GA'TH

COLLECTIVE

256th July 2026 at 5PM

Join us as we celebrate GATH at
One with an intimate Pan- RSVP
African dining experience

thcollective.
curated by our special Chef G dathcollective.com

Abuja

Every course tells a story.



e OurecMerie

PRELUDE

CRISP MOSAICS

Tiger prawns, golden shards of crispy rice, fermented
pepper glaze and aromatic spices

OCEAN CONSOMME

Aromatic seafood broth, prawns, scallops, mussels, coastal
herbs, citrus infusion and cream

THE STORY UNFOLDS

COASTAL EMBER

Charred salmon fillet, plantain crisp, delicate potato
pearls, seaweed essence and coastal aromatics

SWEET MEMORIES

TROPICAL BREEZE

Chilled watermelon infused with vibrant tiger’'s milk,
layered with citrus notes and fresh herbs to refresh the
palate

GOLDEN REVERIE

Golden caramelized French toast, vanilla creme anglaise
and tropical fruits
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	Taste of Memory
	RSVP

	Our Menu
	CRISP MOSAICS
	Tiger prawns, golden shards of crispy rice, fermented pepper glaze and aromatic spices

	OCEAN CONSOMMÉ
	Aromatic seafood broth, prawns, scallops, mussels, coastal herbs, citrus infusion and cream

	COASTAL EMBER
	Charred salmon fillet, plantain crisp, delicate potato pearls, seaweed essence and coastal aromatics

	TROPICAL BREEZE
	Chilled watermelon infused with vibrant tiger’s milk, layered with citrus notes and fresh herbs to refresh the palate

	GOLDEN REVERIE
	Golden caramelized French toast, vanilla crème anglaise and tropical fruits



