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BRUNCH MENU | £75

UNLIMITED DRINKS PACKAGE | £50
VEGETARIAN

A cocktail from the Antillean brunch cocktail list

TABLE SNACKS

Plantain & Lotus root crisps

RAW

Watermelon & Heritage beetroots salad (pb)

SMALL PLATES

Rasta pasta, tomato, pepper, coconut, (pb)

Calabaza and purple yam tart, ginger sour cream (v)

LARGE PLATES
Mango Salad, green papaya, tomato, spicy herb dressing (pb)

Jackfruit curry, butternut squash, steamed rice (pb)

Grilled Aubergine, stir fried Ackee, onions, peppers, tomatoes, chilli (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 will be applied to your final bill.

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.




