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APPETISER

CHICKEN WINGS (JERK/SUYA)

FLAME GRILLED JERK MARINATED CHICKEN WINGS,

LEMON & PEPPER CALAMARI

£8

£9.50

CRISPY CALAMARI RINGS SEASONED WITH A TANTALIZING BLEND OF ZESTY LEMON
AND BOLD BLACK PEPPER.

TOMATO & MOZERALLA SALAD £8

VIBRANT TOMATO AND MOZZARELLA SALAD WITH RIPE TOMATOES AND DAIRY-FREE
CHEESE, TOSSED IN A BALSAMIC VINAIGRETTE.

MAIN

COMES WITH FRIES, SALAD OR PLANTAIN FREE
EXTRA +{£ 4 FOR JOLLOF RICE.

BEEF SUYA (TOZO) £18

FLAME GRILLED BEEF SUYA TOZO FEATURING SUCCULENT SLICES OF MARINATED BEEF
GRILLED TO PERFECTION.

SUYA RIBEYE STEAK £28

280GM SUCCULENT RIBEYE STEAK FLAME GRILLED AND BATHED IN SUYA SPICE SERVED
WITH A SPICY SUYA PEPPERCORN SAUCE.

GARLIC & THYME LAMB CUTLETS £24

PREMIUM FRENCH CUT LAMB CUTLETS MARINATED IN FRESH THYME, GARLIC AND
SMOKED PAPRIKA THEN FLAME GRILLED TO PERFECTION.

CARIBBEAN JERK CHICKEN

ISLAND FLAVOURS JERK CHICKEN LEG MARINATED FOR 24H AND FLAME GRILLED
SERVED WITH COLESLAW.

£16

GRILLED GIANT KING PRAWN £27

JUMBO KING PRAWNS MARINATED IN OUR SECRET SPICE BLEND THEN FLAME GRILLED
AND SEVERED WITH A SPICY MANGO SAUCE.

CLASSIC BEEF BURGER £16

FLAME GRILLED PREMIUM BEEF PATTY SERVED ON A BRIOCHE BUN WITH BEEF TOMATO
LETTUCE, AND CHEFS SECRET SAUCE.

GRILLED JERK CHICKEN BURGER £16

24 HOUR MARINATED CHICKEN BREAST, FLAME, GRILLED AND SERVED WITH LETTUCE
BEEF, TOMATO FRIED PLANTAIN, SCOTCH BONNET AIOLI.

VEGAN BURGER

MOUTHWATERING VEGAN BURGER CRAFTED WITH PLANT-BASED PATTY, FRESH
VEGGIES, AND ZESTY VEGAN SAUCE.

£16

PLEASE NOTE ADISCRETIONARY SERVICE CHARGE OF 12 .5% WILL BE ADDED
TO YOUR BILL ALLERGEN PRODUCTS LIST ARE AVAIL ABLE UPON REQUEST
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GRILLED JERK CHICKEN WINGS

FLAME GRILLED JERK MARINATED CHICKEN WINGS, SERVED WITH FRIES.

£10

BEEF SUYA (TOZO) £15

FLAME GRILLED BEEF SUYA TOZO FEATURING SUCCULENT SLICES OF MARI-
NATED BEEF GRILLED TO PERFECTION.

DESSERTS

AMARULA DELIGHT RASPBERRY CHEESECAKE £9

A LUSCIOUS BLEND OF CREAMY AMARULA-INFUSED CHEESECAKE NESTLED ON A
BUTTERY SHORTBREAD CRUST, CROWNED WITH A DECADENT AMARULA CHOCO-
LATE GANACHE DRIZZLE. A DESSERT FIT FOR INDULGENCE.

PUFF PUFFS DUO DELIGHT £10

INDULGE IN THE DELIGHTFUL WORLD OF PUFF PUFFS, GOLDEN ORBS OF SWEET

AND SAVORY. SAVOR THEIR WARM, PILLOWY EMBRACE AS YOU DIP THEM INTO

LUSCIOUS SALTED CARAMEL SAUCE, A SWEET SYMPHONY, AND SPICED CHOCO-

LATE GANACHE, WHERE RICH COCOA MEETS A HINT OF FIERY SPICE. A HARMO-
NIOUS TRIO THAT DANCES ON YOUR TASTE BUDS.

INDULGE IN OUR FROZEN SYMPHONY £6

TREAT YOURSELF TO A DELIGHTFUL SELECTION OF SORBETS AND ICE CREAMS.
CHOOSE FROM A MEDLEY OF FLAVORS THAT DANCE ON YOUR PALATE AND
BRING A SWEET, COOL CONCLUSION TO YOUR DINING EXPERIENCE. A FROZEN
SYMPHONY AWAITS YOUR TASTE BUDS.

JOLLOF RICE £8

SAVORY JOLLOF RICE, A TANTALIZING WEST AFRICAN DISH WITH AROMATIC SPICES
AND TOMATO-INFUSED RICE

SUYA FRIES

INDULGE IN A FLAVOR EXPLOSION WITH OUR SUYA FRIES. CRISPY, GOLDEN FRIES
GENEROUSLY COATED IN THE RICH AND SPICY ESSENCE OF SUYA SEASONING. A
TANTALIZING TASTE OF WEST AFRICA’S FINEST SPICES, SERVED WITH A SIDE OF
INTRIGUE.

£6

GARDEN FRESH GREEN SALAD £6

EXPERIENCE THE ESSENCE OF NATURE IN EVERY BITE WITH OUR GARDEN FRESH
GREEN SALAD. CRISP AND VIBRANT GREENS, HANDPICKED FOR THEIR FRESHNESS,
COME TOGETHER IN A SYMPHONY OF COLOR AND FLAVOR. SERVED WITH YOUR
CHOICE OF ZESTY DRESSINGS, IT'S A WHOLESOME CELEBRATION OF NATURE'S
BOUNTY.

PARTY FRIED PLANTAINS £4

EXPERIENCE THE SIMPLE DELIGHT OF OUR GOLDEN CRISP FRIED PLANTAINS. SLICES
OF RIPE PLANTAINS EXPERTLY FRIED TO A GOLDEN PERFECTION, REVEALING A
TENDER INTERIOR AND A CARAMELIZED EXTERIOR. AN IRRESISTIBLE TASTE OF
TROPICAL COMFORT IN EVERY BITE

=l =]l




