
AKWAABA

Open and make a wish

To the home of affordable and healthy
Ghanaian homemade meals in Berlin!



Rice cooked in homemade tomato sauce
served with salad or vegetable stir fry and: 

€12.00Beef / Chicken
Fish €14.00

Main Dishes

Rice cooked in black eye peas served with homemade
tomato sauce, black chilli sauce, greens, vermicelli, gari,
hard-boiled egg and:

€12.50Beef / Chicken
Fish €14.50

Rice-vegetable-egg stir fry served with salad and:

€11.00Beef / Chicken

Fish €13.00

Boiled jasmine rice with boiled egg and:
Tomato sauce and fish                           
Tomato sauce and Beef / Chicken    
Spinach sauce and Fish          

€13.00

€11.00

€14.00

Jollof Rice

Waakye

Fried Rice

Plain Rice



Cornmeal ball with: 
Pepper sauces and Tilapia (L)                                €14.00
Pepper sauces and Tilapia (S)                               €12.00
Okro and Goat                                                           €14.00
Okro Assorted (Crab, Wele, Beef, Fish)                €16.00                        
Okro and Beef or Chicken                                      €14.00
Grilled mackerel                                                        €12.00

Black eye peas cooked in tomato sauce
served with: 

€11.00Fried ripe plantain

Red Red 

Maize dumplings with hot pepper sauces and:

€12.50Tilapia (S)
Tilapia (L) / Red Snapper €14.50

Cooked Cassava-Plaintain meal with:
Goat Soup 
Fresh Fish Soup 
Chicken / Beef Peanut soup 

€15.00

€15.00

€13.00

Rice balls served with peanut butter soup and:

€12.00Beef / Chicken
Fish €14.00

Omo Tuo

Banku

Kenkey

Fufu

(Vegan)



Beef / Chicken Soup                                                      
Goat Soup                                                                        
Fresh Fish Soup                                                              
Smoked Fish Soup                                                        
Okro Assorted Soup                                                     
Okro Sauce with Beef                                                 
Okro Sauce with Goat                                                 
Spinach veggie                                                              
Spinach Fish                                                                   
Tomato Vegetable Beef / Chicken Sauce               
Tomato vegetable Fish Sauce                                   

Lunch Specials
Jollof with Beef/chicken                              €6.00
Jollof with Red snapper fish                       €7.00
Waakye with Beef/chicken                         €6.50
Waakye with Red snapper fish                  €7.00 
Fried rice with Beef/chicken                      €6.00
Fried rice with Red snapper fish               €6.50
Red-red with Fried ripe plantain              €5.50

Soups and Sauces

**WED AND THURS ONLY

€10.00
€12.00
€12.00
€12.00
€14.00
€12.00
€12.00
€10.00
€12.00
€10.00
€12.00



Big Tray Pack
Jollof with Chicken / Beef 
Jollof with Fish 
Waakye with Beef / Chicken 
Waakye with Fish 
Fried Rice with Beef / Chicken 
Fried Rice with Fish 
Red-Red 
Omotuo with Beef / Chicken 
Omotuo with Fish 

€48.00
€56.00
€50.00
€58.00
€48.00
€56.00
€44.00
€48.00
€56.00

Snacks and Drinks
Coca-Cola / Fanta / Sprite
Karamalz 
Old Jamaica Ginger Beer 
Beef Patties 
Puff Puff/ Bofrot 3 stk.
Kelewele 

€2.00
€3.00
€3.00
€1.50
€1.50
€6.00



HOMEMEALDEAL

www.afropotberlin.de

+49 15167700776

afropotberlin@gmail.com

@afropotberlin

OPENING DAYS/ HOURS

WED | THURS | SAT & SUN

11:00 AM - 6:00 PM

Jollof/Fried rice/Waakye - rice for some 1-2 minutes in the
microwave, covered with a moist kitchen towel/napkin or
10 minutes in a preheated pan over medium heat.

Omotuo/Red-Red - Soup / beans for some 1-2 minutes in
the microwave, or 10 minutes in a preheated pot over
medium heat.

Kenkey - kenkey ball in a strainer seated on a pot of water
over high heat covered with foil for some 10 minutes.

Chicken / Beef / Fish for some 1-2 minutes in the
microwave or some 10 minutes in a preheated oven (200°)

Beef Patties/Kelewele -snacks can be enjoyed cold.

Enjoy this home meal made with love.

Cheers
Eve

Warm Tips


