
Mains

Levi’s Fried Chic 5.90  
Fried chicken thighs marinated in jerk buttermilk, 
Jamaican style crisp crumb with sweet chilli sauce.

Jerk Chicken Wings 
(5) 5.90 (10) 9.50 (15) 14.00. 
BBQ jerk chicken wings. Served with ‘come-get-
me’ creamy jerk sauce.

Ackee & Saltfi sh 5.90 GF
Juicy, salted cod sautéed with spring onion, thyme, 
scotch bonnet & ginger with fresh tomatoes. 
Bajan Fish Cakes 5.90
Packed with sunshine salt fi sh, scallion & scotch 
bonnets. Served with ‘come-get-me’ sauce.

Creamy Jerk Mushrooms 4.90 V
Jerk spiced mushrooms with thyme, scallions, 
garlic & cream. Served with roti. (GF without roti)

Patties 5.10 (VG option)
Choose from lamb or chicken with traditional fl aky 
pastry or homemade ital/vegan mixed vegetable 
& plantain in a coconut & wholemeal pastry. 

The Cure - Proper Chicken Soup 4.50 
Chicken, yam, Cho-Cho, allspice, thyme, scallion 
& pumpkin soup. Served with roti. (GF without roti)

Halloumi Crunch 5.50 V
Jerk marinated, crisp crumbed halloumi sticks 
blessed with sweet mango & chilli sauce.

Starter Platter
Three Little Birds 11.50
made to share… maybe… 
Jerk chicken roti-dillas, BBQ jumbo chicken wings 
& Levi’s fried chicken, sweet chilli sauce & ‘come-
get-me’ sauce.

A selection of some of my favourite Caribbean dishes which can be enjoyed as starters or 
share Tapas Stylee.

Starters

The Fabulicious main event. Choose Smokey jerk pit glazed loveliness, Caribbean classics or fun beach food with a touch of West Indian sunshine.

One Pot One Love
Served with rice of your choice & plain roti. 
Upgrade to chilli roti for 1.00

Curry Goat 13.00  (GF without roti)
Chunks of hot, meaty goat mingled with awesome 
sauce & cooked with spring onion & potatoes.

Martinique Chicken Curry 12.00 
(GF without roti)  Juicy chicken pieces with coconut, 
papaya, aubergine, squash, mango & tamarind.

Vegetable Curry Pot 10.00 VG
Chunky yams, okra & dumpling, bubbling in a 
creamy butter beans & callaloo sauce. 

Sea Food 

Steamed Sea Bass 14.90 GF
Whole sea bass cooked with 
fresh okra, pumpkin, yam & spices. 

Jerk Salmon Fillet  12.80 
 Jerk rubbed salmon, lightly smoked, with tomato 
choka (hot salsa) & BBQ reggae sauce.. Served 
with grilled tiger prawns & white rice.

Jerk Tiger Prawns 16.50 
 Whole split Tiger prawns, marinated & grilled, 
BBQ glaze & garlic & chilli butter… 
fi nger-licking-fabulicious.
Why not add one of our sides?

Jerk Chicken
•  Qtr chicken leg & thigh 6.90
•  Half chicken 11.00
•  Boneless double breast 11.50
•  Qtr chicken breast & wing 9.00
•  4 boneless thighs 9.50

Also from the smoker
•  Beef short rib 1 / 2 bone 9.50 / 13.50
•  Extra BBQ pulled chicken 3.00
•  Extra beefy BBQ burnt ends 6.00

Sharing Platters for 2
Boneless Reggae Reggae Chicken
Chicken breast, thighs & pulled chicken. 20.00

Levi’s Sharing Platter
Two half chickens, 2 smoked lamb sausages, 
beefy BBQ burnt ends. 30.00

Jerk Pit 
Marinated in special jerk seasonings, bursting with herbs & spices, slowly smoked in our 

real-wood burning smoker.  Please choose your jerk pit style from:
• Simply Smoked - Mild     • Levi’s BBQ Reggae glaze - Medium     • Smokehouse Jerk - Hot!  

Beach Shack Food all 11.90

“One love” beach food… 
Comes with Caribbean Slaw & your choice of 
either Skin-on Fries or Salad. Why not add or 
share an additional side order? 
Upgrade to Sweet Potato fries 1.50

Chic-n-Coco
Fried boneless chicken thighs, crisp crumb 
& sweet chilli sauce in warmed coco bread with 
leaves & calypso mayo.

Roti Brap Wraps
Warmed fl atbread with lettuce, slaw & BBQ sauce. 
Choose from…
•  ‘ Lowdahmercy’ pulled jerk chicken.
•  Beefy burnt ends.

Roots Roti-Dilla
Grilled roti, fi lled with cheese, scotch bonnet, 
peppers, scallions and pulled jerk chicken.

Boston Beach Burger
Flame grilled beef burger served in a toasted bun 
with beef tomato, lettuce, creamy pickle mayo, 
mango jam & caramelised onions. 

Trench Town Chicken Burger 
From Marley’s home town. Smoked & spicy chicken 
thighs in a toasted bun served with beef tomato, lettuce, 
creamy pickle mayo, mango jam & caramelised onions.

Grilled Halloumi Burger V
Seasoned pit-grilled halloumi, toasted bun, beef 
tomato, lettuce, creamy pickle mayo, mango jam 
& caramelised onions.

Burgers all 10.90

Served with Caribbean Slaw & your choice of either Skin-on Fries or Salad. Cheese it up for 1.00. Upgrade to Sweet Potato fries 1.50.

