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Whooi… Wah mi fi hav’?  

Suh much fi choose fram! 
 

 

  On your marks…Set… 
Starters 

Ackee and Saltfish Avocado Cup 
Typical Jamaican flavours married with avocado – must try 

6.5 

 

Caribé Mango Salad (V) 
We love fresh, tropical fruit and often start with this salad 

5 

 

Soup of the day  
Taste the Islands and warm the soul.  It might be Jamaican Pepper Pot or Sweet potato & 

Coconut or spicy goat soup) 
4.5 

 

Callaloo & Festival 
A tasty combination suitable for vegetarian & vegan lovers (V, Ve) 

5 
 

Saltfish Fritters & Callaloo 
6.5 

 

Prawn Cocktail  
 Prepare with onions, confetti sweets peppers and garnish 

6.5 

 

Spicy BBQ Wings 
Succulent juicy wings oozing in our own jerk BBQ sauce. Di wii mek yu lik yu finga! 

5 

 

  Jerk BBQ Wings & Waffles 
Whether you go for the crispy or wet jerk, it’s bound to satisfy your palate 

6.5 

 

Waan fi taste a bit of everyting? Sharing is di ansa! 
      
              2  4 people  14                               6   8 people  18 
 
Festival || Fried Plantain || Caribé Meatballs || Jerk BBQ Wings || Tilapia Fish Bites 

Pause… 
chillax & hav’ a cocktail or a drink.  Get ready for Di Main Event!   

There’s something for every palate! 
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To Di Main Event 

Which one yuh choose fi guh wid yuh main? 
 

Rice n peas; white rice; sweet potato wedges; seasonal vegetables  
 

**You cannot choose any of the above if a meal is indicated by >> ‘(meal on its own)’** 
 

Meat an’ Tings 

Jerk Chicken Caesar Salad 
Jerk Chicken Caesar Salad - Caribé style. It's fresh and crunchy with our very own jerk 

chicken slices 
13.5 

 

CARiBé-reto yu choose 
(full meal on its own) 

Curried goat or jerk chicken.  Served with sweet potato wedges or festival 
13.5 

 

Caribé Brown Stew Chicken 
Marinated overnight & tenderised with our methods - cooked in a simmering tasty coconut 

cream and brown sauce! 
15 
 

Caribé Curried Chicken 
Marinated overnight , tenderised with our methods - cooked and infused with herbs and 

spices 
15 
 

Curried Goat 
It’s full of flavour and melts in the mouth.  Cooked in a simmering ‘run-dong’ infused with 

herbs and spices 
15 

Caribé Oxtail 
Marinated in island spices, slow cooked until very, very tender and succulent 

15.5 

Infamous Jerk Chicken - Dis wi mek yu lik yu finga! 
Marinated with our very own Jerk mix!  

15.5 

Caribé Combo Trio 
It’s full of flavours and it’s the best of three Worlds – Oxtail, Curried Goat & Fish 

19.5 
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Fram di sea  

 
Everyone (some of us) plans for a long road trip. However, in Jamaica wi plan but wi nuh plan.  There’s a 
place in Jamaica called ‘bawda’/border.  This is the pitstop of all pitstops on your journey across Jamaica!  

This is where Westmoreland and St. Elizabeth meets – two parishes collide.   
 

This is the fishing village and fruit basket of the Jamaica.  This is where all things fish are done - the best 
fried fish & Bammy and festival! This is the most popular destination for locals and tourist alike.  Hence, we 

swim you a piece of bawda right here at Caribé.  1-Love! 
 
 

Fram di Sea 

Caribé Jerk Seabass 
Marinated with flavoursome herbs with a twist. Cooked to a crispy but tender succulent 

finish 
16 
 

Escovitched Fish & Festival  
(full meal on its own) 

Another popular Jamaican/Caribbean Meal.  Served for lunch or dinner 
15 
 

Escovitched Fish & Bammy  
(full meal on its own) 

Bammy is a starchy pizza shaped, doughy texture made from cassava. This famous must 
try dish is served at the seaside between St. Elizabeth and Westmoreland (border).  Very 

popular for tourists visiting Jamaica. 
15 
 

Caribé Steamed Fish 
Very tasty! Cooked in a simmering ‘run dong’ infused with herbs, spices and sweet red 

peppers 
14 
 

Caribé Prawn & Mango Curry 
It's full of flavours, herbs and is very tasty. The twist of mango and the prawn makes this 

dish a tasty succulent flavoursome option 
15 
 

Caribé Curried Lobster  
[must be pre-ordered 24hrs before arrival] 

This one is oozing with flavours.  Cooked with our coconut ‘run-dong’ infused with herbs 
and spices 
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From di Soil 
Inspired by my Dad and the Rastafarians I grew up around in Jamaica.  These takes time to cook but will 

worth the wait!   We’ve been doing organic, vegan, vegetarian for decades! We just never manage to put a 
fancy name, branding and lifestyle to it! Nowadays it’s a big thing. But wi du di real ting!  

 

Dad’s Ital Tings 

Jerk Sweet Potato & Black Bean Curry (V) (Ve) 
Cooked with a hint of our very own Jerk marinade & sauces which adds a perfect tasty twist 

to this combination! (V, Ve) 
15 
 

Caribbean Sweet Potato Patties  
Served with Coconut and Spinach Sauce (V, Ve, GF) 

15 
 

Dad’s Ital Stew Pot 
Dis nuh get anymore V, VE & GF dan dis! Cooked with natural herbs and ground provisions, 

this is the way the true Rastafarians do it back home. ‘Jah, Rasta-Far-i!’ (V, Ve, GF) 
15 
 

Dad’s Ital Stew Peas 
(full meal on its own) 

Cooked with natural herbs and ground provisions, this is the way the true Rastafarians do it 
back home. (V, Ve, GF) 

15 
 

Caribé Pretty Callaloo 
(aka Spinach), is a very popular vegetarian staple which is very tasty and punctuated with a 

medley of herbs and spices (V, Ve GF) 
14.5 

 

Loaded Cabbage Cabaret 
This is another tasty veggie dish packed with loads of mixed veg medley, herbs and spices. 

This is the way the true Rastafarians do it back home. ‘Propa super food!’ (V, Ve, GF) 
14.5 

 

 
 
 
 
 
 

 
 
 
 
 
 
 

  

If you have any food allergies speak with our team before placing your order, as not all ingredients are listed. We cannot guarantee the total 
absence of allergens in our dishes. 

Pan di Side 

Rice n Peas OR White Rice 
3.5 

Fried Plantain 
3.5 

Sweet Potato Wedges 
4.5 

Fish Bites 
4.5 

Festivals 
4 

Callaloo 
4.5 

Dumplings 
3.5 

Steamed/Fry Bammy 
4.5 

Saltfish Fritters 
5 

Sweet Potatoe Patties 
5 

Any meat sides 
5 

Ackee & Saltfish 
5 

Caribé Seasonal Vegetables 
4.5 

Cabbage Cabaret 
5 
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