
Small Plates   Perfect to start

Sweetcorn Frit ters  VG  
Mango mole, pink onion, hot sauce  

Charred Corn Ribs
Charred with garlic butter & Bajan hot mango 
sauce

Sweet Tamarind / Hot Mango  VG   /        
Garlic Butter  VG  

Trini Doubles  VG   
Bara roti, channa, cucumber chow, hot sauce

Grilled Wings  +£1

24 hour marinated wings, grilled and tossed. 
Choose:
Sweet Tamarind / Hot Mango /               
Jerk Gravy

Pit Prawns  +£1

Whole prawns, Scotch bonnet garlic butter, roti
 
Chill i  Squid
Chilli & coconut panko, lemon mayo, mango 
mole

Bigger Plates   Full-flavoured Caribbean mains below 

Mo’Bay Pasta
Creamy & cheesy, roasted peppers & herbs V

With - Prawns  +£2.5 / Grilled Chicken  +£2.5

Grain Bowl
Black beans, grains, pineapple, chow                 
& leaves VG

With - Whole Prawns  +£2.5 /                 
Grilled Chicken +£2.5

Curry Goat*  +£1
Slow-roasted with garlic & ginger, warm 
Scotch-bonnet spice

Brown Chicken
Braised thighs, tomato, thyme, peppers, plantain

Trini Coconut Curry 
Creamy coconut & mildly spiced. Choose:                  
Chicken  / Prawns  +£1

Curry Chickpeas   VG

Coconut, ginger, garlic, chilli, spinach

Whole Eggplant  VG   
Black beans, mixed grains, coconut-lime 
sauce

Carib Steak  +£3                                
28-day aged rump, served pink, Trini-churri

Tamarind Salmon  +£3

Sweet tamarind glaze, creamed greens

Bajan Pork  +£3                          
Roasted pineapple, hot mango sauce

Whole Sea Bream  +£4                   
Garlic butter, Trini-churri, lemon & thyme

Jerk Chicken                                  
Chargrilled over open flame. Choose:
Breast  / Half  
Homemade sauces. Choose:
Mo’Bay / Hot Mango   / Jerk Gravy 

Sides   Choose a little extra to finish any dish

Spiced Fries  VG

Rice & Peas  VG

Sweet Potato Fries  VG

Garlic Flatbread  VG

Avo & Mango Salad  VG   +£1

Mo’Bay Macaroni  V

JANUARY SET MENU

2 courses for £13 
Choose any Small Plate and Main 

with choice of Side

Suppliments apply

VG    Vegan   V   VegetarianScan the QR for allergens & calories.

Our dishes are made fresh in kitchens where flour and gluten are used, so we can’t 
guarantee any item is completely allergen or gluten-free. Our menu descriptions 
don’t list every ingredient - if you have allergies or dietary needs, please speak to 
our team before ordering. Cannot be used in conjuction with any other deals/app 
gift or discount.JSM 01.26 *In times of short supply, we may use mutton in place of goat.



Discover our menu the best way – by sharing! 
Pick one of our set meals and enjoy all the dishes listed, 

plus endless rice & peas or bara roti. 

£24 per person | Minimum two | Sunday-Friday

Half Jerk Chicken
Chargrilled over open flame. Choose a sauce: 
Mo’Bay / Hot Mango / Jerk Gravy

Mango Fried Chicken
Crispy chicken thigh, fresh mango, Bajan 
hot sauce

Cucumber Chow  VG

Zesty lime, cilantro, and chilli

Curry Goat*
Slow-roasted with garlic & ginger, warm 
Scotch-bonnet spice

Sweetcorn Frit ters  VG

Crisp, moreish, a squeeze of lime
Dumplings  VG

Crispy on the outside, fluffy on the inside

Chill i  Squid
Coconut panko, lemon mayo, mango mole

Creamy Slaw  V

Homemade, creamy dressing, pinch of spice

CLASSIC

Salt Fish Frit ters
Golden, crisp, lightly spiced

Tamarind Salmon

Sweet tamarind glaze, creamed greens

Creamy Slaw  V

Homemade, creamy dressing, pinch of spice

Chill i  Squid
Coconut panko, lemon mayo, mango mole

Black Beans & Grains  VG

Hearty black beans with wholesome ancient 
grains

Whole Sea Bream
Garlic butter, Trini-churri, lemon & thyme

Calalloo & Spinach  VG

Slow-cooked greens, creamy coconut sauce

SEAFOOD

Sweetcorn Frit ters  VG

Crisp, moreish, a squeeze of lime 
Curry Chickpeas  VG

Coconut, ginger, garlic, chilli, spinach  VG

Cucumber Chow  VG

Zesty lime, cilantro, and chilli

Trini Doubles  VG

Bara roti, channa, cucumber chow, hot 
sauce 

Grain Bowl  VG

Black beans, grains, pineapple, chow & 
leaves

Creamy Slaw  V

Homemade, creamy dressing, pinch of spice

Whole Eggplant  VG

Black beans, mixed grains, coconut-lime 
sauce 

Sweet Plantain  VG

Golden, caramel-kissed and island sweet

PLANT

JANUARY SHARING MENU

VG    Vegan   V   VegetarianScan the QR for allergens & calories.

Our dishes are made fresh in kitchens where flour and gluten are used, so we can’t 
guarantee any item is completely allergen or gluten-free. Our menu descriptions 
don’t list every ingredient - if you have allergies or dietary needs, please speak to 
our team before ordering. Cannot be used in conjuction with any other deals/app 
gift or discount.JSM 01.26 *In times of short supply, we may use mutton in place of goat.


