak & Eggs
grilled steak with
poached eggs, tomato
butter and potato hash

Salmon Teriyaki
salmon and
asian quinoa salad

Surf 'n Turf
grilled beef ﬁllet and
monkey gland sauce,
poached lobster tails and
sauce americaine

Tequila Poached Prawns
and ginger remoulade

Shepherd's Pie
lamb mince ragout
topped with gratinated
mashed potato

Lamb Shank

lamb, mash potato
and corn ribs

