
Nibbles 
£2.25 each

Cutters
StarterS - £4.95 each  
Inspired by Beach Shacks & Street Hawkers across the Caribbean Islands, these authentic, great tasting dishes are perfect as a starter or for friends to 
share with cocktails.

trini chickpeaS
Baked spiced chickpeas, dusted 
with chilli & thyme

Jamaican Fried bait
Lightly spiced & crisp

Garlic ‘n’ herb Flatbread
Hand-made, stone-baked, 
flatbread with picked herbs, chilli 
& crushed garlic butter

trini doubleS 
Legendary snack of puffed up  
bara roti served with Trini 
chickpeas, cucumber chutney  
& shredded coconut 

chilli Fried calamari 
Crisp fried spice coated  
squid, mango mole, lime &  
coriander mayo

Jerk pit prawnS
Whole king prawns grilled over our 
jerk pit & rolled in garlic, herbs, 
chilli butter, served with grilled roti 
flatbread ADD 50p

pepper roti
Buss Up Shut roti filled with 
shredded potatoes, carrots, 
peppers, cheese & scotch bonnet 
chilli, oven baked

Jerk pit chicken winGS
Chicken wings marinated in our 
own jerk spices, honey bbq glaze & 
sour orange chutney

Jerk pit ribS
Baby back ribs marinated in our 
jerk spices, honey bbq glaze & sour 
orange chutney

our pattieS
Baked turmeric pastries filled with 
lamb or vegetables. Served with 
jerk spiced mayo

caribbean FritterS
Home-made saltfish or sweetcorn 
fritters with spring onion, coriander & 
hint of chilli, served with hot sauce

duck rollS
Shredded duck, tamarind,  
soy sauce, chilli & sugarcane,  
sour orange chutney ADD 50p

beach Food platter
Our selection of cutters with 
flatbread to share - £12.95

Lunch ‘n’ Lighter 
perFect For lunch & early Supper - £6.00 each

Salads
£9.50 each

Provisions
£2.25 each

¼ Jerk chicken  
Roasted with 12 herbs & spices & 
finished on our jerk pit, Caribbean 
slaw, sunset relish, rice ‘n’ peas  
or fries

trini chickpea & rice 
Trini style curried chickpeas served 
with rice ‘n’ peas, cucumber 
chutney, shredded coconut

Jerk pit ribS
Baby back ribs marinated in our 
jerk spices, honey bbq glaze & 
sour orange chutney, served with 
Caribbean slaw, rice ‘n’ peas or fries

Jamaican mac cheeSe
Baked macaroni, cheeses, spiced 
crumble top, allspice & fresh thyme

Jerk chicken Flatbread 
Topped with jerk chicken, coriander, 
grilled tomatoes, fresh thyme

caribbean Fried ¼ chicken
Herb & spice coated, dry fried, with 
Caribbean slaw, rice ‘n’ peas or fries

Shrimp & manGo roti
Lime prawn mayo wrap served with 
Caribbean slaw & fries or salad

Jerk chicken roti
Hand torn chicken wrap served with 
Caribbean slaw & fries or salad

curry Goat buSS up Shut 
Tender goat marinated in curry 
spices served with Trini roti

curry chicken & rice
Breast of chicken and mango 
slowly simmered in coconut milk, 
herbs & spices, with rice ‘n’ peas

GoatS cheeSe & butternut 
SquaSh Flat bread
Topped with goats cheese, grilled 
tomatoes, thyme

Street burGer
Beef burger, in a grilled bun with 
tomato, gem lettuce, Caribbean 
slaw & fries

pulled chicken burGer
Hand pulled jerk chicken with  
bbq glaze in a grilled bun, served 
with Caribbean slaw & fries

chicken FeStival Salad
Roast jerk chicken, fresh 
watermelon, dressed tossed salad 
of rocket, baby gem, tomatoes, 
carrots, cucumber & raisins

prawn & manGo Salad
Whole grilled king prawns, scotch 
bonnet & garlic butter, dressed 
tossed salad of rocket, baby gem, 
tomatoes, carrots, cucumber, fresh 
mango & raisins

GoatS cheeSe, auberGine & 
butternut Salad
Spiced grilled aubergine, butternut 
squash, goats cheese, dressed 
tossed salad of rocket, baby gem, 
tomatoes, carrots, cucumber  
& raisins

