
MENU
A F R O  C A R I B B E A N

Curried Goat Spring Rolls 
crispy spring rolls filled with
tender curried goat, served
with a pimento-honey dipping
sauce

Wonton Oxtail Cups
braised oxtail in crisp wonton
cups, finished with plantain
crumb

Jollof Arancini (V, VE) 
crispy jollof rice arancini
served with a spiced tomato
dipping sauce

STARTERS

SIDES TO SHARE

Pan-Fried King Prawns
pan-fried king prawns
with suya butter, sweet
potato purée, and
charred asparagus

Honey Jerk Lamb Shank
slow-braised honey jerk
lamb shank served with
garlic mash, tenderstem
broccoli, and jerk jus

Hot honey glazed
Chicken
honey glazed jerk
chicken, coconut rice,
grilled pineapple salsa,
spring onion

Twice Fried Plantain,
Chilli Salt

Four Cheese Macaroni &
Cheese

Heritage Garden Salad,
Chilli & Ginger dressing

 

MAINS

Amaretto & Almond
Cake

Triple Chocolate
Brownie

SOMETHING SWEET

*each guest to select one dish from each course
*vegetable options available upon request

PRICE FROM £65 PP
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