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Traditional Jamaican dishes on the left side are all served with rice and peas or white rice, salad and slaw.

Saltfish Fritters  £8.50
Salted cod, peppers, scotch bonnet and onions 
in a seasoned batter, fried until golden and crispy 
served with a smooth, sweetcorn relish dip.

Jerk Wings £9.95
24 hour marinated jumbo wings, coated in an 
authentic blend of Caribbean flavours, served  
with a mango salsa and  in house jerk sauce. 

Escovitch Oyster Mushrooms £9.95 (V)
Crispy fried oyster mushrooms, topped with 
pickled and spicy onions, carrot and bell 
peppers, full of Jamaican flavours.

Ackee and Saltfish Plantain Stacks £11.00
Delicate mini plantain stacks layered with 
Jamaica’s national dish, savoury ackee and 
saltfish, for a deliciously authentic bite.

Oxtail and Beef Bao Buns £12.50
Traditional Jamaican oxtail and beef, slow 
cooked, braised and pulled off the bone in 
steamed bao buns, topped with crispy onions. 

Curry Goat Spring Rolls £8.50
Crispy house made pastries filled with  
shredded goat meat, served with spicy jerk 
mayo and extra curry gravy for dipping.

Tropical Shrimp £14.00
Grilled to perfection, marinated shrimp,  
coated in an authentic blend of Caribbean 
flavours. Drizzled with a thyme and scotch 
bonnet garlic butter, served with a mango salsa. 

Mini Caribbean Lobster and Prawn Toast* £9.95
Crispy lobster and prawn toast with a Caribbean 
twist, blending pan-Asian flavors and spices.

Traditional Jerk Chicken  £15.50
48 hour marinated jerk chicken, coated in an 
authentic blend of Caribbean flavours, flame 
grilled to perfection, served with jerk sauce  
and a mango salsa. 

Traditional Curry Goat £16.50
One of Jamaica’s staples, tender pieces of 
curried goat meat and potatoes, marinated 
in a aromatic blend of island spices, slowly 
simmered for maximum flavours.

Traditional Oxtail & Butter Beans £19.95
Pieces of tender crispy oxtail in a rich  
dark stew mixed with butter beans.

Island Lamb Chops £24.50
Tender grilled chops, brushed with   
a scotch bonnet, thyme, garlic sauce,  
plantain puree, mango salsa and  
amaretto pepper sauce.

Surf and Turf £29.95
28 day aged fillet steak, brushed with  
a scotch bonnet, thyme, garlic butter,  
smashed plantain, served with a pepper  
steak creamy sauce topped with  
jerk butter shrimp.

STARTERS

PON DI LAND

Plantain Chips £4.00 (V) Peanut Drops £4 .00(V)

SNACKS
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Please let your server know if you have any allergies or dietary requirements.

Honey Pumpkin and  
Coconut Prawns  £17.95
Jumbo prawns, okra and 
pumpkin in a rich, sweet and 
spicy pumpkin broth served  
in a coconut bowl.

Escovitch Seabass  
Caribbean £19.00
Seabass fillets on a bed of 
pickled and spicy onions peppers 
and carrots, drizzled with a rich 
tomato Caribbean broth.

Jerk Honey Salmon £19.00
Marinated salmon fillet, coated in 
an authentic blend of Caribbean 
flavours, brushed with a thyme 
and scotch bonnet butter. Served 
with plantain puree & jerk sauce 

Jerk Mushroom Steak £13.00 (V)
Jumbo jerk portobello 
mushroom, grilled and 
marinated in our special blend 
of jerk spices, served on a 
bed of curried scotch bonnet 
hummus, finished with a 
topping of crispy okra.

Butter Bean  
“Rundown” £15.95 (V)
 A Jamaican comfort dish of 
carrots, peppers, pumpkin, and 
hearty queen butter beans, 
all simmered in a rich, curried 
coconut broth. Warm, satisfying, 
and entirely plant-based.

PON DI RIVER

PON DI GROUND

SIDES

CHEF’S SPECIAL  
OF THE MONTH 

Ask our staff about this 
month’s featured dish, 

a seasonal creation that 
showcases our chefs’ latest 

inspirations and skills.

Jam Slaw 			   £4.00 (V)
Smashed  Plantain		  £4.50
White Rice 			   £4.00
Rice and Peas 		  £5.95
Mac and Cheese	  	 £6.00 (V)

Jerk Loaded Corn		  £4.95 (V) 
Jerk Garlic Broccoli		  £5.95 (V)
Steamed Vegetables		 £5.95 (V)
House Seasoned Fries 	 £4.95 (V)
Lobster Mac and Cheese*	 £14.95

All served with Madagascan ice cream

SUMTING SWEET

@jerkjunction  (V) vegetarian    Vegan

Banana Cake  £7.00
Moist banana sponge cake, 
baked fresh in house.

Carrot Cake  £7.00
Homemade moist, spiced 
carrot cake finished with 
cream cheese frosting. 

White Chocolate 
Cheesecake £8.50
Velvety white chocolate 
cheesecake with a buttery 
golden biscuit crust,  
topped with a rich white 
chocolate drizzle.

Apple Crumble £7.00
Cinnamon spiced  
apples topped with a 
golden, buttery crumble, 
served warm with  
vanilla custard or 
Madagascan ice cream.  

* May contain shells.This icon marks favourites within the menu.
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