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EVENING
V = Vegetarian  VE = Vegan

VEGAN & VEGGIE 
STARTERS
CRIBBS SOUP (VE)� 6.00
Served with Baker Tom’s sour dough bread and butter.   

		
CORNISH BRIE AND MANGO� 8.50
PARCELS (V)
Brie wrapped in filo pastry on a bed of salad, dressed 
with passion fruit sauce.

CORN AND VEGETABLE CAKE (V)� 8.50
A potato and vegetable-based cake shallow fried and
served with tropical salad and mango salsa.

TRINIDADIAN DOUBLES (V) � 9.50
A sandwich made with two baras (flat pan-fried bread) 
served with callaloo (a leaf similar to spinach) and 
chickpea curry, garnished with Caribbean slaw.

OPEN JACK FRUIT TACO (V)� 8.50
Slow cook jack Fruit with Caribbean herbs and spices, 
topped with guacamole, fresh tomato salsa and sour 
cream.

MAINS
CARIBBEAN VEGGIE CURRY � 17.95
BROTH (VE)
Courgettes, green and red peppers, sweet potatoes, 
butter beans and tofu cooked in a curry broth and 
served with coconut rice and fried plantain.

VEGETARIAN STACK (V)� 17.95
Aubergine, sweet potato, goats cheese and callaloo 
(a leaf like spinach) served with creamy coconut and 
tomato sauce.

JERK N’ MASH (V/VE)� 17.95
Choose from either grilled jerk smoked tofu or grilled 
jerk halloumi, served with spinach and sweet potato 
mash.

CRIBBS VEGGIE BURGER (V)� 17.00
Carrots, mixed beans, courgette, callaloo and sweet 
potato forms this lovely plant-based burger, topped 
with plantain and aubergine jam. Served with Cajun 
chips.

SPECIALS
STARTERS 

CARIBBEAN  � 11.00 / main 22.00   
STICKY RIBS
Honey and Smoky BBQ sauce. 
Mains served with chips and salad.

	
BATTERED CALAMARI AND� 11.00
COCONUT PRAWNS
With garlic mayonnaise and lemon.

FALMOUTH BAY SCALLOPS� 12.00
Baked in their shells with Brandy, Parma Ham, 
parmesan, cream & tarragon sauce.

MAINS
	
CARIBBEAN ROAST� 20.00
PORK BELLY
Pork belly marinated with Caribbean herbs & spices 
and oven roasted to finish, served with rice n’ peas 
and fried plantain.	

REGGAE REGGAE DUCK� 22.00
Cooked to your liking, barbary duck breast seasoned 
with Caribbean herbs & spices and served with garlic 
sweet potatoes & Reggae Reggae sauce.

8 OZ RUMP STEAK� 21.00
Cooked to your liking, served with chips and 
peppercorn sauce and onion rings.

                    


