
Jerk Chicken  9.95
Our six-stage Jamaican Jerk Chicken starts with a secret marinade that includes pimento, 

scotch bonnet and thyme. It’s then flame-grilled the traditional way over coal, basted 
twice, flung in the oven to cook through, to be returned to the grill to crisp up with one 

more layer of jerk basting sauce. It’s finished with chicken pan gravy, mango and coriander.

Curry Goat  11.55  
This Indo-Jamaican, one-pot wonder will knock your socks off! We’ve left the 

classic flavours there and finished with mint-cucumber yoghurt, pomegranate and 
coriander. It’s all in the long marinade; deeper flavours are reached through the 

slow cooking of meat on the bone. This is goat on the bone, big bones.

Lamb Chops  15.55
Marinaded in ginger, chilli, garlic, cumin and black pepper, served with mango 

and coriander salsa, avocado hummus.  
Grilled how you’d like! We recommend medium-rare.   

PepPer Steak with sPinners  12.55
Cooked-down, spicy steak stew with potatoes, peppers, carrots and spinners 

(boiled dumplings) flavoured with bay, thyme and paprika. Finished with a mango 
salsa and spring onions. Traditional Jamaican dish.

ACkee and sAltfiSh  12.55
Salted Cod sautéed with ackee, onions, tomatoes, garlic, black pepper and 

pimento finished with thyme and dill.

Fried hAke with escovitCh  15.55
Silver Hake steaks seasoned with garlic and black pepper on a bed of spicy 

tomato sauce and hot, spicy, sour pickled vegetables; escovitch.

Jerk haLloumi (v)  9.50  
Marinated in jerk bbq sauce, ginger, chilli, garlic and grilled. Accompanied by 

mango and coriander salsa and avocado hummus.

Curry Veg (ve)  9.55
Sweet potato, peppers, onion, spinach, carrot, cabbage, tomato, coconut cream 
and coriander fried in our chilli and ginger spice paste. Finished with coconut 

milk, dill and lime. Health food on steds. 

FetA, OLive & aVocado hummus SalAd (v)  9.55  
Cucumber, red onion, dill and coriander – this works well with all other mains, cutting 

through the rich dishes like a machete-wielding jungle warrior; this could be you.

C r e At e  y ou r  own  fu s i o n  b y  p i c k i n g  a n d  m i x i n g 
ou r  m a i n S  a n d  s i d e s  to  m a ke  y o u r  p e r f ect  m e A l ! Coconut rice & mixed peas (ve) 4.00

Fried dumplings (v) 3.80

Fried pLantAin (ve) 4.00

garLiC And ginGer steamed Veg (ve) 4.00

Skin-on ChiPS (ve) 3.80

Sweet potato wedges (ve) 4.00

Slaw 3 wayS: clasSiC, red Cabbage  
& suPer veg (v) 3.90

Halloumi (3pCs) 4.95

All 2 .00

These G w i ngs have been mar i naded fo r  24hrs i n 
ou r  spec ia l  Pu l l  Up  season i ng .  P l aced on  the gr i l l 
f o r  Jerk i ng ,  g i v i ng  a succu len t  yet  cr i spy d i sh ; 
w i t h  the per fect  ba l ance o f  heat  and f l avour .

ChiCken Pan gravy

Curry Goat, Coconut gravy

PepPered steak graVy

Hot Jerk pimento sauce

SmaLl 5 pcS 6.50 - larGe 10 pcS 11.55

MAINS SIDES

GRAVY

CHICKEN WINGS

Served on a plate or in a box. 

Add plantain, dumpling or steamed Veg for 1.50

the HenCh box  16.55 
Choose any 2 mains:  

Curry Goat / Jerk Chicken / Peppered Steak   
/ Ackee and Saltfish or Curry Veg  

- with plantain, dumpling, slaw, coconut rice ‘n’ peas.

the veGAn box  15.55 
Curry veg, sweet potato wedges, mango and coriander 
salsa, avocado mash, salad slaw and coconut ‘n’ peas.

the HenCh Veg box  16.55 
Curry veg, haloumi, sweet potato wedges, plantain, 

dumpling, slaw and coconut rice ‘n’ peas.

the HeaLth Box  16.95 
Jerk Chicken, Halloumi, Steam veg, sweet potato 

wedges, slaw, coconut rice ‘n’ peas.

FisH BOx  18.00 
Fried Hake, Ackee and Saltfish, plantain, dumpling,  

slaw and coconut rice ‘n’ peas.

Chicken and ChOP BOx  18.50   
Choose your spice level! 

Jerk Chicken, 2 Lamb Chops, plantain, dumpling, slaw 
and coconut rice ‘n’ peas.

See the Back fOr our sunday mains

BIG PLATES



C a r i B B e A n  f o o d  i S  a  f u s i o n  o f  
a f r i c a n ,  a m e r i n d i a n ,  e u r o p e A n ,  e a s t  i n d i a n  

a n d  a r a b  C u i S i n e S . 
o u r  m a i n S  a n d  s i d e s  a r e  d e s i g n e d  f O r  s h A r i n g . 
C r e At e  y o u r  o w n  f u s i o n  b y  p i c k i n g  a n d  m i x i n g 

o u r  m a i n S  a n d  s i d e s . 
m atC h  y o u r  o w n  F o r  t h e  P e r f e c t  m e a l ,  o r  d o 

y o u r  o w n  t h i n g  A n d  g e t  A  B i g  p l At e !

For desSertS  
See our SpecialS BOard  

or aSk one oF Our friendLy Staff 
to find out what taSty treatS 

we hAve in fresh!

EARLY BIRD
(Served unt i l  4pm)

reGgae roast  16.00
+ 6.00 tO SwaP Jerk cHiCken for 3 lamB cHops

 Lemon and thyme roast Jerk Chicken, carrot, plantain,  
rice ’n’ peas, mac ‘n’ cheese and spicy gravy.  
This is our Anglo-Caribbean take on a roast.

rasta roast  15.55   
(v) (gluten Free) (vegan)

Add mac ‘n’ Cheese for 2.00
Roast Pumpkin with a pepper, spring onions and olive mix  

(and feta cheese for part-time rastas)  
with roast carrot, sweet potato wedges, fried plantain, 

rice ’n’ peas, and wholesome veg gravy.

SUNDAY MAINS 
(a l l  o ther  ma i ns  st i l l  served )

Served on a plate or in a box. 

Add plantain, dumpling or steamed Veg for 1.50

Jerk Chicken BOx   8.95 
Jerk Chicken, slaw 3 ways and coconut rice ‘n’ peas.

Curry Goat Box   8.95
Goat, slaw 3 ways and coconut rice ‘n’ peas.

veG Curry box   8.95 (Ve) 
Curry Veg, slaw 3 ways and coconut rice ‘n’ peas.  

(For Vegan please request Vegan slaw.)

ACkee and sAltfiSh Box   8.95
Ackee and Salted Cod, slaw 3 ways and coconut rice ‘n’ peas.

PepPer Steak BOx   8.95 
Peppered Steak Stew, slaw 3 ways and coconut rice ‘n’ peas.

FoOd alLerGies And intOLerances :  Please speak to our staff before you 
order your food and drinks, to know more about our ingredients. @puLlupbarcAfE

@puLlupsAgasPullUp wIth
Us oNlInE:

LeavE us a rEvIeW on triPadvIsor!

FOOD MENU


