
£15

Bajan Set Menu 

Corn Fritters 

Macaroni Pie 
Trinidadian Doubles  

Island Rum Cake

Bajan Corn Fritters with Rosemary Dipping Sauce (Vg)(Gf) 
A vegan alternative to the traditional sea snail fritter(Conch Fritters) 
Packed full of sweetcorn, onion & a mix of seasonings to give a full 
flavour, paired with rosemary dipping sauce for that tangy twist £3.5 

***** 

Jamaican Prawn, Pepper & Coconut Stew (Gf) 
A glimpse of the island’s fish dishes in a light but fulsomely 

flavoured rice & prawn dish with tastes of coconut and ginger £10.5 

Caribbean Chicken Stew (Gf) 
A family comfort dish from Trinidad including succulent browned 

chicken with zesty herbs, a caramelised marinade & coconut rice £9.5 

Barbadian Macaroni Pie (*Vg) 
A baked casserole that's creamy, savoury and slightly sweet 

with a perfectly crunchy breadcrumb topping £7.5 
***** 

Trinidadian Doubles (Vg) 
Spiced coconut & chickpea curry on a crispy flatbread, 
served with a cool cucumber salsa to beat the heat £4 

***** 

Island Rum Cake (*Vg)(*Gf)  
A moist and decadent classic rum cake with pineapple, 

toasted coconut dripped rum icing £3.5 
(Can be exchanged for a slice of Red Velvet Cake)

Art & Soul Takeaway Menu

Tastes of The Caribbean

Fancy staying a little closer to home? 
Why not try our Art & Soul Favourites  

Vegan Burger 
Homemade patty of mixed spices, chickpeas, celery, shallots, 

tomatoes, parsley & caramelised onions in a vegan brioche bun £7.5 

Sweet Potato Spiced Wedges (Vg) 
Roasted sweet potato wedges drizzled in olive oil, spices & herbs, 

served with a garlic aioli for dipping £3 

A slice of our favourite Red Velvet Cake 
£3.5

(*Vg)(*Gf) Can be adapted to suit a Vegan/Gluten Free Diet. Please let us know when ordering.

£17 (*Vg)

Trinidadian Set Menu 

Corn Fritters 

Chicken Stew 
Trinidadian Doubles  

Island Rum Cake

Jamaican Set Menu 

Corn Fritters 

Prawn & Pepper Stew 
Trinidadian Doubles  

Island Rum Cake

£16


