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BRUNCH MENU | £75
UNLIMITED DRINKS PACKAGE | £50

A cocktail from the Antillean brunch cocktail list

TABLE SNACKS

Plantain & Lotus root crisps

RAW

Mojito cured grouper, mint, lime, rum
Cobia ceviche, watermelon, jalapeno, lime, turmeric

Scallop ceviche, chilli, lime

SMALL PLATES

Mackerel escovitch, julienne pickled vegetables
Chicken skewers, tomato, mango salsita
Grilled octopus, mango, cucumber, mint, scotch bonnet emulsion
Watermelon & Heritage beetroots salad (pb)

LARGE PLATES
Flying fish, cou-cou, plantain sofrito, mojo
Roast Achiote tamarind chicken, Antillean BBQ sauce, rice & peas
Rum marinated Ribeye, boniato mash, salsa verde

Jackfruit curry, butternut squash, steamed rice (pb)

DESSERTS

Rum baba, spiced rum syrup
Island chocolate torte, passionfruit, mango, Chantilly cream
Carrot cake, pineapple

Guinness punch ice cream

(v)vegetarian | (pb)plant based

All prices include VAT. A discretionary 12.5% service charge has been included.

Our dish names don’t always mention every ingredient. Please let our team know if you have any allergies,

For full allergen information please ask for the manager.




