
	
  
Starters 

Jamaican Fried Spiced Chicken Goujons 
Marinated in a home made Jamaican sauce, with a mix of herbs and spices and fried to seal in the flavour. 

 
Plantain in Sweet Chili Sauce (V) 

Salted fried plantain chips with a pinch of herbs, spring onion, garlic and spice. A popular snack in the Caribbean.  
Served with a sweet chili sauce 

 
Meatballs with Grass 

Spiced minced Aberdeen Angus beef cooked on lemongrass. Served with sweet chilli or plumb source. 
 
 

Mains  
Curry Goat  

Marinated goat & lamb slow cooked in curry spices, scotch bonnet, potatoes, carrots and ginger.  
Served with Rice and Pease 

 
Veg Curry  

Curry spices, scotch bonnet, potatoes, mixed seasonal vegetables and ginger. Served with Rice and Pease 
 

Jerk Chicken Breast 
24 hours spice marinated grilled chicken breast. Served with Rice and Pease 

 
Street Burgers 

Beef, Chicken or Vegetarian/Bean Burger (V) 
Grilled & seasoned in jerk spices, served on a sweet bun with fresh green 

seasoning.  
Served with Fries 

 
Extra Sides (additional sides are £2.50 Each) 

Rice and Peas (V) 
Rice and kidney beans, herbs and coconut blended and cooked to perfection.  

French Fries (V) 
Salt & Pepper Fries (V) 
Sweet Potato Fries (V) 

 
Extra Gravy (additional gravy is £1.00 each) 

Jerk Gravy (Hot) 
Chicken Gravy  

 
Desserts 

Golden Rum Cake 
Chocolate Rum Cake 

Cornish Ice cream 
Mango Sorbet 
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