
 
 
 
 
 

 

February 23rd, 24th & 25th 

Caribbean Night 
 

 

Salt Cod Fritter 

Lime Aioli | Caviar 

-oOo- 

Callaloo Veloute 

Scotch Bonnet Oil 

-oOo- 

Pan Seared Seabass 

Escabeche Vegetables | Mango & Lime 

-oOo- 

Rolled Tamarind Glazed Lamb Shoulder 

Sweet Potato Puree | Crispy Plantain 

-oOo- 

Caribbean Rum Cake 

Pineapple Chutney | Coconut Ice-Cream 

-oOo- 

Petit Fours 

Rum Baba Choux 
 

£23 

 

 

 



 