Add delicious 
sides listed 
on the back

Due to our real-wood burning smoking process, our 
chicken will have a lovely ‘smoke ring’ especially on the 
Qtr leg & thigh. This is perfectly safe to eat. However, you 
may wish to choose our Breast & Wing or Boneless 
option if you would prefer.

NE
W

NE
W

NE
W

NE
W

NE
W

NE
W

 Ital dishes are true to its Roots, inspired by the Rastafarians vegan diet also free from Salt, diary or refi ned products. Natural, pure and from the earth!  Gluten freeGFVegan friendlyVGVeggie friendlyV Contains nutsNContains alcoholA ItalI



All our prices are in GBP Sterling & 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 sta� . © Levi Roots Caribbean Smokehouse 2017 www.caribbeansmokehouse.com / Reggae Reggae is a registered trademark.

We will add a 12.5% optional service charge to your bill. 100% of all service charges & tips are paid to or kept by sta�  (net of any statutory national insurance & tax). We are a Living Wage Employer. We will add a 12.5% optional service charge to your bill. 100% of all service charges & tips are paid to or kept by sta�  (net of any statutory national insurance & tax). We are a Living Wage Employer. 
All of our sta�  receive at least the London Living Wage. We are accredited as a UK Living Wage Employer with the Living Wage Foundation (Charity No. 1107264).All of our sta�  receive at least the London Living Wage. We are accredited as a UK Living Wage Employer with the Living Wage Foundation (Charity No. 1107264).

Puddings 
Sweet tings. V

Sides 

Ackee & Saltfi sh 8.50 (GF without roti)
Jamaica’s national dish! Juicy salt-cod with 
spring onion, thyme, scotch bonnet & ginger with 
roti & tomato. 

Butternut Tosh 7.50 GF VG (Ital without sauce)
Skewered & grilled butternut squash, beetroot, 
red onion, pineapple & peppers. Served with rice 
& peas or Ital salad side & a pot of BBQ sauce.

Lite ‘n’ Tings
Lighter dishes available all day every day. 
Why not add one of our sides?  Salads V   

Choose base & size… Large 6.90 / Small 3.90  

Kale Caesar! 
Ripped kale, baby gem, avocado, free range 
egg, baby tomatoes, coco-bread croutons 
& parmesan tossed in hot pepper Caesar 
dressing. A Levi take on the classic.

Paradise Chow
Studded with gems, torn leaves, golden raisins, 
cucumber, baby tomatoes, cheddar cheese, 
soused red onions with coco bread croutons.

Bajan ‘Superfood’ VG
Beef tomato, crisp leaves, avocado, soya beans, 
supergrains, dressed in lemon juice, olive oil & 
Bajan spiced pesto.

Add a delicious topping…  
Jerk salmon fi llet 5.00  •  Chicken fi llet 4.00  •  Halloumi crunch 3.50 V  •  Butternut tosh skewers 3.50 VG I

Calypso Rum Cake 5.50 A
Freshly warmed rum cake with raisin 
& butterscotch sauce. Served with vanilla 
bean ice-cream.

Levi’s Ginger & Pecan Brownies 5.30 N
Moist rum, ginger, pecan & choc brownie, chocolate 
sauce . Served with ice cream or cream.

Pineapple & Chilli Upside Down 5.50 N 
Baked vanilla & almond cake on pineapple, chilli & 
brown sugar. Served with golden syrup & cream or 
ice cream.

Ices & Sorbets 4.50 GF
Choose from…Grapenut, rum & raisin, coconut, 
chocolate, strawberry, vanilla ice creams, 
Blackberry or mango frozen yoghurt, mango or 
soursop sorbet.

Roots’ (V)Ital Fruit 4.50 I VG
Fresh slices of Pineapple, Papaya & Mango with 
a honey drizzle & coconut garnish. Served with a 
scotchy for you to heat it up if you please! 

Mango & Coconut Cheesecake  5.50
A chocolate biscuit base, coconut & mango cream 
cheese, topped with fresh mango & coconut 
pieces drizzled with mango puree.

Sundaes 5.50 
Chill with one of my delicious Sundaes. 
Choose from…
•   Frozen mango yoghurt & purée with 

fresh pineapple & vanilla cream.
•   Frozen blackberry yoghurt with mixed 

berry sauce & sweetened cream. 
•   Coconut ice cream, sorrel 

& coconut syrups, pineapple, 
meringue & cream.
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Gluten freeGFVegan friendlyVGVeggie friendlyV Contains nutsNContains alcoholA ItalI

Top Rankin Sides  all at 3.90
•  Jam-Mac ‘n’ cheese. V
•  Sweet potato fries. VG
•  Sweet plantain. VG 
•  Festivals. VG
•   Hard food (yam, green banana 

& dumpling). VG 
•   Jerk-buttered corn. VG (Ital option) 
•   Garlic & chilli roti. V
•  Cassava chips. VG

Uptown Sides  all at 2.90
•  Rice & peas. VG  GF
•  Plain white rice. VG  GF
•  Seasoned skin-on fries. VG 
•  Caribbean slaw. VG (Ital option) 
•  Mixed salad.  VG (Ital option) 
•  Plain roti. VG
•   Traditional Jamaican Coco bread. VG

Extra Sauces all at 1.50
•  Levi’s BBQ Reggae glaze. VG  
•   Scotch bonnet puree to make it 

HOT, HOT, HOT!   VG  GF
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