
  BITS & PIECES

BARBECUED BEEF RIBS | 9.50
 slaw 

CHIPOTLE & SALT COD FRITTERS | 7.50
mango chutney, lime pickle 

HOT HONEY HALLOUMI | 8.00
toasted sesame seeds (V)

COCONUT PRAWNS | 9.50
Chimichurri, lemon garlic mayo

OXTAIL CROQUETTES | 8.00
spicy tomato relish, pico de gallo

GARLIC BREAD WITH CHEESE (V) | 9.00
with plantain & sweet peppers 8.50

with pico de gallo 8.00

BUNS
SALT BEEF & PLANTAIN BURGER | 11.50

CAJUN BEEF BURGER | 10.50
Double up for an extra 2.50

JERK FRIED CHICKEN BURGER | 10.50

HALLOUMI STACK BURGER (V) | 10.00

PIZZA
TOMATO & MOZZARELLA (V) | 12.00

JERK CHICKEN & PINEAPPLE | 15.00

HALLOUMI & PICKLED VEGETABLES  | 14.00

OXTAIL & PLANTAIN | 15.50

BOWLS  

BONELESS JERK CHICKEN | 14.50 
plantain, slaw with rice n peas

COCONUT PRAWNS | 13.50
sweet potato wedges , pickled veg

BUTTERMILK CHICKEN | 12.50
mac n cheese

JERK SALMON | 14.50
stir fried rice

JERK TOFU | 12.00
stir fried rice (VG)

CLASSICS  

CURRIED MUTTON | 17.50
rice n peas and slaw 

SPICY PRAWN & PINEAPPLE CURRY | 18.50
steamed rice 

JAMAICAN FRIED CHICKEN (2) | 16.50
fries and slaw 

THE JERK PAN
SMOKED JERK CHICKEN - 1/4 OR 1/2 | 8.00/12.00            BEEF RIBS | 12.00

 
BONELESS CHICKEN |  8.00         JERK WINGS - 3, 6 ,9  | 5.00/ 8.00 /10.00

A 12.5% service charge will be added to your bill. 

(V) vegetarian (VG) vegan

SIDES
RICE N PEAS (V) | 3.50 

FRIES (VG) | 4.00 
SUNSHINE SALAD (V) | 5.00

GRILLED COCONUT CORN (V) | 4.00
SLAW (V) | 3.50 

STEAMED RICE (V) | 3.00
MAC N CHEESE (V) | 5.00 

PLANTAIN (VG) | 4.00
MAPLE CORN BREAD (V) | 4.50

DESSERTS
KEY LIME CHEESECAKE | 6.50 

pina colada reduction

DEATH BY CHOCOLATE FONDANT | 7.00
chocolate sauce , chocolate ice cream

ICE CREAM | 5.00
vanilla, rum n raisin and mango sorbet (VG)



  

MOCKTAILS & SMOOTHIES
DAY OFF MOJITO | 6.50 

Mango, passionfruit, mint, lime. 
No booze, no stress. 

TING-A-LING | 6.00 
Hibiscus, lime, Ting. Floral and fizzy. 

 
COCONUT MANGO SMOOTHIE | 6.00 

Mango, coconut. Smooth sunshine. 
 

VERY BERRY SMOOTHIE | 6.50 
Strawberry, guava, coconut. Berry lush.

 
WATERMELON SUNRISE | 6.50 

Watermelon, lime. Light and easy. 
 

MATCHA PEACH TEA | 6.50 
Matcha, peach, citrus, guarana. 

Fresh with a twist.

happy hour everyday 2 cocktails for 12.00 - bottle of banks 4.00

4pm-7pm  pints of rum kitchen lager 6.00 - glass of prosecco 4.00

BEERS
RUM KITCHEN LAGER PINT |  6.50

RED STRIPE PINT | 7.00

BANKS 4.70% 330ML | 5.00

CORONA 5% 330ML | 5.00

GUINNESS EXPORT 7.20% 330ML | 6.00

CAMDEN HELLS 4.60% 330ML | 6.00

CAMDEN PALE ALE 5% 330ML | 6.00

MAGNERS 4.5% 568ML | 6.50

original/pear

HEINEKEN 0% 330ML | 4.00

WINES
175ml / Bottle

HOUSE RED WINE | 8.50 / 33.50

HOUSE WHITE WINE | 8.50 / 33.50

HOUSE ROSE WINE | 8.50 / 33.50

PROSECCO | 8.00 / 32.00

CHAMPAGNE BRUT | 80

SOFT DRINKS
TING/GINGER BEER | 3.50 

COKE/DIETCOKE/LEMONADE | 3.00 
RED BULL | 3.50

STILL OR SPARKLING WATER | 2.50/5.00
FRESH ORANGE JUICE | 4.50 

PINEAPPLE/CRANBERRY/APPLE | 3.50

COFFEE & TEA
ESPRESSO | 3.00

AMERICANO | 4.00

LATTE, CAPPUCCINO | 4.00

HOT CHOCOLATE | 4.00

TEA (CUP/POT) | 3.00/5.00

Earl Grey, English Breakfast, peppermint

mint, masala, camomile

COCKTAILS  | 12.00

JAMROCK PUNCH
Caribbean rum, guava, pineapple. 

Island vibes only.

RUDE BOY 
Overproof & aged rum, passionfruit, spice. 

No apologies.

RUMBUSTION COLADA
Spiced rum, coconut, pineapple, banana. 

Creamy trouble.

SUNSET BAY
Vodka, watermelon, citrus. Golden energy.

BACK A YARD
Gin, peach, apple, cucumber. Fresh and cool.

HOT STUFF
Tequila, mango, lime, chilli. Sweet heat.

POM POM DAIQUIRI
White rum, strawberry, guava, lime. 

Sweet but sharp.

KITCHEN NEGRONI
Rum, Campari, vermouth. 
Bitter with a tropical twist.


