
A Taste of the Caribbean.
Vegetarian Menu

SNACKS

BREAD
Nutmeg Brioche

Whipped Nutmeg Butter & Rum Salt

STARTER
Spicy Grilled Halloumi

Mango & Coconut Salad, Coriander and Lime
Wine Pairing: Pinot Gris Dopff & Irion, Alsace 175ml Glass

INTERMEDIATE
Pan Fried Blackened Plantain 

Pepper Sauce & Escovitch Vegetables
Wine Pairing: Santa Luz Sauvignon Blanc Gran Reserva, Chile 175ml Glass

MAIN COURSE
Ackee, Black Bean and Pea Curry

Coconut Rice Carribean Slaw
Wine Pairing: Villa Wolf Pinot Noir, Dr Loosen 175ml Glass

DESSERT
Mango Cheesecake

Exotic Gel, Coconut and Lime Sorbet
Wine Pairing: Pacherenc De Vic-Bilh Doux, Domaine Sergent, France 75ml Glass

Curried Yam Sandwich
Ginger and Apple

Jamaican Fried    
 Banana Blossom

BBQ Sauce, Crispy Onion

Sweet Potato and Collard
Green Patties

 Sweet and Sour Pineapple
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