
A Culinary Adventure at Disney’s Animal Kingdom 
Lodge

LAKE BUENA VISTA, Fla. – A fusion of cultures and history, the cuisine of Africa tells an important part of the story at 
Disney’s Animal Kingdom Lodge.

Because Africa borders both the Indian and Atlantic oceans, seafood is abundant, and the multi-cultural influences — 
grilled meats from the British, vineyards from the French, curries from India and Asia, stews from the native Africans 
— create a tremendously versatile cuisine.

The three main restaurants at Disney’s Animal Kingdom Lodge, Jiko-The Cooking Place, Boma-Flavors of Africa, and 
Sanaa, are an integral part of the resort’s design, so that the sights and scents enhance the guests’ sensory 
experience.

Boma-Flavors of Africa

The lodge’s lobby overlooks Boma-Flavors of Africa, where wood-burning grills create sensational aromas from 
morning until night.

Boma in Africa is “an open, natural space that provides safety and shelter in the bush.” The 270-seat “marketplace” 
restaurant is open for breakfast and dinner, featuring an exhibit kitchen and bakery that allows guests to walk up to a 
half-dozen side-by-side cooking stations and have their entrées freshly prepared. Curries, chutneys and other Indian 
and Asian influences add fabulous flavors to grilled fish, meats and vegetables. Diners find authentic soups, stews, 
tossed-to-order salads and other market-fresh fare on the daily menu.

Soups, from hearty chicken corn chowder to smoked tomato, are a highlight, along with salads such as avocado, 
grapefruit and papaya, or roasted chicken with chili-cilantro vinaigrette. Entrees include seafood, slow-roasted ribs 
and whole-spiced chicken, accompanied by couscous, saffron rice or sweet potato pancakes. Add chutneys, a 
peppery sambal or a sweet-and-sour chile papaya sauce for a delightful international treat. Breads, too, are African-
inspired, including golden-brown naan, light and flaky chapatis or a blue cornbread.

Boma is open daily for breakfast and dinner. Reservations are recommended; call 407-WDW-DINE.

Jiko-The Cooking Place

The warm colors of an African sunset create a sophisticated ambience at Jiko-The Cooking Place, with cuisine and 
wine that celebrate the flavors of Africa.

Hosts in native attire, many in the United States from Africa for a yearlong cultural exchange, welcome guests to a 
casually sophisticated dining room inspired by Disney’s “The Lion King,” with stylized white birds suspended from the 
ceiling, beautiful wood-burning ovens and muted earth tones, the work of noted restaurant designer Jeffrey Beers.


