
Food

 

Nibbles
Jerk pork sausage roll, BBQ sauce  £2.00 (C, D, E, G, M, SU)

Mixed olives  £3.00
Spiced nuts  £3.00 (tree nuts, peanuts)

Starters
Soup of the day £4.00  V (allergens may include D, G, N) 

Sweet potato hummus, flat bread  £4.50  VN (G, SE)

Breaded calamari, curry mayo  £6.00 (D, E, G, SH)

Roast sweet potato, quinoa, pomegranate & avocado salad £6.50/£9.50  VN 
R&S wings, rum chilli guava glaze, pomegranate salsa  £7.00

Salt fish croquettes  £7.00 (D, E, F, G)

Sautéed tiger prawns, tomato, scotch bonnet butter £7.50 (SH, D, SU)

Ginger-spiced beef fillet, crunchy veg, soy, sesame £8.00 (SE, SO)

Mains
Jerk chicken, pickled slaw, jerk sauce  ¼ £6.95 ½ £11.50 (SU)

Chickpea & mushroom burger, rocket, spiced rum & red onion jam £9.00 VN (G, SU)

Coconut curried veg, roti, slaw £9.50 V (G)

Jerk spiced chicken burger, mango salsa £9.50 (C, G, SU)

Beef burger, crunchy slaw, spiced rum & red onion jam £9.50 (G, SU)

Curried mutton, roti, slaw £10.50 (G, SU)

Prawn mac’n’cheese, seasonal salad £9.95 (SH, G, D)

Guava glazed pork loin, pomegranate salsa, crunchy veg £10.95
Classic or jerk spiced fish & chips £11.95 (C, F, G)

Steamed whole sea bass, ginger, chilli, selection of veg £15.95 (F, SO)

Sirloin steak, spring onions, scotch bonnet butter £17.95 (D)

Sides | £3.00
Rice & peas | Plain basmati| Plain/spiced fried plantains | Sweet potato chips |

Triple cooked chips | Cajun spiced fries | Butter steamed veg (D)

Desserts
Selection of ice cream & sorbets £5.50

Tropical fool £6.00 (D, E)

Chocolate & chilli tart, lime crème fraiche £6.00 (D, E, G)

Banana & rum ice cream, passionfruit, walnut crumble, white chocolate sauce £6.50 (D, G, N)

Allergens: 
C: celery
D: dairy
E: eggs
F: fish
G: gluten
M: mustard

N: nuts
SE: sesame
SH: shellfish
SO: soya
SU: sulphites

V: Vegetarian    VN: Vegan



Sharing Platters

Roti Platter VN
Freshly baked roti bread, hummus, 
guacamole, olives, crudités  £13.95

***We recommend this dish with a nice bottle of 

Chicken Wings Platter

Topped with pomegranate salsa & served with a trio of dips: jerk, 
BBQ & rum guava £14.95

***This is best enjoyed with a bottle of 
Valcheta Malbec, Mendoza, Argentina

Seafood Platter

curry mayo, tartare sauce  £15.95

***Complement this delicious platter with a bottle of 
Vino Vispo Sparkling Wine, 
Enrico Bedin, Veneto Italy

Jerk Platter

Jerk pork sausage roll, chicken wings, lamb kofta, 
beef, polenta, BBQ sauce, served with chips & corn on the cob  £18.95

***The perfect companion to this spicy platter is a bottle of 
Goleta Sauvignon Blanc, 

Central Valley, Chile

(G, E, F, D, crustacean, mollusc)

Cosmina Pinot Grigio, Romania

(M, SU, sulfur dioxide)




