N
A A CAD E A discretionary service charge of 12.5% will be added to your bill.
This supports our team and the ongoing operation of the restaurant.

Roti

Scotch Bonnet Infused Butter

*NV Prosecco Spumante Extra Dry - Ca’ di Alte
Pretty in Pink

6

Fire Grilled Jackfruit
Avocado, Asparagus, Lime
*2024 Sauvignon Blanc
Waddling Duck - Marlborough

10

Crispy Pork Belly

Green Mango, Scotch Bonnet, Herbs
*2023 Riesling - Dr Loosen - Mosel

Berry Casa

12

Curried Chicken Bites

Curry Leaf, Lime, Cucumber

*2024 Old Vines Chenin Blanc - Kloof Street - Swartland
Rhubarb & Ginger

13

Saltfish Spring Roll
Ackee, Red Pepper, Spring Onion
*2025 Grillo - Vigneti Zabu - Sicily

13

Soft Shell Crab
Brown Butter, Kohlrabi
*2024 Chardonnay - Laroche La Chevaliere - Languedoc

14

*Recommended drink pairing Please inform a member of staff if you have any allergies.



AN
A | A CAD | A discretionary service charge of 12.5% will be added to your bill.

This supports our team and the ongoing operation of the restaurant.
M/ \| I\I/ All Served With Rice & Peas or Jollof Rice (Excluding Pasta Dishes)

Salt Baked Celeriac
Chickpea Curry, White Asparagus, Burnt Cauliflower
*2024 Albarino - Teixadel Treixadura - Ribeiro

27

Jerk Chicken
Plantain, Pineapple, Allspice
*2024 Luberon Rosé - Famille Perrin - Southern Rhéne

30

Pimento Duck Breast
Pumpkin, Wild Garlic Chicken Mousse, Spring Onion
*2023 Zetam- Cebreros Garnacha - Sierra de Gredos

34

Braised Oxtail
Plantain, Pickled Onion
*2022 Nero d’Avola - Curatolo Arini - Sicily

34

Stone Bass
Yam, Leek, Fish Jus
*2024 Sancerre - Anthony Girard - Loire Valley

36

Wiri Wiri Lamb
Cassava, Puffed Wild Rice, Mint
*2023 Pinot Noir + Les Zazous - Languedoc

38

Rasta Pasta
Lobster, Scotch Bonnet
*2024 Albarino - Teixadel Treixadura - Ribeiro

44

*Recommended drink pairing Please inform a member of staff if you have any allergies.



A LA CARTE

A discretionary service charge of 12.5% will be added to your bill.
This supports our team and the ongoing operation of the restaurant.

DE/ERT/

Coconut Panna Cotta
Pineapple, Casamigos Mezcal, Lime
*2023 Riesling - Dr Loosen - Mosel
Plantain & Mezcal

16

Plantain Cake

White Chocolate, Rhubarb, Chantilly

*NV Prosecco Spumante Extra Dry - Ca’ di Alte
Strawberry & Passion

13

*Recommended drink pairing

Please inform a member of staff if you have any allergies.



A LA CARTE

A discretionary service charge of 12.5% will be added to your bill.
This supports our team and the ongoing operation of the restaurant.

/IDE/

Plantain
5

Chips

Rice & Peas [Smoked]
6

Jollof Rice
6

Slaw

Tenderstem Broccoli
8

Mac & Cheese Balls [2]
8

Chimichurri Roasties
8

Oxtail Mac & Cheese Bites [2]

13

Please inform a member of staff if you have any allergies.



