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“TIKI CAESAR_SALAD

A green salad consisting of romaine
lettuce and croutons dressed with
lemon juice, olive oil, Worcestershire
sauce, garlic, Parmesan cheese, and
black pepper add avocado. 8.00

Add Chicken? 12.00 | Add Salmon?
16.00

SJURIKAKE FRIES

A basket of hot seasoned fries
taned with Japanese mayo,
furikake and spring onion 5

‘PINEAPPLE FRIES

Tempura fresh pineapﬂle slice
glppmg in homemade hot sauce

“GEGGIE-SPRING ‘ROLL

Spring Rolls filled with lightly
seasoned crunchy vegetables.
cabbage, carrots, spring onions
and bell peppers. Paired with
sweet chilli sauce 7.00

“‘”ﬁ.. s _,,h.ml",_,,.,.h._...u-....u|'1ﬂ|w.|.|ulmnullﬂlm“ I

Follow us on Instagram
@tikitail.bar

Opening Time:
Tues -Thurs 4pm -11pm

Fri - Saturday 4pm -11pm

‘JEMPURA KING PRAWN

Tempura battered prawns served
with Japanese mayo and sweet
chilli sauce 9.5

(CRISPY CALAMARI

Tempura calamari rings paired
with our homemade mango tata
sauce 9.50

_BSKEWERS

Juicy chicken skewers 8
King prawn 10

Marinated in island spices char-
grilled and glazed with a sweet
pinapple chilli sauce .

OUR JFAMOUS “TIKITAIL “WINGS

MAWNGS 8

Crispy Plain Wi
Sweet Chilli Sauce =7
Tiki's Hot & Spicy <=~
BBQ

= o




_BSCOVITCH SNAPPER iISH

Fried snapper fish topped with
icked onions, carrots, scotch
onnet pepper. Paired with a

side of your choice, mash

_STEAMED_SNAPPER JISH

A steamed snag‘)er fish with
sasonal vegetable ,,and a side
of your choice, mash potatoes
Jrice or salad 25

potatoes ,rice or salad 25 ®
= =
_L.,.?fu'l
@RILLED_SALMON _Me - (CHICKPEA (CURRY
. (= Chickpeas simmered in a
Salmon with seasonal we U o gpiced tomato -coconut
vegetables and a side of & & 1 > sauce finished with fresh
your choice :Mash = corriander 15
potatoes ,Rice and a o
salad £18.5
®OUBLE BECKER

Grilled double burger patties with a grilled
brioche bun served with classic salad , Cajun fries

‘Kip

ineaggle ring encased in a
0

“JIKI SLIDERS (PHICKEN NUGGETS

) . . Home made chicken
Sliders ,with single

WING N FRIES

Chicken wings and

Nuggets paired ' ! :
eaﬁtb}.::'énrna?;[gg Sv.m?tgda fries or salad with your gmgg&eﬁﬁ?ga‘mg a5
sweet c%iili sauce and choice of :
fries 10.5 sauce. 7.5
®ESSERT
SEMON & SUGAR (PREPE BISCOFF (REPE ‘NUTELLA (REPE

A timeless favorite
fresh lemon juice and
a sprinkle of sugar on
a golden crepe. 6

A warm crepe layered
with Biscoff spread
and finished with a
light dusting of
powdered sugar. 7.50

_SIDES

4.00
4.50

Coleslaw

Rice Fries

Mash Potatoes 6.00

Classic Nutella-filled
crepe, with the option
of fresh banana or
strawberry 7.50

5.00

DISCLAIMER: ALL APPETIZERS AND MAINS ARE DONE TO ORDER! PLEASE
ADVISE YOUR SERVERS OF ANY FOOD ALLERGIES!




Individual Boil Bags

Choice your sauce and spice level

_GARLIC BUTTER (Classic, light, buttery) TikiTame

@AJUN KICK  (Spicy, smoky,Southem-style) . TikiTorch
TIKITANG  (pineapple, chili, ginger, with a
‘ Tiki Inferno

tropical twist)

ALOHA ‘PRAWN BOIL 22

12 Juicy king Prawns boiled in rich buttery cajun blend ,paired with
sweet corn on the cob that soaks up every bit of flavourand tender
baby potatoes simmered untill soft and coated in seasoned
goodness.

