Tartle ay-

ISLAND
NIGHTS

AT THE BAY

TWO COURSES +
90 MINUTES OF
UNLIMITED DRINKS
ALL FOR £50

EVERY DAY
FROM 5PM



CHOOSE ANY TWO COURSES AND A SIDE

STARTERS

SWEETCORN FRITTERS ©

Crispy golden fritters
with mango mole

CHARRED CORN RIBS ®
Smoky, spiced, juicy and tossed in

TRINI DOUBLES ®

Soft bara roti, curried chickpeas,
cucumber chow, dash of hot sauce

CRISPY WINGS
24hr marinated, fried and tosséd

CHILLI SQUID

24 hour coconut marinade, panko,
chilli mayo, mango mole

PIT PRAWNS +1
Grilled whole prawns, Scotch

garlic butter in a choice of:

bonnet, garlic butter, roti

Hot Mango / Jerk Gravy

/ Rum BBQ

MAINS

TRINI COCONUT CURRY

Creamy coconut, ginger, garlic, green seasoning.
If you'd like it milder, just ask

Choose: Chicken / Prawns

CURRY GOAT

Slow-cooked with garlic, ginger and Scotch bonnet
until tender. A classic and a Turtle Bay favourite

BROWN STEW CHICKEN

Tender grilled chicken thigh in a deep, savoury-sweet
brown stew. A favourite across the islands

CURRY TOFU ®

Creamy tofu and green beans in a gently spiced
Caribbean curry sauce, with vibrant green seasoning

KINGSTON FRIED CHICKEN

Golden, crispy fried chicken with a perfectly
seasoned coating, hot sauce and creamy slaw

MAC & CHEESE ®
Rich and creamy with triple cheese.
Choose: Chicken, Pulled Pork or Mushrooms

SIDES seiect A sipE oF YOUR cHOICE

SPICED FRIES ®
RICE & PEAS ®
SWEET POTATO FRIES ®

Service not included

@ Vegan () Vegetarian
Dish suppliments apply

be added to tables of 5 or more.

GARLIC FLATBREAD ®
GREEN SALAD ®
MAC & CHEESE ®

All tips go directly to our team, with at
least 50% going straight to your server.
A discretionary 10% service charge will

JERK CHICKEN - BREAST OR THIGHS

Marinated for 24 hours and grilled over open flame
for that unmistakable smoky flavour.

.Choose: Jerk Gravy / Mo’Bay / Hot Mango

CARIB STEAK +4
28-day aged rump, served pink with Trini-churri
Add: Whole Prawns +3

WHOLE RACK CF RIBS +4
Fall-off-the-bone pork ribs, with creamy slaw.
Choose: Jerk Gravy or Rum BBQ

WHOLE SEA BREAM +4

Garlic butter, Trini-churri, lemon & thyme

TAMARIND SALMON +2

Whole fillet, sweet tamarind glaze, creamed spinach

BUDDHA BOWL ®

Tenderstems®, leaves, channa, corn ribs,
watermelon, plantain, avocado, beetroot chow,
pineapple chow, rice & peas

Add: Spiced Prawns or Grilled Chicken

DRINKS

Please see our drinks menu on the
table for your choice of cocktails,
beers, fizz and more.

Scan 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. MAIN 10.26
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