
Sauces
All our sauces are made in house! (+50p)

coastal cakes
Golden seafood cakes with nori, jackfruit shreds and herb potato served with crushed pea, lemon and parsley and fresh 
mint. (gfo)

7

tempura fLorets
Lightly battered cauli and broccoli florets served with creamy satay sauce, crushed peanut, pickled shallots and 
sesame. (gfo)

7

sweetcorn fritters
Fresh corn fritters served with fresh chilli, charred corn, smoked chipotle sauce, coriander and fresh lime. (gfo)

7

Nacho strips, they’re mine!
Homemade nacho strips served with lemon and roasted garlic hummus and roasted chickpeas.

7

holy smokes
Homemade croquettas made from creamed potato, smoked cheese, wilted spinach served with roasted garlic cannelloni 
purée. (gfo)

7

feta together
Pan fried tenderstem broccoli in garlic, toasted almonds, pickled beetroot and feta style crumble. (gf)

7

small plates
Perfect for sharing • Enjoy 3 small plates for 18

Large plates
jungle is massive
BA-HA protein patty, charred pineapple, red onion, tomato, crisp lettuce, sriracha spiced mayo on a brioche style bun 
served with seasoned fries.

14

rock lobster
Creamy hearts of palm in a lemon, kelp and dill cream on fresh rolls and herb seasoned fries.

13

free as a bird
Marinated chikn pieces, charred sweetcorn fried rice served with sauteed onions, peppers and mixed vegetables in a 
creamy garlic and hot pepper sauce.

13

Banana Blossom bowl
Banana blossom and roasted chickpeas in a chilli and pineapple dressing served with garlic sauteed kale, red cabbage, 
red onion, carrot, cucumber and blossom finish.

13

Kraken Kalamari
Kalamari rings in tempura batter and Kraken rum glaze with Bajan inspired loaded fries, wasabi aioli, spring onion, 
sesame and fresh lime. 

12

Banana b-rum bread
Homemade banana and rum baked toasted loaf with dark chocolate and 
house rum glaze served with vanilla ice-cream.

5.5

Lime and coconut cake
A lime and coconut sponge with a lime icing and coconut chips served 
with vanilla ice-cream. (gf)

5.5

‘Spresso slice
Decadent chocolate cake infused with Flor de Cana Spresso and served 
with creamy vanilla ice-cream

5.5

Desserts

All our food is vegan and prepared on-site
Please let us know about any allergies/dietary requirements

gf - Gluten free | gfo - Gluten free on request

Mac and che*se
Creamy Mac and cheese using our in house ch*se sauce topped with more che*se! 

5

Sea salt fries / sweet potato fries
Our house fries seasoned with sea salt and parsley.  
Upgrade to sweet potato fries for +50p

3.5

Sunseed salad
Fresh mixed leaf, diced pineapple, corn and tomato dressed in our herb 
dressing topped with sunflower seeds.

3.5

Wasabi aioli Chipotle mayo

Smoked aioli Garlic mayo
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