
SPRING FLAVOUR 

Mixed leaf salad (v)  
corn bread croutons, pumpkin seeds, radish, tomatoes, guava & lime vinaigrette  

12 

Crispy fish wings (gf) 
 sour orange vinaigrette 

13 

Soused mackerel (gf) 
ginger ale, pickled carrots, cucumber, sweet potato chips 

19 

Black bean & pumpkin fritter (v,gf)  
coconut and spring pea sauce 

19 

Pan roasted trevalla fish (gf) 
sauce chien 

23 

Steamed green beans (v,gf) 
fresh herb & garlic vinaigrette 

9 
  

Roasted sweet potato (v,gf) 
ginger butter 

9 

SIGNATURE 

SMALL TINGS 

Oysters natural (gf) served  ‘Jamaican gravy'             3.5 ea. 
Trini carnival doubles (v) curried chana, peppa & mango   13 
Accras lan mory  salted cod fish fritters, lime aioli   18 

BIGGA TINGS 

Curry goat (gf) slow cooked with granny's curry spice    23 
Grilled squid (gf) rum, black pepper & lime    26 

JERK TINGS 

*Jerk chicken (gf) ½ pound / 1 pound   18/32 
*Jerk pork        (gf) ½ pound / 1 pound   21/35 
*served with tropical slaw, coco bread 

SIDE TINGS 

Rice’n’Peas (v, gf) coconut milk, kidney beans, spring onion  9 
Steamed corn (v,gf) paprika butter    9 

SWEET TINGS 

Passion fruit tart toasted coconut, vanilla, nutmeg   12 
Mocha melting moment cake vanilla double cream, cashew brittle 12

10% surcharge on public holidays


