
 

““““SMALLSMALLSMALLSMALL FOOD FOOD FOOD FOOD””””    
Soup of the Day           £5.00 
Chef’s homemade soup, served with lightly toasted ciabatta  
 
Guava Jerk Chicken Wings           £4.75  
Chicken wings marinated in jerk seasoning and glazed with guava jelly   
 
Chef’s Potato & Salt Cod Fritters         £5.95 
Fried potato & salt cod fritters, served with a tomato salsa   
 
Lamb Brochette           £6.50 
Paprika & mint marinated lamb skewer, with a ramekin of red pepper jam sauce 
 
Baked Camembert (V)            £6.50 
Baked pomegranate-glazed camembert served with a fig and beetroot salad 
 

    

    

SALADSSALADSSALADSSALADS    
Corn Fed Chicken           £8.95 
Grilled herb-rubbed corn fed chicken with mixed leaf tossed with peppers and pineapple, with endives chicory.   
Served with our coriander-lime dressing 
 
Creole Black Tiger Prawns          £9.50 
Sautéed black tiger prawns marinated in garlic and chilli, with mixed leaf tossed with peppers and papaya.   
Served with a passion fruit dressing 
 
 

    

SIDESSIDESSIDESSIDES    
Roast Yam    £3.95                     Fries /Spiced Fries              £3.50 
Mixed Salad    £3.75                     Sweet Potatoes Fries             £4.25 
Fried Ripe Plantain   £3.75                     Mahoe Coconut & Sultana Rice            £4.25 
 
 
 
 

 
The Living is Easy! 

 
Gratuity is at your discretion for parties of fewer than 8 persons. For parties of 8 and above we will add a discretionary 10% service charge to your bill.  

All tips, gratuities & service charges are distributed to the staff. 
V-Vegetarian 

Mahoe cannot guarantee that our food products are free of nuts, wheat, fish extract, dairy extract or trace elements of any of these.   



 

“BIG FOOD”“BIG FOOD”“BIG FOOD”“BIG FOOD”  

Mahoe Beef Burger           £8.50  
Grilled Aberdeen Angus beef burger served on a focaccia bun with lettuce, tomato, red onion, avocado and our 
chipotle-chilli-ginger ketchup 
 
Creamy Coconut Curry (V)          £8.75 
Mahoe style sweet potato & chickpea coconut curry served in a bowl, with a whole Caribbean roti-bread on the side 
 
Goat’s Cheese and Spiced Vegetables (V)        £8.95 
Baked goats cheese topped with tamarind-onion chutney and served on a bed of Creole-spiced cooked vegetables 
 
Tropical Red Snapper Fishcakes         £8.95 
Lightly-spiced, homemade tropical red snapper fishcakes with spring onions, served with a lemon & dill mayonnaise 
 
Jerk Corn Fed Chicken           £14.95 
Jerk-marinated corn fed chicken breast grilled and topped with pineapple salsa, served with  
Mahoe coconut & sultana rice and a ramekin of jerk sauce 
 
Mahoe Special Curried Goat           £14.95 
Fragrant curried goat-meat, stewed with potatoes, carrots and onions and served with Mahoe coconut and sultana rice  
 
8oz 28 Day Aged British Sirloin Steak         £15.95 
Sirloin cut served with green peppercorn sauce and fries 
 
Swordfish Supreme           £15.95 
French-Creole style pan-fried swordfish served on a crushed yam, sweet potato & spring onion bed with a  
tomato concassé, in a lemon-chilli-butter sauce

““““SWEET THINGS & MORESWEET THINGS & MORESWEET THINGS & MORESWEET THINGS & MORE””””    
Assorted  Tropical Ice Cream Or Sorbet        £4.50  
Trio of coconut, guanaja chocolate & rum,  raisin ice creams Or mango, passion fruit & lime sorbets  
 
Chocolate  &  Mousse Truffle          £5.90  
Cream mousse on a rich chocolate truffle base, with chocolate ganache topping, served with  a rich chocolate sauce 
 
Carnival Cheesecake           £5.90 
Baked vanilla cheesecake with mango and raspberry coulis and fresh passion fruit  
 
Exotic Fruit Salad           £6.95 
Half a pineapple carved and filled with fresh exotic fruit & a melon liqueur, topped with coconut ice cream                       
 
Xamaica Liqueur Coffee          £8.95 
Freshly filtered Jamaica Blue Mountain® coffee with a shot of Appleton VX rum and muscovado sugar. Topped  
with whipped coconut cream 

The Living is Easy! 


