TAKEAWAY SERVICE
Takeaway orders will receive a
15% discount on these menu prices

Special Starters
Jerk Pork Pie

£5.95

Barrington’s famous ‘Jerk’ Pork Pie.
Served with red onion chutney and crisp seasonal salad.

Garlic Prawn and Scallops

£8.95

Succulent prawns with scallops in garlic butter.
Served with cornbread.

Ackee with Mushrooms (V)

£6.95

BBQ Chicken and Bacon Salad

£5.95

Served with silthers of breadfruit crisps topped with parmesan.

Jerk Chicken Macaroni and Cheese Pie

£5.50

Served with a seasonal mixed salad.

Chicken Wings

£4.95

Marinated with an array of herbs and spices.
Served on a bed of crunchy seasonal salad.

Garlic Prawns
Prawns lightly pan fried in garlic, butter and fresh lime to
bring out full flavours. Served in a half pineapple shell with
a salad topped with parmesan.

£8.95

Starters
Mango Mushrooms (V)

£5.95

Succulent pieces of mango simmered with fresh sweet peppers,
red onions, mushrooms, coconut milk and coriander
thickened with a dash of mango chutney.

Caribbean Crab Cakes

£6.95

Home made crab cakes with white and brown meat combined
with fresh onions, garlic, sweet peppers, pimento and
sweet potatoes. Pan fried until golden brown and served
with a sweet chilli sauce for dipping.

Discovery Bay BBQ Ribs

£6.95

Succulent pork ribs seasoned with home made jerk spices
and drizzled in sweet and sour sauce.

Salt Fish Fritters (Stamp and Go)

£4.95

Salted cod seasoned with herbs and spices fried until golden brown.
Served with a seasonal salad with pineapple salsa.

Patties

£4.00

Short crust pastry stuffed with a variety of vegetables, beef or chicken.
Served with salad and a homemade sweet and sour sauce

Ackee and Saltfish

£7.00

‘The Jamaican national dish’. A warm and lightly spiced dish comprising
of salted cod and an array of sweet peppers and blue mountain herbs
(this is a must). Served with a flat dumpling.

Jerk King Prawns

£6.95

Meaty king prawns marinated in Caribbean jerk seasoning.
Served with a salad.

Mixed Combination - Mini Tapas for 2+

(per person) £8.95

Discovery Bay’s famous ribs, saltfish fritters,
sweet potato spring rolls and Caribbean fried chicken wings.

Caribbean Spicy Beef Rings

£6.95

Lightly spiced minced beef wrapped in sweet plantain
topped with parmesan cheese. Served on a bed of mixed leaves.

Sweet Potato and Vegetable Spring Rolls (V)
Lightly seasoned sautéed sweet potatoes and mixed vegetables
wrapped in filo pastry. Served with seasonal salad
and a sweet chilli dipping sauce.

£4.00

Special Mains
Rum Pork

£15.95

Loin of pork marinated with fresh garlic, onions and thyme.
Served with a rich and creamy rum sauce.

Jerk Cod

£16.95

Fillet of cod marinated with our famous jerk seasoning
served on a bed of Savoy cabbage with (or without) chorizo
with a drizzle of coconut cream sauce.

Lamb Shank

£15.95

Fall off the bone lamb simmered with an array of herbs,
roasted cumin and guava jelly.

Pork Tenderloin served with Caribbean Mash

£15.95

Pork tenderloin seasoned in discovery bay's own herbs and spices
served with sweet potato mash and caramelised red onions

Seafood Medley served with Tagliatelle

Scallop, monkfish and mussel, served in a sweet creamy
Caribbean sauce and tagliatelle pasta

£14.95

Mains
All main dishes are served with rice/rice and peas unless an alternative is stated

Red Meat Dishes
Curried Goat (Caribbean Special)

£13.95

Succulent pieces of goat meat seasoned with fresh scallions,
fresh ginger, sweet peppers and vegetables, slowly cooked until tender.

Peppered Steak

£13.95

Steak seasoned lightly with French garlic, carrots, black pepper,
thyme and exotic spices then cooked until deliciously tender.

Rum Steak

£13.95

Succulent pieces of steak marinated with blue mountain herbs
and fresh tomatoes. Simmered in its own juices until tender
with a touch of dark rum to give it its fullest flavour.

Sweet Beef
Tender pieces of beef marinated in a rich honey and teriyaki sauce
with sweet peppers and onions.

£13.95

Mains
All main dishes are served with rice/rice and peas unless an alternative is stated

Chicken Dishes
Finger Licking Rum Chicken

£13.95

Succulent chicken breast marinated with blue mountain herbs and spices,
then coated in a sticky sweet rum and stout sauce.