Caribbean Slaw •	
Sweet Potato Fries  •	
Dressed Salad •	
Sweet Plantain •	
Rice ‘n’ Peas •	
Cheesy Jerk Fries•	
Fried Dumplings•	

One Pots 
£9.50 each
Rich, slowly simmered & uniquely Caribbean 

Jerk Pit BBQ
With its unique flavours & fantastic aromas the Jerk Pit is the ultimate Caribbean barbecue.  Our succulent 
authentic jerk dishes are marinated with herbs & spices & flame grilled to order over allspice & thyme wood

blue mountain curry Goat   
A Caribbean classic made with a 
blend of curry spices, tomatoes  
& sweet potato served with  
rice ‘n’ peas, sweet onion chutney 
& grilled flatbread 

Jamaican browned chicken
Slowly braised on the bone 
marinated chicken pieces, fresh 
thyme, a hint of scotch bonnet, 
with fried dumplings & rice ‘n’ peas

trini FiSh curry
Salmon, prawns, squid & white 
fish slowly simmered with coconut 
milk, roast curry spices, served with 
rice ‘n’ peas, sweet onion chutney 
& grilled flatbread

curry SquaSh
Butternut Squash slowly simmered 
in coconut milk with spices, thyme 
& served with rice ‘n’ peas, green 
seasoning, sweet onion chutney & 
grilled flatbread

raStaFari run down
Allegedley Bob Marley’s favourite, 
butter beans, corn on the cob, 
greens, glazes carrots, sweet 
potato, bell peppers, spring onions 
& herbs simmered in coconut  
milk, served with rice ‘n’ peas  
& dumplings

trinidad curry  
herb chicken
Breast of chicken slowly simmered 
in coconut milk with spices, thyme 
& served with rice ‘n’ peas, green 
seasoning, sweet onion chutney & 
grilled flatbread

Shrimp & manGo curry
Slow cooked shrimps, mango, 
sweet potatoes, tomato, garlic, 
ginger, spices, onions, coriander, 
served with rice ‘n’ peas, green 
seasoning, sweet onion chutney & 
grilled flatbread

pit auberGine
Grilled aubergine from our jerk 
pit, filled with tomatoes, onions, 
coriander, butternut squash, with 
pepper salad, lime & coriander 
mayo, rice ‘n’ peas or sweet 
potato mash - £8.95

eScovitch Sea baSS 
Whole grilled sea bass with our 
escovitch style sauce of fresh 
thyme, spring onions & chilli, served 
with green salad, rice ‘n’ peas 
£12.50

banana leaF FiSh 
Fillet of fish with fresh Bajan green 
herb seasoning, baked in a banana 
leaf.  Served with a tossed pepper 
salad, rice ‘n’ peas or sweet  
potato fries - £9.75

mo’ bay chicken
Tender chicken breast in a 12 herb 
jerk creamy sauce, served with salad, 
rice ‘n’ peas or sweet potato mash
£9.75

dipped pork Steak
Marinated pork steak grilled & 
dipped in our secret marinade & 
grilled, served with sweet potato 
mash or sweet potato fries 
£9.75

double dipped Steak 
Our secret recipe for the ultimate 
steak dipped in our marinade & 
herbs – then grilled to perfection, 
served with sweet potato mash or 
sweet potato fries - £14.25

Studded lamb 
Lamb steak studded with thyme, 
garlic & mint, Caribbean slaw & 
sweet potato mash - £12.50

Jerk chicken 
Roasted with 12 herbs & spices & 
finished on our jerk pit, Caribbean 
slaw & sunset relish, rice ‘n’ peas or 
sweet potato fries  
½ - £9.75  1 - £14.95

Jerk ribS 
Baby back ribs marinated in our jerk 
spices, honey bbq glaze, sour orange 
chutney & Caribbean slaw, with  
rice ‘n’ peas or sweet potato fries  
£9.75

Sunny burGer 
Beef burger rolled in herbs & spices 
& finished on our jerk pit, in a sweet 
bun with tomato, gem lettuce, 
pineapple, red onion & glazed with 
cheese, Caribbean slaw & sweet 
potato fries - £9.50

