
Dakar Eats

My top restaurants!
1. Pizza: For the pizza itself, Sam’s, but it’s take-out 
only. So for pizza + ambiance, La Maison de Celine. !

2. Coffee shop: Presse Café, but Radisson Blu has a 
great café au lait + ocean view.!

3. Date night: Le Jardin at the Pointe des Almadies 
or La Maison de Celine. Lunch date with friends, I’d 
say Le Ryad or La Cabane du Pecheur.!

4. Can’t live without: Shady Shack! Hummus, baba 
ghanoush and the best Philly Cheesesteak ever. We 
get take-out lunch there most Sundays.!

5. Take me away: Sunu Makane (chez Seck) on Ile 
de Ngor. !

No, really away: Pizza and steaks and La Reserve 
de Bandia. (Bonus: monkeys and crocodiles while 
you lounge in hammocks!)!

6. Brunch: Terou-bi or Radisson Blu, but both are 
pricey. La Royaltine has a nice salon de thé and La 
Piazza has good omelettes and EK breads. !

7. Mexican: None :( !

8. Steak: Le Jardin at the Pointe des Almadies, La 
Parilla or La Maison de Celine. For an all-out meat 
binge, Churrascaria Brasil.!

9. Senegalese: Diami Delivers. Great food, quality 
ingredients, good prices and delivered hot to your door.!

10. Want to try ASAP: Go-go Cupcakes, Classic 
Burger, Le Cozy,  Trio Toque, Le Bideew, Fuji, La 
Calebasse, Regis ice cream... And wherever the next 
new place is to open up!!

Bakery goods!

You probably already know about Eric Kayser bakery 
and that they also sell from Le Parcours. But beyond 
EK, Dakar has some amazing breads!!

• Daily bread that’s good enough to be special 
occasion bread: Sam’s Bread. Naturally leavened 
hearth breads made from 100% organic stoneground 
flours. We’re doing the subscription plan so get a 
fresh 1-kilo loaf delivered to our door each week!!
• Whole wheat sandwich bread, sliced: Shady 
Shack. It’s delicious and exactly what I want in a 
sandwich loaf. They also have white bread, if you prefer.!
• Everyday baguette: Ask for tapalapa at your local 
buutik. Freezes well, makes good sandwiches and 
great garlic bread.!
•Baked-to-order whole wheat tortillas, English 
muffins, pizza crusts, bagels, banana and apple 
breads... Marie’s Kitchen delivers. And I am so, so glad!!

Organic goodness !
Organic fruits & veggies, eggs, poultry, jams, 
amazing dairy products... all by delivery from 
Passion Nature / Keur Normand. Seriously. You 
need to try it.

A collaborative food resource for Americans in Dakar

Poultry 
I order chicken legs, 
wings, breasts and 
whole birds from 
Poulet Express. I 
order regularly and 
am continually 
impressed by the 
speed of the delivery 
(usually under an 
hour) and the 
freshness and 
cleanliness of the 
chicken – plus their 
prices are the best in 
town. The owner 
speaks English, so 
you can call and say, 
“English, please!” !

Beef 
I used to buy at 
Hypermarché. Never 
bought ‘bad’ meat 
there, but the smell 
has gotten so ick that I 
no longer buy there. 
Casino is more 
expensive, but until I 
find a new option 
(see 2015 edition!), it’s 
worth it.!!
Tip: The best beef in 
Senegal comes from 
BeerSheba Project. 
They will deliver 
ground beef/stew 
meat for orders of 50 
kilos or more. 

Pork 
I’ve heard that there’s 
a market in Grand 
Yoff that butchers 
pigs every Saturday 
and you can get any 
cut you want at a 
good price. I haven’t 
ventured there yet, so 
for now I stick with 
the occasional Casino 
pork chop and 
regularly buy ground 
pork for making 
sausages from there. 
Oh, and CDA has 
little hams we really 
like so I buy those 
and freeze them.

Seafood 
I order filets de lotte 
and shrimp from 
Abdou, who delivers 
all over Dakar. Good 
prices, always fresh 
and very punctual. !!
Pantry items 
For canned and 
baking goods, 
Hypermarché has a 
good selection, but 
more often, I go to 
City Dia. Casino is 
most expensive.!!
Be sure to check out 
your local buutik too!

Fruit & Veggies 
Mr & Mme Ba come 
by each week selling 
from their car. They 
have all I need at 
good prices (and they 
sell all around 
Dakar). Or go to your 
nearest stand and get 
to know the vendors 
there. Frozen fruit is 
at larger grocery 
stores, CDA (cheapest 
strawberries), Patisen, 
Saprolait 
(blueberries!) and 
Passion Nature 
delivers frozen 
mango and organic 
strawberries.!

Dairy 
I buy mozzarella in 2-
kilos blocks at about 
half the price of the 
grocery stores from 
CDA. (But I don’t 
care for their grated 
mozzarella or their 
Gouda.) For lower-
priced Gouda in 
bulk, Saprolait is the 
place to go. We buy 
Laitcran brand 
powdered whole and 
skim milk and prefer 
Ardo brand lait caillé 
(non-sucré). I use it to 
make ‘Greek yogurt’ 
and sour cream.
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Dakar’s 
restaurant 
scene has 

exploded in the 
last few years! 
Every week I’m 
hearing of new 

places, new 
menus and 

new favorites. 
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