Fried Chicken

£10.50

Plump succulent breast of chicken marinated in herbs and spices
coated with Discovery Bay’s own special mix and then
pan fried until golden brown.

Chicken Curry

£10.50

Cutlets of marinated chicken seasoned with blue mountain
herbs and spices, then cooked to extract the fullest flavours.

Jerk Chicken (Caribbean Special)

£11.00

Chicken marinated in Discovery Bay’s own jerk seasoning,
barbecued and drizzled in another of Discovery’s special sauce.

Coconut Cream Chicken
Succulent chicken breast seasoned with a selection of
herbs and spices then simmered in coconut milk
with a dash of sweet chilli sauce.

£11.50

Mains
All main dishes are served with rice/rice and peas unless an alternative is stated

Fish Dishes
Escabeche Fish

£12.95

Fresh fish of the day sautéed with onions, garlic, pimento
and white vinegar – a must for fish lovers.

Caribbean Seasoned Jerk Fish

£12.95

Fresh fish of the day

Ackee and Saltfish

£14.00

‘The Jamaican national dish’. A warm and lightly spiced dish
comprising of salted cod and an array of sweet peppers
and blue mountain herbs.

Vegetarian Dishes (V)
Red Pea Stew

£9.50

The flavour of the bean is complemented by a rich coconut sauce
with a subtle hint of fresh herbs.

Vegetable Curry

£9.50

Steamed Caribbean vegetables in a mild curry sauce

Side Orders
Side Salad
£3.95
Homemade Coleslaw £3.00
Rice or Rice and Peas £2.50

Fried Plantain
£3.00
Roasted Sweet Corn £4.00
Fried Dumplings (2) £2.50

Desserts and coffees are also available… Please ask a member of staff

Discovery Bay Deserts

Desserts

Night Caps

Lime Zest and
Ginger Cheesecake

£5.95

*Coconut Cake

£5.95

*Rum Sponge

£5.95

*Banana Cake

£5.95

*Homemade Ginger Cake

£5.95

*Homemade Lemon
and Almond Cake

£5.95

*Chocolate Cake

£5.95

Aged for 12 years this is an exceptionally
fine rum.

Selection of Ice Cream

£4.50

Jamaican Rum

Coffee

£2.95

Tea

£2.50

Liqueur Coffee

£5.95

Luxurious Rums
£6.00 each
Columbian Rum

*Served with custard, cream or
ice cream

Demerara Rum

A regal blend of treasured aged rum.
A rum of priceless perfection.

Venezuelan Rum
please ask your server for any desserts
featured on this week’s specials menu

An elegant amber with a fine aroma,
soft wood flavours, extraordinary body
and depth of character.

Doorlys

Barbados Rum 5 year aged.

Sixty Six

Barbados Rum 12 year aged

Discovery Bay Wine List
Medium Glass – 175ml £4.95
Large Glass - 250ml £6.50
White Wine
House Sauvignon Blanc Semillon

£16.95

A fruity bouquet with the refreshing, flavours of un-oaked Sauvignon and Semillon.
An excellent quality with fruit that bursts onto your palate.
Delicious with seafood or poultry.

San Vigilio Pinot Grigio (Italian)

£17.95

Exactly what you would expect from a good Pinot Grigio.
Lean elegant but with the added bonus of flavour.

Tivento Tribu Viognier (Argentinean)

£19.95

Peaches, apricots and a dash of nutmeg all wrapped up with some lovely fresh acidity.

Artesa Wine Rioja (Spanish)

£19.95

White Rioja used to be a bit fuddy-duddy but nowadays it’s got a whole new
lease of life. Perfect with seafood.

Rose Wine
Ancora Pinot Grigio Rose (Italian)

£17.95

Off-dry and lighter style of rose which is dangerously easy drinking, you have been warned.

Big Top Zinfandel (USA)

£18.95

A sweeter rose with wonderfully fresh flavours and cream soda hints.

Frontera Merlot Rose (Chilean)

£18.95

Full flavoured rose with a beautiful creamy texture and a lovely weight of fruit.

Red Wines
House Merlot (Chilean)

£16.95

Absolutely wonderful wine, this is one of those wines that once you try it you’ll fall
head over heels in love with it, so what are you waiting for?

McGuigans Black Label (Australian)

£16.95

A ridiculously easy drinking and oh so fruity red, once you tried it
it isn’t hard to see why it’s so popular.

Vignobles du Sud Cabernet Sauvignon (French)

£18.95

Soldiers Block Shiraz (Australian)

£19.95

A lighter style of Cabernet from the South of France with mid weight
blackcurrant softness. A lovely glass of wine.

Rich dark bramble fruit with a chocolatey texture and a hint of pepper.
This is exactly what a heart warming Aussie red should be like, a real beauty.

Please ask a member of our team about our ‘guest’ wine

