Pupus, Bites & Tidbits
Pu Pu Platter for Two
A tempting platter of tastes from around
the globe. Crispy Coconut Shrimp,
Vegetable Samosas, house-made Crab
Rangoon, Fried Vegetable Spring Rolls, and
Teriyaki Beef Skewers, served with teriyaki
and sweet chili dipping sauces.
Longitude and Latitude Fries
Your choice of fresh hand-cut potato or
sweet potato fries, or a mix of both, with
applewood-smoked aioli and spicy ketchup.
Vegetable Samosas
Potatoes and peas with rich spices from the
Indian continent.
Crispy Coconut Shrimp
Breaded with coconut and deep fried to
perfection, our shrimp are served with
sweet chili dipping Sauce.
Crab Rangoon
Crispy house-made wontons stuffed with
blue crab, cream cheese and a secret mix
of spices. Served with sweet chili dipping
sauce.
Fried Vegetable Spring Rolls
Delicious vegetables in a crispy
wonton wrapper, served with chili
and pineapple sweet and sour dipping
sauces.
Teriyaki Beef Skewers
Tender beef skewers grilled
medium in teriyaki sesame sauce,
served with a flaming hibachi.
Fried Plantains
Served with a creamy black bean sauce
with spices from around the world.

Trinidad Salt Cod Fritters
Traditional Caribbean salted cod fritters
with a cilantro and roasted red pepper
aioli.
M’bazzi Pea Beans
Tender navy beans cooked in coconut
milk then chilled and topped with sweet
bell pepper, served in lettuce leaves. This
Kenyan specialty is often served when the
safari returns to camp as a refreshing and
nourishing snack.

Larger Plates
Bangers and Mash
Juicy sausages served over mashed
potatoes with a rich onion gravy. Your
choice of pork or vegetarian sausage.
Ploughman’s Lunch
Artisinal cheeses, house pickles and peach
chutney, green onions, sliced apples,
sourdough bread and butter.
Chillingham Mac and Cheese
Four cheeses grace our creamy
baked macaroni, perfect for a chilly
Northumberland day.
Shepherd’s Pie
Buttery mashed potatoes top this baked
casserole of ground beef, mushrooms, peas
and onions in a rich brown
gravy. Vegetarian
option also
available.

