Adian’s Dining Experience
A la Carte Menu
Starters

Sharing Boxes

Garlic and chilli king prawns, hot chilli jam, mixed
£8.00
leaf salad, mango and mint dressing
Smoked barbecue or spicy wings
with mixed leaf salad

£7.00

Charcoal roasted sweet potato, sweetcorn and
mango relish, hot chilli jam and
shaved coconut

£7.50

Allspice dry rub smoked ribs with sticky
barbecue sauce and mixed leaves

£7.00

Soft shell crab with chilli, lime,
coriander, garlic butter, cucumber
and spring onion salad

£9.00

Mains

Sharing box 1
Smoked barbecue jerk chicken, smoked
barbecue pork ribs, sirloin steak, spicy wings,
fruit salsa, lentil, coconut and bean curry,
and french fries*

£28.00

Sharing box 2
Garlic and chilli king prawns, soft shell crab,
whole grilled lobster tail, salmon supreme,
pineapple and mango salsa, rice and peas
and salad

£32.00

*Upgrade to sweet potato fries

£1.50

Sides
Full lobster tail

£11.00

Half lobster tail

£6.00

Salmon supreme with jerk spice, hot pickled
vegetables, rice and peas, mango and mint
dressing

Crab and lobster mac and cheese

£6.50

£16.00

Rice and peas

£3.00

Chefs choice fish

£MPV

Steamed buttered vegetables

£3.00

Lentil, coconut and bean curry, served with
crispy breadfruit and seasonal vegetables

£14.00

Coleslaw

£1.50

Plantain

£1.00

Mixed leaf dressed salad with mango
and mint dressing

£3.00

French fries

£2.00

Sweet potato fries

£3.00

Crispy breadfruit

£4.50

Smoked barbecue jerk chicken, coleslaw and
sticky barbecue sauce, served with
rice and peas

£13.00

Smoked barbecue jerk chicken burger, served
in a buttermilk bun, coleslaw, barbecue sauce,
served with french fries*

£10.00

Surf and turf, grilled Sirloin steak, half grilled
lobster tail in garlic and rum butter, mixed leaf
salad and french fries*

£25.00

Add cheese

£1.00

Grilled Sirloin steak with scotch bonnet and dark
rum peppercorn sauce, mixed leaf salad and
£17.00
french fries*
Grilled whole lobster tail burger, with jerk spices,
habanero and mango aioli, served with salad
£18.00
and french fries*
Grilled lobster tails with hot pickled vegetables,
mixed leaf salad, mint and mango dressing and
£20.00
sweet potato fries
Mint, harissa, roasted lamb rack, lentil, coconut
and bean curry with seasonal vegetables

£16.95

Smoke Ring: This consists of a pink band of colour under the surface
of the meat. This is a representation of the chef’s signature sign of
low and slow smoking

Desserts
Belgian waffle with vanilla ice cream, chocolate
sauce and berries

£6.50

Vanilla cheesecake, with passionfruit and
mango coulis

£5.00

Sticky toffee pudding with toffee sauce
and vanilla ice cream

£5.00

Ice creams - vanilla, strawberry, chocolate

£4.00

If you suffer from a food allergy or intolerance, please discuss with
one of the team who will be happy to advise. Due to the presence of
nuts, shellfish, wheat and other allergens in our restaurants/kitchens,
there is a small possibility that traces may be found in any of our
food items. Every care is taken to avoid any cross contamination
when preparing an allergy or intolerance meal, however the kitchen
does process allergenic ingredients and there isn’t a specific allergen
free zone.

