Sunday Sharer

Make Sundays special with a feast full of flavour.
Gather your favourites around the table and enjoy dishes made for sharing.

Nibbles on Arrival

Sweet Plantain ®

Chillli & Thyme Olives ®

Shared Small Plates

Bajan Wings
24 hour marinated wings, grilled and tossed in our
Bajan hot mango sauce

Tamarind Pork Belly
crispy pork bites in a tamarind sweet chilli glaze

Sweetcorn Fritters @

sweet mango mole, pickled pink onion & Bajan hot
mango sauce

Tropical Burrata ®

grilled pineapple & mango with Trini-churri and
homemade roti

The Main Event wei il your table with an abundance of flavour to share

Curry Goat

low & slow roasted goat with garlic, ginger, green
seasoning & Scotch bonnet

Pit Prawns

grilled shell-on prawns with Scotch bonnet garlic
butter & roti

Rice & Peas ®

rice with coconut milk, kidney beans, fresh thyme
& Scotch bonnet

Cucumber Chow ®

zesty cucumber relish marinated with lime, cilantro,
and chilli - super refreshing

Spiced Fries ®

crispy fries tossed in our house spice blend

Curry Channa & Spinach ®
spiced chickpeas with wilted spinach & aubergine

Jerk Chicken

our signature marinated chicken char-grilled
to perfection over open flames.

Black Beans & Grains ®

black beans and mixed grains

Mo’bay Mac & Cheese ®

creamy & cheesy, with melted cheese

Citrus Slaw ®

our homemade coleslaw, made island-style with
a zesty dressing and a pinch of Caribbean spice

To Finish

Tartle ag-

Salted Caramel Chocolate Brownie @ coconutice cream

Banoffee Cheesecake ® mango coulis

Ice Cream a choice of flavours

@® Vegan () Vegetarian
May contain bones

Sample menu for Christmas 2025. Some dishes may change