‘TIKITAIL CRAB POT 30

Crab legscluster and 6 juic%/ king prawn ,corn on the cob and baby

potatoes ,sweet meaty crab legs paired with buttery corn on the cob
and tender baby potatoes,all tossed in a rich ¢ I]Uﬁ garlic butter whith
a hint of lemon for a bold flavourful seafood boi

JR[TON‘S ‘IREASURE BAG 45

King Triton sTreasurE Bag ,A royal seafood feast featuring succulent
shrimp ,sweet crabs Iegs and tender lobster tails ,paired with
butterey corn on the cob and baby potatoes .All drenched in a rich
cajun garylic butter with a splash of lemon for ocean flavour .1 lDbster
tail,1 snow crab cluster and 6 king prawns . 7

BIGBACK MOMENT.
Add-Ons

1 Corn3.00 1 Boiledeggl 2 Spicy sausage 3
6 Prawns - 9 1 Crab cluster -9 1 Lobster tail - 14
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Tnlﬂ (olada 10 - @

~ Dark Rum, Malibu,
Pineapple, Orange
Coconut Cream

“Balham Breeze 10

, iTequi‘a , Aperol, Guava,
Passion Fruit, Lime, Orange
yg Bm‘ers

s Pretty Lulu 10

Pink Gin, Triple Sec,
I Elderflower, Raspberries,
&«&» Mint, Lime, Top with Soda.

t,ﬁ MoFito 10

/ White Rum, Lime, Mint,
aj Sugar, Lemonade

MOCKTAIL 6

STRAWBERRY DAIQUIRI

PINA COLADA...
ALOHA...... =
MOUITO... ~

™
| \
\ =

Drunken Bird 1

~ Dark Rum, Spiced Rum,
Passion fruit juice, Orgeat,
Top with Ginger Beer.

Tequila, Triple Sec, Lime
Juice. Salt on the Rim®?

‘;;‘“; Blue Hawaiian 10

;
ese. Vodka/Malibu, Pineapple,
Blue Curacao

>

Dark Rum, Lime, Ginger
J Beer.

QtrawbewDa-ChMO o

Vodka, strawberry syrup Lime 3

Juice, Sugar Syrup.
(Options: Rum)



The Lychee Cockt ail 12

é%“ =
Gon \/odka Lychee N
0, Aloe Vera, \
Topoped with Bifiers &

Miggionary Tm9 12

Dark Rum, Honey,
Pineapple, /V\om leaves, |-
Passion fruit syrup, Lime. §

Dorngtar Martini 14

5\.‘ -«z/am‘la Vodka, Passoa
o Passion Fruit Syrup Passion
' Fruit Juice, Pineapple Juice.

Mai Tai 13

r ) Dark Rum ,Orange Curacaol,

»:-,-’,

Orgeat Lime juice
ESPresso Martini 12

&> Vod ka, espresso

coffee, coffee liqueur
(Kah‘ua)

Pinalada 2

: ""';'Pineappte rings, White rum,
Malibu, Coconut cream,

\T Pineapple juice

5 Km%

LN

Dark Rum, Aperol, sweet vermouth

Long Island 12 e

Vodka,Cointreau, Tequila, White

rum, Lime Juice, cok overice 8

S

-

Whigkey Sour 12

Bourbon, lemon juice, sugar

A syrup, dashes Angostura

bitters
~ (no egq)

- 0ld Fashion 12

Bourbon, Sugar, Dashes
1 Angostura Bitters.,

Zombie 15

S5 Spice Rum, Dark Rum Wray

& Nephew, Absinth

] Passionfruit juice, Lime juice
=% and Grenadine

-
Y




TIKITAIL CELECTTON

Hawaiian Martini 16

Ciroc Vodka, pineapple juice, Chambord Raspberry, raspberries

Hugo (ocktail 15

Tanqueray Gin, St Germain liqueur, mint, S

(oSmoPolitan 15

Absolut Vodka, Cointreatl Orange Liqueu

Water, Prosecco

e Juice

\Vodka Martini

-Absolute Vodka,Dry vermouth,Lemon twist or olive (for garnish)

Gimlet 14

Tanqueray, fresh lime juice, Lime Cordial, sugar syrup

APero| CPnitz 14

Aperol Aperiﬁvo,‘Pr’osecco, Soda Water




| /77 A KA

Uolo S 7T
TReacuRe CueeT wbtotoPP)-50 & g&t

Spice Rum, Dark Rum, Wray & Nephew, Falernum, Banana, Pineapple Juice, Or*abge,
Lime juice, Coconut Water

d  TREACURE CHEQT ub to-12 PPL)

Dark or White rum, Coconut Rum, lime, Pincapple juice fopped with a bottle of Prosecco

ﬂ

CHeR (upp) 35 \
Margarita o ... . )
Refireshing blend of premium tequila, zesty lime juice, and orange liqueur

Mojito

A mix of white rum, fresh lime juice, mint leaves, and a splash of soda water. Perfect for sharing and
enjoying a taste of the Caribbean.

