
Ackee & Saltfish
An Island favourite served with bake

7.50  
 (vegetarian option available) 

Boston Wings (extra hot)
Lightly fried and shaken in hot sauce

6.50

Pork Ribs
Appleton rum and sweet molasses glazed 

6.95 

Mac ‘n’ Cheese
5.50

(with jerk ham hock 6.50) 

Crispy Calamari
Deep fried in seasoned polenta

7.50 

Jerk Mushroom Gratin (10 mins) 
 Portobello & chestnut mushrooms (ve)  

6.—

Pulled Pork Balls (hot)
Spicy deep fried jerk pork balls with spiced mayo

6.50 

Peppered Shrimps (extra hot)
King prawns cooked in boston pepper sauce, with 

sweet cherry tomatoes, avocado salsa & bake
8.50

Jamaican Patties (10 mins)
Homemade golden flaky half moon patties 

Veg 5.—  | Beef 6.—

Padron Peppers (ve)
Jerk seasoned fried peppers

5.— 

Rudie’s signature real jerk marinaded for 24 hours in our secret blend of herbs and spices 
before being cooked over charcoal and wood smoke on traditional steel drums. Served with 

our home made mild, medium or hot jerk sauces!

Jerk Chicken
13.50 (Half) | 8.— (Quarter)

Jerk Lamb Rump 
Served with padron peppers

15.—  

Jerk Pork Belly 
13.50  

Jerk Boss Burger
Double beef patties, smoked cheddar, sweet 
honey mustard, red onion, tomato, pickle & 

jalapeño (available gluten free)
12.—

Rudie’s homage to Jamaican classics we love that’s sure to give you that tek it easy mon 
island vibe... 

Curry Goat
Traditional bone-in curried goat

7.50 

(with white rice 10.50)

Soup
See the specials board for the day’s classic 

Jamaican soup
5.—

PLATES

SIGNATURE 
REAL JERK

BOWLS

Rice & Peas (ve) .............................................4.—

Chow Chow (ve) / Red Cabbage Slaw (v) .......3.50

Avocado & Papaya Salad (v) .......................4.50

Fried Plantain (ve) ...........................................3.50

Sweet Potato Fries (v) ...................................4.50 

Corn Pon-De-Cob (ve) ...................................3.50

YARD CLASSICS

Market Fish (10 mins)
Steamed whole “escovitch” fish

14.50

Swordfish Steak 
Roasted yam, cashew & coriander pesto

 14.50

SEAFOOD

Vegetable Platter (ve)
Sautéed ackee, sweet peppers, spinach, fried 

plantain and rice & peas 
14.—

Stew Peas (ve)
A vegan version of the ultimate Jamaican 

comfort food. Served with white rice
7.—

JAH LOVE 

Yeah Mon! Plat ter
Selection of jerk chicken, pork, lamb and sweetcorn

29.75

Jamaica Bites

There’s a particular perfection that you find in Jamaican cooking that hovers somewhere between 
simple and satisfying - these creative small plates are inspired by popular street foods, island 

ingredients and flavours. Perfect for sharing...

v = vegetarian   ve = vegan



Rum Cake 
Traditional ring cake laced with Jamaican rum, 

served with ice cream 
7.50

Banana Brulee
Appleton rum and banana brulée

5.50 

Chocolate Mousse
Jamaican black river chocolate & Appleton rum 

mousse
5.50 

Custard Apple
Apple crumble with rum custard or ice cream

6.—

L U N C H
(Available Wed - Fri  |  12 - 4pm)

Jerk Chicken Ceasar Salad
Rudie’s smoky jerk chicken caesar salad

7.50

Jerk Ham Hock Wrap
Delicious jerked ham hock and salad wrap

5.50

Curry Goat Wrap
Tender curry goat and salad wrap 

6.50

Mushroom and Spinach Wrap (ve)  
Jerk seasoned portobello mushrooms and 

sautéed spinach 
5.—

Jerk Chicken or Beef Burgers
With smoked cheddar & jalapeño chilli, 

served with fries
9.—

Chicken Wings
 Spicy wings with creamy potato salad 

7.50

B R U N C H
(Available Sat - Sun  |  11.30am - 4pm) 

Eggs Florentine (v)
Sautéed spinach, poached free range eggs 

and hollandaise on toasted bakes
6.50

Eggs Benedict
Jerk spiced ham hock, poached free range 

eggs and hollandaise on toasted bakes
7.50

Eggs Royale
Jerk spice smoked salmon, poached free 

range eggs and hollandaise on toasted bakes
8.50

Yeah Mon! Full Jamaican
Ackee & saltfish, jerk lamb sausages, baked 
butter beans, sautéed spinach, boiled green 

banana & bakes
9.50

Jah Love! Full Jamaican (ve)
Ackee, baked butter beans, sautéed spinach, 

boiled green banana & bakes
7.50

Ice Cream & Sorbet
Vanilla, Rum & Raisin, Cappuccino, Mango Ripple, Blackcurrant, Coconut, Lime  

1.50 (1 scoop)

D E S S E R T S

Talkin Blues Jamaica Blue Mountain Coffee:      
Espresso (single / double) .......................3.50  | 5.50

Lively Up medium-dark roast Arabiaca beans:
Espresso (single / double) ........................2.50 | 3.50

Cappuccino .......................................................3.50

Americano .........................................................3.50

C O F F E E  &  T E A

If you have any food allergies, please let us know before ordering. An optional service charge of 12.5% will be added to your bill. 

Tea:

English breakfast tea ........................................3.50

Fresh mint tea ...................................................3.50

Fresh lemon and ginger tea ..............................3.50

Bottomless 
Brunch

(Available Sat - Sun  |  12 - 4pm)

One Brunch Dish 
Bottomless Rum Punch  (90 mins!)

18.—

Sunday Jammin’ Roast
(Available Sundays 1 - 6pm)

Whole Chicken
Served with crispy roast yam, 
squash, sweetcorn, bakes and 

rum gravy

30.—

Whole Lamb Shoulder 
(Requires pre-order)

Served with crispy roast yam, 
squash, sweetcorn, bakes and 

rum gravy

From 15.—(pp)

Vegetable Platter
(Vegan option available)

Peppers, ackee, yam, halloumi, 
sweet potato & feta croquettes, 
cabbage, bakes and veg gravy

27.—

Jerk 
Monday

(Mondays 5 - 10 pm | Dining-in)

Half Price 
Half Jerk Chicken 

Per Person


