
SUMMER MENU
SNACKS

Fried chickpeas 
seasoned with garlic, coriander, salt and 

scotch bonnet (vg,gf) 4

Plantain chips 
seasoned with smoked sea salt (vg,gf) 5

Seasoned fruit salad
of pineapple, cucumber and green apples 
in garlic, coriander, smoked sea salt, white 

pepper (vg,gf) 5

SOMETHING SMALL
Doubles

two fried flatbreads with spiced chickpeas 
nestled between them, topped

with cooling cucumber, tangy tamarind, 
sweet mango jam, spicy scotch bonnet 

sauce and mango pickle. (vg) 9
(Contains gluten)

Roasted aubergine
in garlic and smoked sea salt with 

homemade flatbread (cf,vg) 9

BBQ chicken wings
coated in our signature scotch bonnet  
mango jam or BBQ sauce - you choose 

(cf,gf) 10

Smoked haddock fritters
with red peppers and chopped Caribbean 

herbs, served with a pineapple salsa 11 (cf)

Salted cod
with vegetables, Caribbean herbs and 

homemade, freshly-baked coconut 
bread (cf) 12

A LITTLE LARGER 

Portobello mushrooms 
marinated in tamarind and port, with 

jerk pineapple (gf,vg) 13 

Jerk chicken
seasoned with our house jerk rub then 

chargrilled (gf) 14  

BBQ pork ribs
Slow cooked in a smoked paprika and 
green seasoning marinade (cf,gf) 15

Sea bass
marinated and pan fried, with pink 

peppercorns and smoked 
sea salt (cf,gf) 15 

all served with citrus slaw

YOUR BITS ON 
THE SIDE
BBQ sweetcorn

charred and topped with chilli flakes and 
lime wedge (cf,gf,vg) 5 

Julienne fries
tossed in a rosemary, thyme and 

tarragon oil (cf,gf,vg) 6  

Citrus slaw
of savoy and red cabbage in a citrus and 

mango dressing (cf,gf,vg) 7 

Quinoa salad
Quinoa and black rice salad with roasted 

sweet potato, rocket leaves and goji berries 
tossed in a mango and 

citrus dressing (cf,gf,vg) 9 

Plantain balls 
smashed, seasoned, rolled, with sea salt 

and mango jam (cf,gf,vg) 9

SWEET 
TREATS  

Sorbet trio
mango, passion fruit, orange (vg,gf) 6

Carib-misu
savoiardi soaked in passion fruit and guava 
liquor, mascarpone cheese and topped with 

citrus zest (ve) 8  

KEY 
cf = child friendly

ve = vegetarian

vg = Vegan  

gf =  gluten free 

     www.limin.co.uk
     hello@comelimewithus.com

   @liminbeachclub

Welcome to Limin’ Beach Club, where the spirit of 
the Caribbean comes alive, with a menu by Chef-owner, 
Sham Mahabir, who was born in Trinidad & Tobago, and 

shares his love for the region through its flavours.

Paolo Molinaro, our Executive Liquid Chef, brings you delicious, 
fruity cocktails inspired by Caribbean culture, with a hint of  
Mediterranean charm. He uses simple ingredients to create  

complex flavours, with many of his serves including our very  
own Limin’ Rum.

So sit back, relax and escape to the Caribbean with our food, 
music and rum cocktails.

If you have a food allergy or special dietary requirement, 
please let your server know.

Please note that we add a discretionary 12.5% service charge to 
your bill ,  which is shared among staff.



 DRINKS MENU
COCKTAILS

   Mr. Rum’s Punch  
12 glass      49 bottle (serves 5)

DANGEROUSLY TASTY
Limin’ Rum, mango, passion fruit, grenadine, 

Angostura Bitters, lime

   4 Citruses  
12 glass      49 bottle (serves 5)

TANGY AND ZESTY
Boxer Gin, Italicus Rosolio di Bergamotto, 

grapefruit, lime, lemon bitters

   Rumgria 
12 glass      49 jug (serves 5)

ELEGANT AND FLORAL
Limin’ Rum, Aperitivo and Vermouth Chinato 
Del Professore, elderflower, Prosecco Zonin 

Millesimato  (contains sulphites)

   The Forgotten Cask  
39 (serves 3)

