
dessert

BAILEYS PARFAIT

Bailey's parfait layered with caramelized oat crumbs, white 
chocolate, and a sprinkle of dried raspberry for a decadent 

昀椀nish.

STICKY TOFFEE PUDDING

Warm, gooey sticky to昀昀ee pudding, lavished with a rich 
brandy caramel sauce, accompanied by a scoop of classic 

vanilla ice cream.

VEGAN PANNA COTTA

Silky vegan panna cotta infused with cinnamon, topped with 
succulent 昀椀gs for a delicate, spiced dessert.

starter

CHICKEN WINGS (JERK/SUYA)                              
Flame grilled jerk marinated chicken wings.

ROAST AUBERGINE & CHICKPEAS SALAD                             
Roasted aubergine and chickpeas tossed with fresh greens in a zesty dressing, topped with feta and seeds for a 
hearty, 昀氀avorful salad.

MAIN
BEEF SUYA (TOZO)                                  
FLAME GRILLED beef suya tozo featuring succulent slices of marinated beef grilled to perfection. 

CARIBBEAN JERK CHICKEN                         

Island 昀氀avours jerk chicken leg marinated for 24h and 昀氀ame grilled served with coleslaw. 

FILO PIE                                                                                                                    

Crispy 昀椀lo pie packed with creamy spinach and vegan goat cheese, with a classic cheese and egg variant for vegetari-
ans.

sides

PLANTAIN

Caramelized plantain, perfectly ripe and sweet, fried to golden-brown perfec-
tion for a simple yet irresistible treat.

FRIES

Classic crispy fries, golden and salted to perfection.

GREEN BEANS

Tender green beans sautéed with sesame and ginger, 昀椀nished with a drizzle 
of extra virgin olive oil for a 昀氀avorful, healthy side.

.

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimise the risk of cross-contamination,
we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan recipes but may not be suitable for 
guests with milk or egg allergies.(VG) • suitable for vegan requirements  (V) - suitable for vegetarian requirements.
 

*12 .5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.

January Set Menu
£39.99* for 3 courses & a Side

Pick one Starter, Main, Side & Dessert
Available when pre-booked only



BAR & GARDEN 5-8PM

GRILLED JERK CHICKEN WINGS                                £15
FLAME GRILLED JERK MARINATED CHICKEN WINGS, SERVED WITH FRIES.

GRILLED SUYA WINGS                                £15
FLAME GRILLED SUYA MARINATED CHICKEN WINGS, SERVED WITH FRIES.

BEEF & MARROW BURGER                                £15
FLAME GRILLED BEEF PATTY SERVED ON A BRIOCHE BUN WITH BEEF 

TOMATO LETTUCE AND CHEFS SECRET SAUCE, SERVED WITH FRIES.

GRILLED CHICKEN BURGER                                £15
FLAME GRILLED BEEF PATTY SERVED ON A BRIOCHE BUN WITH BEEF 

TOMATO LETTUCE AND CHEFS SECRET SAUCE, SERVED WITH FRIES.

MAC & CHEESE BITES                                £15
CREAMY MACARONI CHEESE COATED IN PANKO AND COOKED UNTIL GOLDEN 

BROWN, SERVED WITH FRIES.

FISH BITES                                £18
JUICY RED SNAPPER MARINATED IN A SPICE BLEND AND FRIED IN A LIGHT 

BATTER WITH A MANGO TARTAR DIP, SERVED WITH FRIES.

SiDES 
SOULFUL JOLLOF RICE                                               £6  

EXPERIENCE THE HEART AND SOUL OF WEST AFRICAN CUISINE WITH OUR JOLLOF 

RICE. FRAGRANT RICE INFUSED WITH A RICH TOMATO AND SPICE BLEND, SIMMERED 

TO PERFECTION. A SYMPHONY OF FLAVORS THAT CAPTURES THE ESSENCE OF 

TRADITION.

SUYA FRIES EXTRAVAGANZA                                         £6

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.

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.

GOLDEN CRISP 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

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.

appetiser

PLANTAIN BREAD                                  £6

FRESHLY BAKED PLANTAIN BREAD WITH WHIPPED SMOKED SALT BUTTER.

LEMON & PEPPER CALAMARI                              £11

FRESHLY BAKED PLANTAIN BREAD WITH WHIPPED SMOKED SALT BUTTER.

