Caribbean night menu

Thursday 23 September

220 for 3 courses ihcluding local drinks

Chilled gingered carrot and mango soup
Coconut breaded shrimp with a sweet chilli mayonnaise dip

Creole baked goat’s cheese with tomato salsa and parmesan toast

Jerk painted tilapia, sweet potato mash with a mango and pepper salsa

Grilled sirloin steak over sweet poblano peppers, melted cheddar and pepper-jack cheese
served with yuca fries and salsa

Mixed bean quesadillas served with yuca fries, guacamole and salsa

Fallen chocolate rum cake
Key lime meringue pie

Banana daiquiri

(Cocktail)




