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OLE HARBA

From the sea.

 Shrimps on a Stick 13.50

all at 4.90

Jerk Chicken ‘Wings

choose from spiced lamb or chicken,

traditional roti (@ without the

O Creamy Jerk Spiced Mushroom g 0o o e

Jerk spice

scallions, garlic & cream, serve

Jamaicds n
spring onion, thyme,

tomatoes. And of course

' ' ' alt
tional dish! Juicy, S
i scotch bonnet @

oms cooked with thyme,
mushro d with a traditional roti. A catch from Barbados. Packed with
sunshine flavours of salt fish, scallion

. d scotch bonnets and i
o (ﬁ (ﬁ (P[ ) an and served with
Sweet plantain !cgi

pped in Reggae Reggae Sauce.

5 2 s Bobo S atti(eycrisp coconut
' ' h ~ : etables,
nd ginger with fres oS with peas, veg
the golden ackee fruit. gggg:% ﬁb leg b and coconut

ed cod squtéed with Pore ital style p

Pure ital, pure vegan-

JAMAICAN CURRY GOAT

13.00
Chunks of hot meaty kid goat, mingled with awesome

T10VE

Served with rice
your choice
and plain roti.

curry sauce cooked in spring onion. Bon-up-yu-teet!

MARTINIQUE COCONUT CHICKEN CURRY

12.00
Juicy corn-fed chicken pieces cooked on the bone with
papaya, aubergine, squash, mango and tamarind.

VEGETABLE CURRY PEPPERpoT ©

10.00

Chunky yams, pumpkin, okra and Spiller's dumplings,
bubbling in a creamy butter beans and callaloo sauce.
Ask for ‘hot hot hot’ version! Packed with scotch bonnet
chillies and exotic spices.

Patties n
| Fabulicious flaky pastry pattie,

The Cure - Proper Chicken Soup
Jerk chicken wings from the Smokehouse, served  Chicken, yam, christophine, all spice, thyme,

crispy with ‘come-get-me’ creamy, jerk sauce.  scallion & pumpkin soup. Served with a

‘
come-get-me’ creamy, jerk sauce.

. . L. Marinated in a subtle blend of jerk seasoning
Lowdahmercy! Marinated in special jerk and grilled on the pit.

sauces, bursting with herbs & spices, slowly « Steamed Sea Bass 15.50
smoked and then barbecued for an Whole sea bass cooked with fresh okra,

A \ pumpkin, yellow yam and spices.
ﬂgfoggt:,;tg:ls otra‘!:'te experience This is the ultimate Hellshire, Kingston
9 : Beach experience.

Sgmsnom ITALVITAL®

- Dipped in Levi’s homemade spicy jerk sauce. True to its roots vegan and Rasta friendly,
ital food is inspired by the diet & way of life
All served with either 2 Uptown Sides of Jamaican Rastafarians. Vlegan, no salt,
or 1 Downtown Side. no dairy or refined products. Natural,
pure and from the earth!

REGG AE REGG AE JERK CHIBKEN (I}(Ijot itgﬁ i orderid with sauce)or certain
sides. Please ask your server.
Corn-fed chicken smoked in our real-wood

burning smoker, caramelised on our jerk pit. * Portobello Mushrooms 9.50 ;
* Butternut Tosh, Beetroot, Red Onion

Due to our real-wood burning smoking process,  Pineapple and Peppers 7.90
our chicken will have a lovely ‘smoke ring’

especially on the Qtr leg and thigh. This is.
oreestsolote e i WELCOME T0 THE JAM RACKY
if you would prefer. Choice meaty pieces laced in secret dry rub

seasoning, slow cooked in our smoker for up
* Qtr Chicken Leg & Thigh 800 to 12 hours and grilled to perfection.

* Qtr Chicken Breast & Wing 9.50

* Half Chicken 12.50 * Boneless Leg of Lamb 13.50
* Boneless Double Breast 13.00 * Beef Short Rib 12.00

* 4 Boneless Thighs 11.00 * Beef Brisket 11.00

roti).

* All Reggae Reggae table sauces available on request.

My fabulicious platters are for friends, bredrins

and empresses who roll together!
Choose from simply smoked or dipped in Levi’s homemade jerk sauce.

» Boneless Reggae Reggae Chicken Platter 19.00 For 2 people to share.
Chicken breast, thighs and pulled chicken
served with Caribbean slaw and skanking rice.

» Levi’s Sharing Platter 45.00 For 3-4 people to share.
Two half chickens, 2 smoked lamb sausages, beef brisket
served with rice and peas, Caribbean slaw, sweet potato fries and rotis.

Add a Beef Short Rib or Shrimps on a Stick at £8 each.

