
Starters 
Soup Cream of Pumpkin with Scotch Bonnet Croutons

Mains
Pinto Bean Stew with Black Rice & Tomato Sashimi

Jerk Chicken Roulade with Dauphinoise

Dessert 
Corn Broulecls 

Maroon Rum Sponge with Rose
Infused Cream & Mango Mix Berry Coulis

Chef Collin Brown
Three Course Meal

GOLD £70
with Bottomless Prosecco 1:00 - 2:30pm



Ist Serving 
Salt Fish Fritter with Sweet Julie Mango Chilli

2nd Serving
Jerk Chicken Strips with Rice & Peas & Bone Gravy

3rd Serving 
Stew Red Kidney Beans with Rice & Peas

4th Serving 
Mcaronni Cheese Bites

Chef Collin Brown
Bowl Food

BLACK £40
with Bottomless Prosecco 3:00 - 4:30pm


