
Beach Christmas 
Chicken Wings grilled and coated in
our signature scotch bonnet mango

jam
 

Vanilla ice cream served with a rum caramel sauce,
crystalised coconut and a zest of lime

STARTERS

MAINS 

DESSERT 

Spinach Fritters fried with coriander,
fennel and cumin seeds, served with

tamarind sauce 
 

Caramelised Chicken slow cooked in
coconut milk and Caribbean herbs

Grilled Corn on the cob cooked in our curry
mix with herbs and coconut milk

Served with:
Steamed long grain rice infused with turmeric and cooked

with herbs and vegetables
Slow cooked kidney beans in coconut milk, carrots, peppers,

garlic, Caribbean herbs
Limin' Salad of cos lettuce, heritage tomatoes, cucumber, radishes and

peppers, dressed in a mango and citrus dressing

40.00 per person



Chef's Selection
Chicken Wings grilled and coated in our

signature scotch bonnet mango jam
 

Canape Doubles, with spiced chickpeas
and traditional sauces 

Vanilla ice cream served with a
rum caramel sauce, crystallised

coconut and a zest of lime

STARTERS

MAINS 

DESSERTS 

Spinach Fritters fried with coriander, fennel and
cumin seeds served with tamarind sauce

 
Smoked Haddock fritters with red peppers and
Caribbean herbs, served with pineapple salsa 

Caramelised Chicken slow cooked in
coconut milk and Caribbean herbs

 Sea Bass in coconut curry with fresh turmeric,
curry leaves, black onion seeds and coconut milk 

Served with:
Steamed long grain rice infused with turmeric and cooked with herbs and vegetables

Slow cooked kidney beans in coconut milk, carrots, peppers, garlic and Caribbean herbs
Macaroni and three cheeses, carnation milk, double cream and chives

Plantain balls - smashed, seasoned, rolled with sea salt, and served with a mango jam
Limin' Salad includes cos lettuce, heritage tomatoes, cucumber, radishes, peppers and

dressed in a mango and citrus dressing

Spiced Jackfruit slow cooked in a home blend curry mix, garlic, cinnamon, 
coriander, curry leaves and coconut milk

Trinidad Christmas Cake: raisins, currants
and cherries soaked in rum, mixed in cake

batter then baked 

60.00 per person