» Levi’s ‘Wing Ting’ Bucket 15.00 For 2 people to share.
A bucket of chicken wings served with 2 tins of Ting.

» Veggie Platter 79.00 For 2 people to share.
Pit-grill blistered corn cobs, festivals, sweet plantain slices,
creamy jerk-spiced mushrooms. Veggie skewers of peppers,
red onion, butternut tosh, pineapple, beetroot & roti.

o Veggie friendly @ Vegan friendly @ Gluten free o Contains nuts

WAAVIS NOOVEA
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Why not add some sides of your
choice?

RAGGA-MUFFINS

Toasted English muffins crammed
with beef tomato, sweet gem
lettuce and calypso mayo.

Choose from:
» Smoked pulled beef and

hot mustard sauce.

» A mound of jerk chicken shreds
with Levi’s homemade jerk sauce.

* Portobello mushrooms with

Levi’s homemade jerk sauce and

a mango &scotch bonnet jam. o

ROTI BRAP WRAPS

Warmed soft traditional Caribbean
flat bread filled with shredded
lettuce, Caribbean slaw and
homemade Reggae Reggae Sauce.

Choose from:
* ‘Lowdahmercy’ pulled

jerk chicken.
» Smokehouse pulled beef.
* Roasted butternut tosh ‘n’

scotchy peppers. o

BOSTON BEACH BURGER

Beef burger or chicken breast
served in a toasted bun with
tomatoes, Caribbean slaw and a
scotch bonnet & mango jam.

DISCOVERY BAY DAWGZ

Jerk-pit smoked lamb sausage
with Reggae Reggae pepper relish,
hot mustard, lime mayo in a
brioche bun.

SUNSHINE CHICKEN SALAD o

Smokehouse jerked chicken breast
with orange, grapefruit, mint &
pomegranate tossed with honey

& chilli

‘EXTRA EXTRA
EAT ALL ABOUT IT

UPTOWN SIDES

¢ Rice & peas. @
« Skankin rice with pumpkin, ginger & peas.

* Plain roti or garlic and chilli roti.

» Sweet potato fries.

« Seasoned skin-on fries.

« Caribbean slaw. @
DOWNTOWN SIDES ot ot 3.90

» Jerk-buttered corn.

» Mixed mash-up
(sweet potato, yam carrot & potato,
garnished with coconut).

« Sweet plantgin.

« Hard food
(steamed yams, green banana,
and dumplings. The grand daddy
of Jamaican sides!)

« Festivals.

« Roast sweet potato & jerk butter.

at 2.90

CARIBBEAN NIBBLES

all at 2.90

Banana Crips (v
Crispy green banana chips lightly

salted, served with
Reggae Reggae Sauce.

Bakad ot Crisp @
Crisp roti chips served with Levi's

seasoned-up soured cream
dip. Fabulicious.

O

Sweet buttered jerk-seasoned
popcaan.

o Veggie friendly @ Vegan friendly @ Gluten free o Contains nuts

e eccccccccce .

« We are a Livi |
+ We are working wit

PUDDINGS
BRATAH all 2t L9 Q)

Caribbean Ice-Cream @

Calypso Rum Cakie

Freshly warmed rum cake with raisin and butterscotch

sauce. Served with vanilla bean ice-cream.

Matrimonies Deluxe @

Chose from a selection of ice-cream and
tropical sorbets.

{evi’s Ginger & Pecan Brownies o

Fresh mango, kiwi and passion fruit tossed

together with a ginger syrup and pomegranate seeds.

Served with cream, ice-cream or go ital.

Pineapple & Chilli Upside Down Cake o

Melty-moist-gingery-pecan-chocolate & rum
brownie served with extra chocolate sauce.
Served with choice of cream or ice-cream.

‘Passion Fruit Meri

A light vanilla and almond sponge cake baked on

pineapple, red chilli and muscavado sugar served with

golden syrup and a choice of cream or ice-cream.

Light and fluffy meringues sprinkled with mixed
spice, filled with fresh mango, passion fruit curd,
sweetened cream and drizzled with mango purée.

ving Wai

i
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+ We will add a 12.5% optional service charge to your bill. 100% of all service charges and tips are paid to or kept by staff
s (net of ang_statutory national insurance and tax). )

i e Employer. All of our staff receive at least the London Living Wage.
the Living Wage Foundation (Charity No. 1107264) towards ‘accre

ditation as a UK Living Wage Employer. :

©00000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000 o

All our prices are in GBP Sterling and include VAT. Although all other products do not contain nuts as an ingredient, there is a possibility that traces of nuts may still be found in them.
If you require allergy information, please ask a member of staff. © Levi Roots Caribbean Smokehouse 2015 www.caribbeansmokehouse.com / Reggae Reggae is a registered trademark.
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