
 

 

£40.00 2 Course 
£45.00 3 Course 

 
12.5% Service Charge will be added to you bill. 

If you have a food allergy, intolerance or sensitive, please speak to your server about 
ingredients in our dishes before you order your meal. 

All main courses come with an option of rice and peas or plain rice. Excl dishes marked with an * 
  

 
STARTERS 

 
Vegan / Vegetarian Dishes 

SIGNATURE SOUP  
A deliciously rich red kidney beans soup 
 
VEGETABLE FRITTER BALLS                                                                                                       
Spicy dough of chopped sweet peppers dressed with mango puree.  
  
CALLALOO PANCAKES  
Cooked callaloo, wrapped in filo pastry and dressed in sweet & sour sauce. 
 

Fish Dishes 
PEPPERED PRAWNS 
Finger-licking jumbo prawns with a spicy kick and pack with tons of flavour served on a bed of lettuce. 
 
CHEESY LOBSTER 
Lobster marinated in coconut cream, grilled and served on a bed a freshly made salad. 
 
SPICY WHITEBAIT FISH  
Tender fresh water fish, tossed in scotch bonnet pepper, dusted with flour and fried.  
 

Meat Dishes 

JERK CHICKEN FILLET   
Chicken breast fillet cooked with house jerk spices and served on a bed of freshly made salad. 
 
STIR FRY DUCK  
Seasoned duck breast served with noodles. 
 
 
 

DESSERTS 
 
RUM CAKE  
served with double cream and royal icing 
 
BANANA CAKE  
served with custard 
 
MANGO SORBET (Vegan / Vegetarian) 
 
RUM & RAISIN ICE CREAM 
 
CHOC BROWNIE 
Served with ice – cream 
 
 



 

 

 
 

MAINS 
 

All main courses come with an option of rice and peas or plain rice. Excl dishes marked with an * 
 

Vegan / Vegetarian Dishes 
ACKEE 
Tenderly sautéed with spring onions and cherry tomatoes. 
 
VEGETABLE CURRY                                                                                                                                                                                            
Broccoli, cauliflower and carrots are tenderly cooked in coconut milk. 

Fish Dishes 
ACKEE & SALTFISH  
Ackee & saltfish is tenderly sautéed with spring onions and cherry tomatoes 
 
AYANNA’S CLASSIC SEAFOOD CLUSTER 
Lobster chunks, jumbo prawns and calamari cooked in Ayanna’s signature sauce. 
 
STEW FISH 
Snapper is seasoned, fried and cooked in it rich sauce complemented with carrots & onions. . 
 
SEA BASS*                                                                                                                                                    
Fillet of seabass, steamed and served with mash potato and topped with spinach. 
 

Meat Dishes 

CURRY GOAT                                                                                                                                                                                                                    
A classic dish of boneless meat simmered in its marinade. 

SIGNATURE JERK CHICKEN 
Succulent chicken breast seasoned with in-house jerk spices grilled and served on a bed of tomatoes. 
 
BROWN STEW CHICKEN 
Marinated caramelized chicken, cooked in its rich sauce complemented with thyme, onions and succulent scotch bonnet 
peppers. 
 
BRAISED OXTAIL  
Tenderly cooked with onion, scotch bonnet and butter beans.  
 
 

SIDES & EXTRA 
 
 
AYANNA’S SIGNATURE SALAD £4.95 
A mix of four leave, sweet baby plum tomatoes and cucumber with herb dressing. 
 
JERK WINGS (6) £6.00 / (12) £12.00 
 
 
FRIED PLANTAIN £4.00 / COLESLAW £4.00 / DUMPLINGS £4.00 / MACARONI & CHEESE £4.00  
 
DUMPLINGS £4.00 / RICE & PEA £4.00 / PLAIN RICE £4.00 
 