FRESH AND ZINGY
Limin’ Rum, Black Tot Finest Caribbean Rum, 
Green Chartreuse pear liqueur, JD Taylor’s 
Velvet Falernum, pear juice, lime, Electric 

bitter, Artisan Amalfi Lime Tonic 
(contains almond nuts)

   Red Lagoon 
45 (serves 4)

RICH AND JUICY
Served in a fresh watermelon 

Cucumber and mint infused Limin’ Rum, 
fresh watermelon, cucumber 
and coriander seeds syrup, 

Bitter Del Professore, rhubarb, lime 
(contains sulphites)

   Rum n’ Coconut  14

SERVED IN A FRESH COCONUT
Freshly opened coconut with 

a double shot of Mount Gay Rum 

SLUSHIES
  Limin’ Daiquiri  12

SWEET AND TART
Limin’ Rum, sorrel shrub, lime

(contains sulphites)

Pornstar’s Kiss  13

SWEET AND FRUITY
Element 29 Vodka, passion fruit purée, 

guava juice, vanilla

Salted Caramel Batida  13    

Served in a wafer edible cup 
(contains gluten)

CREAMY AND ROUNDED
Cachaça Yaguara Organic, 

Black Tot Finest Caribbean Rum, 
St.Aubin salted caramel liqueur, 
condensed milk, coconut water, 

chocolate bitters
 (contains milk)

Piña Colada  
12 served in a glass

14 served in a fresh pineapple

TROPICAL AND NUTTY
Limin’ Rum, fresh pineapple,

 coconut milk, dark muscovado sugar, 
Angostura Bitters

Mediterranean
Tommy’s Margarita  14
SMOKEY AND PEPPERY

Basil infused Ilegal Mezcal Joven, 
agave nectar, white pepper, lime

WINE
Prosecco  

Zonin, Millesimato 
Special Cuvée Extra Dry 7.5/37.5
11% abv. Fruity and aromatic, very  

well-balanced with an extremely delicate 
almond note

Rosé  
Masseria Altemura, 

Zinzula Negroamaro 10/49
12% abv. Soft and delicate, harmonious with 

intense freshness in a slender body

Red  
Du Toitskloof, Pinotage 7/35

14% abv. 2019. Dry, supple tannins add to  
a silky mouth-feel of black cherries

White  
Du Toitskloof, Chenin Blanc 7/35

12.5% abv. 2021. Off-dry. Tropical and fruity, 
medium-bodied with a crisp finish

BEER
 Limin’ Beach Lager  3.5/6.5
4.0% abv. Refreshing, light, balanced 

and elegant

 Club IPA  3.5/6.5
4.6% abv. Juicy and fruity, lightly filtered 

and session friendly

 Island Cider  3.5/6.5
4.8% abv. Medium dry and robust with a 

full sweet apple taste

SOFT
 Fruit juice  3

apple, cranberry, guava, mango, 
orange, pineapple

Coca-Cola  3
Classic, Diet 

Artisan tonic  3
Classic, Agave Lemon, Amalfi Lime, 

Ginger beer, Ginger Ale

Water  4
Acqua Panna Still, 

San Pellegrino Sparkling

SHOTS
 5 each shot

40 for surfboard of 10 shots
80 for surfboard of 20 shots

Sorrel boost 
FLORAL AND CRISPY 

INJECTION OF COURAGE!
Limin’ Rum, sorrel shrub, Supasawa

Miami Mai Tai 
MAI TAI MIAMI STYLE

...YES ITS BLUE!
Limin’ Rum, almond syrup, Blue Curaçao, 

Angostura bitters, lime

Mamajuana  

SWEET AND SPICED   
DOMINICAN VIAGRA!

Brugal Anejo, red wine, Port wine, honey, 
barks and herbs

BOOZE FREE
  Don’t Punch me  6

TROPICAL AND FRUITY
Mango, passion fruit, grenadine, lime 

Beach Blossom Iced Tea  6
FLORAL AND REFRESHING

Spiced Black tea, peach, lime

Sorrel and Tonic  6 
FLORAL AND SUMMERY

Sorrel shrub, lime, 
Artisan Agave Lemon Tonic

Fresh whole coconut  7  

 
 