APerol QPritz
A vibrant and refireshing italian cocktail made with Aperol, Prosecco, and a splash of soda water.
For an extra twist, add a dash of elderflower liqueur and a few fresh mint leaves

INFUCED FLAVOURED GHOTC ,‘
RUM - COCONUT 2 ALMOND...65

A delightful blend of smooth white rum infused with the tropical essence of fresh
coconut and the rich, nutty flavour of toasted almonds.

RUM - PINeAPPLE & MANGO...6

Enjoy the tropical blend of pineapple and mango in our smooth rum. White rum,
fresh pineapple, fresh mango

VODKA - LYCHEE....................... 6

Savour the exotic taste of lychee in our smooth vodka. vodka, fresh lychee, Lycee

|
- -
=2

7

TEQUILA - BUBBLEGUM............ 6

Savour the exotic taste of lychee in our smooth vodka. vodka, fresh lychee, Lycee



v Chotg

BABY GUINNESS | 5.5 ~ SAMMBUCA|S  wWRAY &
Kahlua, Baileys white or black  NEPHEW | 8
TIKI ZOMBIE |
 UAGERBOMB |55  TEQUILA|S 75
Jagermeister, Red Bull coffee, blanco
reposado | 6

NON-ALCOHOLIC BEVERAGE INNOVATIONS

LYCHEE COOLER | 6.5

lychee, aloe vera, lime, sugar,

soda V‘\ P
PINK LEMONADE | 6.5 &=

fresh lemon, strawberry shrub,

soda water

7'

RUM . TeQuita® MeZCAL

AVANA CLUB 7 OLMECA BLANCO OLMECA

MVU“HAVANA cLuUB sPICED  REPOSADO OLMECA

Py oo
, BACARDI SPICE PATRON SILVER

VoDKa

Smirnoff
SGL £5.50, DBL £8.50, BTL £125.00

Grey Goose: SGL £6.50, DBL £12.00

Belvedere: SGL £6.00, DBL £11.00

Ciroc: SGL £6.00, DBL £11.00, BTL £140.00

Crystal Head: SGL £7.00, DBL £13.00, BTL £150.00
Absolute Classic: SGL £5.50, DBL £10.50, BTL £100
Absolute raspberry: SGL £5.50, DBL £10.50, BTL £100
Absolute Vanilla: SGL £5.50, DBL £10.50, BTL £100

ELDERFLOWER CRUSH | 7.5
Elderflower cordial, cloudy apple juice, lime,
bottle sparkling water

TANQUERAY & TONIC | 5.7
LUCKY SAINT 0.5 | 6

CINV

BEEFEATER DRY
BEEFEATER PINK
MONKEY 47

MALFY ROSA

TANQUERAY LONDON DRY
TANQUERAY RANGPUR
SELVA

THE BOTANIST
HENDRICKS



CHAMPACNE £ SPARKLING 125m|

Prosecco la vita sociale 125ml 625
WHITE WINE 125ml. 175ml  250ml
Sauvignon Blanc Castillo Del Morro 6.5 85 . 95
Piquepoul terret cote de Blanc (.5 895 1105

ReD wiNe

TEMPORILLIANO SYRAH CENTELLEO
MALBEC SANTURINO MENDOZA

65 875 9.6
5. 995 M

QS 10.5

65 85 10

MERLOT NOSTROS GRAN RESERVA

7.5 895 10

7.5,  8.95



BAR FOOD

GRILLED CHICKEN SKEWER 8.50
WITH BANG BANG SAUCE, SESAME, COCONUT, LIME

TEMPURA KING PRAWN 8.90
SERVED WITH , SWEET CHILI SAUCE, AND SPICY SESAME AlL.

CRISPY SQUID WITH SALT ‘N PEPPER [GF] 7.50
TENTER CALAMARI LIGHTLY BATTERED AND PAIRED WITH OUR LEMON GARLIC AIOLI
SAUCE

VEGETABLE SPRING ROLLS 6.50
FILLED WITH A VIBRANT MIX OF SEASONED VEGETABLES, SERVED WITH A TANGY HOISIN

GRILLED CHICKEN WINGS 8.50
JLAZED AND SPRINKLED WITH SESAME JACK DANIELS, SWEET CHILLI,HOT & JPICY

YOU WAN BEEF 15 | o
Angus Beef burger, served on a soft, ’gaasted brioche bun, with crisp
Lettlice, ripe tomato, melte c(tlegée‘tggs)ﬁaramehzed pan-fried onions.

FRIES4.50
Skinny,Cajun,sweet potato

Food and drink may contain allergens If you have a food allergy, please notify your server