FOCACCIA BREAD                                  £6

FRESHLY BAKED PLANTAIN BREAD WITH WHIPPED SMOKED SALT BUTTER.

MAIN
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               £25

PREMIUM FRENCH CUT LAMB CUTLETS MARINATED IN FRESH THYME, GARLIC AND 

SMOKED PAPRIKA THEN FLAME GRILLED TO PERFECTION.

CARIBBEAN JERK CHICKEN                         £20

ISLAND FLAVOURS JERK CHICKEN LEG MARINATED FOR 24H AND FLAME GRILLED 

SERVED WITH COLESLAW.

GRILLED GIANT KING PRAWN DELIGHT      £28

JUMBO KING PRAWNS MARINATED IN OUR SECRET SPICE BLEND THEN FLAME GRILLED 

AND SEVERED WITH A SPICY MANGO SAUCE.

SALMON & ROASTED PEPPER PESTO PASTA    £18

TAGLIATELLE COOKED IT A CREAMY ROASTED PEPPER, CASHEW PESTO WITH HOT 

SMOKED SALMON.

AVOCADO PASTA                                                £16

TAGLIATELLE COOKED IN A SMOOTH AVOCADO SAUCE.

TOMATO AND MOZZARELLA SALAD                £16

HEIRLOOM ROUGH CUT TOMATOES WITH TEARED MOZZARELLA, AVOCADO PUREE AND 

TOMATO WATER DRESSING.

PLANTAIN SALAD                                                £15

MIXED LEAFS, SHALLOTS, HERITAGE TOMATOES, AVOCADO,  FRIED PLANTAIN WITH 

HOUSE DRESSING. 

BEEF & MARROW BURGER                                 £20

FLAME GRILLED PREMIUM BEEF & MARROW BONE FLAVOURED PATTY SERVED ON A 

BRIOCHE BUN WITH BEEF TOMATO LETTUCE,  AND CHEFS SECRET SAUCE SERVED WITH 

A SIDE OF FRIES.

GRILLED JERK CHICKEN BURGER                       £18

24 HOUR MARINATED CHICKEN BREAST, FLAME, GRILLED AND SERVED WITH LETTUCE 

BEEF, TOMATO FRIED PLANTAIN,  SCOTCH BONNET  AIOLI.

PLEASE NOTE ADISCRETIONARY SERVICE CHARGE OF 12 .5% WILL BE ADDED

TO YOUR BILL ALLERGEN PRODUCTS LIST ARE AVAIL ABLE UPON REQUEST

dessert
BAILEYS PARFAIT
Bailey's parfait layered with caramelized oat crumbs, white chocolate, and a sprinkle of dried raspberry for a decadent 昀椀nish.

STICKY TOFFEE PUDDING
Warm, gooey sticky to昀昀ee pudding, lavished with a rich brandy caramel sauce, accompanied by a scoop of classic vanilla ice cream.

VEGAN PANNA COTTA
Silky vegan panna cotta infused with cinnamon, topped with succulent 昀椀gs for a delicate, spiced dessert.

starter

CHICKEN WINGS (JERK/SUYA)                              
Flame grilled jerk marinated chicken wings.

ROAST AUBERGINE & CHICKPEAS SALAD                             
Roasted aubergine and chickpeas tossed with fresh greens in a zesty dressing, topped with feta and seeds for a 
hearty, 昀氀avorful salad.

MAIN
BEEF SUYA (TOZO)                                  
FLAME GRILLED beef suya tozo featuring succulent slices of marinated beef grilled to perfection. 

CARIBBEAN JERK CHICKEN                         

Island 昀氀avours jerk chicken leg marinated for 24h and 昀氀ame grilled served with coleslaw. 

FILO PIE                                                                                                                    

Crispy 昀椀lo pie packed with creamy spinach and vegan goat cheese, with a classic cheese and egg variant for vegetari-
ans.

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimise the risk of cross-contamination,
we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan recipes but may not be suitable for 
guests with milk or egg allergies.(VG) • suitable for vegan requirements  (V) - suitable for vegetarian requirements.
 

*12 .5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL.

January Set Menu
£34.99* for 3 courses

Pick one Starter, Main & Dessert
Available when pre-booked only