Puddings 
£4.75 each

Spiced chocolate pot 
Spiced dark rich chocolate pot with 
orange zest, served with coconut  
ice cream & fresh coconut shavings

ice cream & SorbetS    
Choice of ice creams & sorbets, 
ask for today’s flavours

rum & raiSin bread puddinG    
Slowly baked with rum, raisins, 
cinnamon & brown sugar, served 
with ice cream

lime pie    
Lime curd in a classic biscuit base

dark chocolate pie 
Rich, dark chocolate baked pie 
with ice cream

banana & toFFee 
cheeSecake 
Baked cheesecake with rum  
caramel sauce

bbq pineapple    
Pineapple grilled with muscavado 
sugar, rum caramel sauce, coconut 
ice cream & coconut shavings

“Caribbean cooking is all about unique West Indian spices, mixed with flavours 
from all around the world, to create truly unique food that’s great for sharing 
or keeping to yourself! Cool cooking with hot flavours...”

2 ‘4’ 12
2 courSeS For £12 (12-18.30) 

main with Starter or deSSert  

Sunshine Specials

Scan this QR Code 
and tell us what you 
think of our food & 
service...Thank you

Leave your feedback



Caribbean Classics 
£6.65 each or 2 ‘4’ 1 at happy hour

moJito
Cockspur gold rum with fresh mint, 
lime & club soda. Or try,

Passion Fruit & Vanilla •	
Apple & Raspberry  •	

caribbean caipirinha 
Orange rum liqueur & Bajan 
Falernum muddled with fresh limes, 
oranges & sugar over crushed ice

beachcomber Zombie
5 rums, absinthe, bitters &  
tropical juices

paSSion rum punch
White & dark rums with fresh 
passion fruit & lime juice

iSland aFFair
White rum, Midori & triple sec with 
mango, orange & cream

raSpberry reGGae
Cockspur gold rum, raspberries & 
fresh lime, topped with club soda

natural daiquiri
Havana Anejo Especial rum soured 
with fresh lime juice & cane syrup. 
Or try,

Strawberry •	
Coconut•	

Jamaican mule
Sailor Jerry’s spiced rum, fresh 
lime & home-made ginger beer

reGGae rum punch
126 proof Wray & Nephew & 
strawberry liqueur with fresh lime, 
orange & pineapple juice

beSt mai tai 
Appleton rum, orange rum liqueur, 
apricot brandy & Bajan Falernum, 
with fresh lime & pineapple juices

manGo madraS
Dark rum, mango, cranberry & 
orange juices

tropical rum punch
Cockspur gold rum, allspice syrup, 
bitters, fresh lime & tropical 
juices, finished with a Woods 100 
overproof float

humminGbird
Cockspur gold rum with Kahlua, 
banana liqueur, fresh banana  
& coconut

citruS rum cooler
White rum, Cointreau, fresh lime, 
orange juice & lemonade

FroZen rum runner
Blend of dark rum, blackberry 
brandy, banana liqueur, lime, 
pomegranate & pineapple juices

caribbean pimmS
Pimms, fresh mint, passion fruit, 
strawberries, cucumber, lime  
& orange

koko colada
Koko Kanu, pineapple, coconut  
& cream, grated nutmeg

bahama mama 
Koko Kanu & Cockspur, with 
pomegranate & pineapple juice

Contemporary Cocktails
£6.65 each or 2 ‘4’ 1 at happy hour 

SunShine bellini
Dry sparkling wine with passion fruit 

lonG iSland iced tea
Vodka, tequila, rum, gin, triple sec, 
served long with Pepsi 

watermelon cruSh
Vodka & Midori blended with fresh 
watermelon 

marGarita
Tequila & triple sec shaken with 
fresh lime, served short in a salt 
rimmed glass.  Or try strawberry

cairpirinha
Magnifica Cachaca muddled with 
fresh limes & sugar, over crushed 
ice. Or try passion fruit

