
 

Platter / Party Menu 

(Must be pre-ordered. Contact us to discuss) 

 

Ova Dweet Platter £25 

Half Jerk Chicken, Full Rack of Jerk n Honey 

Ribs, Fries, Purple Coleslaw & Corn on the 

Cob 

Big Massa Platter £25 

Whole Jerked Lobster, Peppered Prawns, 

Fried Snapper Fish & Festival 

Easy Nuh Platter £15 

Fried Snapper Fish, Escovitch, Festival & Peppered 

Prawns   

Bun Fire Platter £15 

Jerk Chicken Burger in a Brioche bun, Fries, Corn on 

the Cob & Purple Coleslaw 

Columbus Platter £15 

Diced Jerk Chicken Breast served in a Pineapple boat, 

Rice n Peas, Corn on the Cob & Purple Coleslaw  



If you have any dietary needs please ask a member of staff 

 
All meals are served with either plain rice or rice & peas 

MEATS  

Curry goat 
Boneless tender meat, with a blend of Caribbean curry spices  
A very popular Jamaican dish 

£13.99 

Oxtail 
Braised on-the-bone meat, cooked with traditional herbs & spices served with 

butterbeans. 

A very popular Jamaican dish 

£13.99 

Peppered Steak  
Sliced pieces of beef cooked with peppers in a thick sauce 

£13.99 

Boneless Jerk Chicken 
Shredded jerk chicken for those who hate bones! 

£13.99 

Jerk Chicken 
Marinated over-night and hand-rubbed traditional seasonings! Slow cooked and 

prepared outdoors on a drum to give that smoky taste 

A very popular Jamaican dish 

£11.99 

Stewed Chicken  
Succulent on the bone chicken, seasoned with peppers in a light gravy  

£11.99 

FISH  

Stewed fish  
Lightly fried bream, sautéed onions, peppers, thyme and other traditional seasonings 

infused in a rich gravy 

£12.99 

Fried Fish Snapper 
Soaked overnight in traditional seasonings, then pan fried with onions, sweet 

pepper, carrots and scotch bonnet  

£12.99 

Fried fish Coley Fillets 
Pan fried fillet served with onions, sweet peppers, carrots and scotch bonnet.  

£12.99 

VEGETARIAN  

Curried Chickpeas 
Sweet yellow curry cooked in creamy coconut milk with fresh blend of herb, spices 

and sweet peppers. 

£8.99 

Steamed Vegetables  
Steamed cabbage, carrots and onions well seasoned with garlic, scotch bonnet, 

thyme and Caribbean spices.  

Fall in love with cabbage again! 
 

£8.99 

 



If you have any dietary needs please ask a member of staff 

SIDES  

Ackee & Salt Fish 
Ackee, salt fish with onions, bell peppers 

infused with garlic, thyme and hearty 

spices.  

The national dish of Jamaica!   

£6.99 

Peppered Prawns 

Six Scotch-bonnet Spicy prawns  

£6.99 

Wings  
Get four sticky BBQ or Jerk n Honey wings 

£4.99 

Callaloo  
A popular Caribbean dish, originating 

from West Africa. Cooked in onions, 

garlic, sweet peppers, scallion (spring 

onions) and thyme. It is a leaf vegetable 

and often compared to spinach. 

£4.99 

Pattie  
Oven baked pastry with a choice of 

different fillings. Chicken, beef, 

vegetable or fish. 

£3.99 

Macaroni Cheese 
Pasta mixed in a cheesy sauce, 

seasoned, layered with more cheese 

and baked in the oven 

£3.99 

Coleslaw 
Homemade creamy slaw 

£3.60 
  

Plantain  
Comes from the banana family but 

much sweeter. Great as a starter or side 

dish 

£2.60 

Festival  
Sweet rolled dough, deep fried and 

compliments all meals. 

 

£2.30 

Dumpling  
Savoury bread-like ball of golden 

sunshine which is deep fried 

£2.30 

 

 Vegan  

Vegetarian  



   

  

Dark n Lovely 

Homemade Guinness Punch & Courvoisier 

Very Berry 

Prosecco & Berries 

Lick of Sunshine 

Pineapple juice, Vodka and Berries 

Cocoliki 

Grandad’s Secret Recipe  

Dutty Wata 

Fresh Lime, Wata, Brown Sugar & Dark Rum 

Ting Wray 

Ting & Wray Nephews over ice 

Rum Punch 

Fresh Lime, Blended Pineapple, Syrup, Fresh Ginger 

& Wray Nephews 

Cocktail Menu 


