
Join us for a night of bold flavours and relaxed dining. Choose a selection of small plates and sides,
designed perfectly for sharing. We recommend two small plates and one side per person. And, be sure

to save room for dessert!

Small Plates

Jerk Chicken Thighs - Boneless Chicken, Jerk Spice Sauce (GF) £8.00

Curried Goat - Slow-Braised Goat, Spiced Caribbean Curry (GF) £8.50

Ackee & Saltfish- Sautéed Salt Cod, Ackee, Peppers, Fresh Herbs (GF) £8.50 

Jerk Prawn Skewers- Gril led Prawns Glazed in Jerk Seasoning, Peppers & Onions (GF)  £9.00

Ceviche Salad - Sea Bass Cured in Lime Juice, Mango, Pickled Onion, Chil l i ,  Salad Leaves & Citrus
Dressing (GF) £9.50 

Jerk Cauliflower Steak - Charred Cauliflower, Jerk Glaze (VE) (GF) £7.50

Jamaican Ital Stew - Pumpkin, Carrots, Sweet Potato, Kidney Beans, Chickpeas, Coconut Milk (VE) (GF)
£8.00

Sides

Rice, Peas & Beans (VE) (GF) £5.00

Sweet Potato Fries (VE) (GF) £6.00

Caribbean Slaw (V) (GF) £4.00

Fried Plantain (VE) (GF) £4.50

Tempura Okra (VE) (GF) £5.00

Beef Pasty & Jerk Mayonnaise £6.00

Veggie Pasty & Jerk Mayonnaise (V) £6.00

Caribbean Mac & Cheese (V) £5.50

Hot Sauce (V) £1

Desserts

Spiced Ginger Cake, Dark Rum Caramel, Pineapple Cream (V) (A) £8.50

Creamed Coconut Rice Pudding, Fresh Mango, Toasted Coconut (GF) (VE) £8.50 

Caribbean Split - Plantain, Rum and Raisin Ice Cream, Chill i  Chocolate (GF) (V) £8.50
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