elderFlower collinS
Vodka, elderflower & fresh lemon, 
club soda

bramble 
Gin, blackberry liqueur, cane syrup 
& fresh lemon

Jumbled Julep
Vodka & Passoa with fresh 
strawberries, mint & apple juice

midori Sour
Midori mixed with sugar, fresh 
lemon & lime juice

coSmopolitan
Vodka, Cointreau, fresh lime & 
cranberry juice

apple martini
Vodka, apple schnapps &  
apple juice

Caribbean Softs
£3.45 each

home-made GinGer beer  
½ litre
With spiced pepper, cloves &  
fresh lime

Grace tropical rhythmS
Jamaican fruit punch

apple & raSpberry cruSh
Fresh mint muddled with 
raspberries and apple

watermelon muddler
Blended fresh watermelon &  
ice crush

red berry Smoothy
Fresh strawberries & raspberries, 
condensed milk, cream

home-made limeade ½ litre 
Freshly squeezed limes, sugars & 
club soda

paSSion Fruit Smoothy
Fresh passion fruit, condensed 
milk, cream

pineapple colada
Coconut milk, pineapple, 
condensed milk, cream

paSSion Fruit cruSh
Fresh passion fruit, orange & ice

marleyS mellow mood
Berry flavoured blend of natural 
botanicals that calm mind, body & 
spirit. Created in partnership with 
the Bob Marley family

peanut butter & banana 
Smoothy
Smooth peanut butter, fresh 
banana, condensed milk, cream

tinG GrapeFruit cruSh
Lightly carbonated with real 
Jamaican grapefruit - £2.35

coconut water
Pure young natural coconut water 
with pulp - £2.35

Cool Grapes 
bottle - £16.25 each     
175ml GlaSS - £3.95 each    250ml GlaSS - £5.75 each                Available by the glass

White Red Rose
FootStepS,  
SauviGnon blanc 
Crisp, dry, and refreshing with a 
lemony finish from South Africa

berri eStateS,  
chardonnay
Frisky, rich lemon & tropical  
fruit flavours from Australia

kleine ZalZe, chenin blanc 
Rich, honeyed, ripe pear & 
pineapple from South Africa

belvino, pinot GriGio
Just off-dry, delicately flavoured 
with notes of green apple & pear 
from Italy

kell’S edGe, 
reiSlinG-GewurZtraminer  
Medium dry, aromatic, floral & 
grapey from Australia

hardyS the riddle, 
colombard-chardonnay 
Zingy character of Colombard 
& full rich Chardonnay from 
Australia

the Gourmet, ShiraZ
Plenty of fruit with a crisp finish 
from Australia

cullinan view, pinotaGe
Deep coloured, soft & silky  
with fruity bramble flavours from  
South Africa

Foot StepS,  
cabernet SauviGnon
Deep colour, strong blackcurrant 
flavour & rich dark tannins  
from Chile

Finca Flichman, malbec
Strong, peppery, slightly earthy 
with robust tannins from Argentina

berri eStateS, merlot
Delicious combination of 
raspberries, blueberries & soft plum 
characters from Australia

la verSa, pinot noir
Hints of currant fruit, vanilla  
& a touch of spice from Italy

vendaGe, white ZinFandel
Medium-sweet strawberry & 
raspberry, from the USA

belvino, pinot GriGio
Dry, with bags of summer  
fruitiness from Italy

Sparkling
Sant orSola, proSecco 
Light & lively, with a hint of 
sweetness - £21.00 / £3.95 (125ML)

perrier-Jouet Grand brut
Light yet lingering.  Elegant yet full 
of elaborate fruity bubbles - £45.95

Beers 
£3.60 each

red Stripe bottle 
The Jamaican’s beer of choice

red Stripe pint

carib bottle
Originated from Trinidad

GuinneSS
Not just for the Irish!

GuinneSS punch
A classic with Guinness, vanilla, 
nutmeg & condensed milk

Jamaican Shandy
Red Stripe, ginger beer & bitters

All prices include VAT at 20% - We take cash, visa mastercard & maestro. An optional 10% service charge will be added to parties of 6 or more. Due to the presence of nuts in some of our dishes  
we cannot guarantee absence of nut traces in our dishes.

“Caribbean rum is sunshine in a bottle.  At Turtle Bay we have sourced over 40 
rums from across the West Indies that we use in our cocktails or you can try 
on their own.  Happiness in a bottle...!”

All Cocktails 2 ‘4’ 1 on Happy Hour12-7pm & 10pm-close every day (must be the same type 
served together)


