
H A L L O U M I  T A C O S

P O P C O R N   S H R I M P  
Crisp Coated, Burnt Citrus and Chilli Glaze, Crunchy Peanuts

SET MENU 

Braised Black Beans, Rice, Chilli Sauce & Caribbean Crazy Slaw
packed into an Iceberg Lettuce Cup with Parmesan & Burnt Lime

C A R I B B E A N  F R I E D  C H I C K E N  

Marinated Jerk Chicken, Secret Herbs & Spices , Chili Sauce

ENTRÈE

MAIN
P O R K  B E L L Y   

Spiced Crispy Skin, Slow Roast Jerk Potatoes, Grilled Fennel,
Apple & Cinnamon Pureé, Baja Salsa

Field Mushroom & Truffle Puree, Fondant Potato, Pomegranate,
Beef Jus

B B Q   B R I S K E T

DESSERT 

B A K E D   A P R I C O T   &   F I G   C H I C K E N    

Juicy Chicken Pieces Stewed with Fresh Apricot & Fig, Plantain &
Potato Mash, Green Beans

C R E O L E   W A F F L E

Warm Waffle with Vanilla Bean Ice-Cream, Fresh
Strawberries, Topped withrich Chocolate Ganache

C H E E S E C A K E

Changed weekly, made in-house. Please ask our
friendly staff

- A L T E R N A T E  D R O P -

2  x course  $35
3 x course  $45


