
 
 
 

 

 

Sharing plates 

Roasted red peppers with chick peas, olives & grilled goats cheese £8 

Jerk chicken pieces with peri peri sauce & water melon salsa £8-50 

Rustic bread w roast garlic & olives £4-50 

Soy & chilli beef on sugar cane skewers £8-95 

Roast aubergine, tomato, basil & bean salad £7 

 Appetisers 

Mushroom bruscheta caramelised onions, red cheese & prosciutto £6 / £8-95 

Home made soup £4 

Smoked salmon & baby spinach on potato cake with horseradish cream £7-25 / £9-25 

Chilli salt & pepper tiger king prawns with rocket & lime mayo £9-50 

Sweet corn & salt fish fritters with avocado, beef tomato & red pepper frenzy salsa £7-50 / £9 

Mains 

Steak & kidney pudding with red cabbage, horseradish & meat jus £11-75 

Roast sweet potato, mushroom & gnocchi with lemon & thyme butter £7-95 

Jerk chicken with rice & peas, fried plantain, tomato & rocket salad £11 

 Lamb rump with mint pea mash, sugar snaps & apple mint jelly £14-50 

Rib eye steak garni with horseradish or brandy sauce & chips £15-25 

Confit of five spice duck leg on coconut rice with greens & plum sauce £11 

Belly pork with sage mash & thyme stuffing £9-50 

Fish of the day ( please ask a member of staff ) £mkp 

Sides 

Fried plantain wedges £3-00 
Tomato & red onion salad with balsamic dressing £3-00 

Bowls of winter greens £3-50 
Mustard mayo chips £3-50 

 
(Please note any main course only orders placed at busy times will be subject to a 40 min wait) 

10% service charge on parties of 6 or more 
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