Lunch

Small Plates For Sharing

SWEET POTATO FRIES 6
Chile-lime spiced

CRISPY CATFISH “FINGERS” 9

Trinidadian pepper sauce

BLACK EYE PEA FRITTERS WITH AJILIMOJILI
(can you say ah-HEELY-mo-HEELY?)
Roasted red pepper-garlic sauce

“THAI STICKS” /"
Pork, rockshrimp & shiitake spring rolls with
Thai herb-peanut vegetable slaw & chile-mint dipping sauce

1/7

SWEET FRIED PLANTAINS 6

Island nine spice, lime sour cream

Soups & Salads

CAESAR CLASSIC sMm. 7 te. [O

Hearts of romaine, toasted cornbread croutons, creamy caesar dressing
-ADD SHRIMP OoR CHICKEN b6

WARM ROASTED BEET SALAD /O
Sweet potatoes, arugula, shaved fennel, goat cheese
and champagne vinaigrette

MIXED GREENS G
Fresh orange segments, avocado and yucca crisps
with mango vinaigrette

BUTTERNUT SQUASH BISQUE 6
Chestnut-apple-tamarind salsa & rum cream
JAMAICAN PEPPERPOT 7

A traditional island soup of Arawak Indian origin.
We make ours with braised oxtail, cassava, okra, yams, spinach,
coconut, piquant chiles, spices & topped with peanuts

J

JERK CHICKEN BREAST

Petaluma chicken breast barbecued in the traditional Jamaican style
with a sweet and spicy rub of scallions, ginger, allspice, nutmeg,
cinnamon & chiles. With seasonal market vegetable
& coconut-black-eyed pea rice

/4

¥ FROM THE“JERK” PIT ¥

JERKED PORK SHOULDER

Niman Ranch pork, spit roasted with “jerk” seasonings
& served with spicy black beans & Caribbean rice

/S

Sandwiches and More

MANGO CURRIED CHICKEN SALAD

/3

Roasted almonds, flame grapes, radicchio & butter lettuce

GRILLED EGGPLANT, TOMATO, ROASTED PEPPERS /O

Goat cheese, basil aioli, freshly baked focaccia bread, served with your choice of sweet potato fries

or small green salad

HOT PRESSED CUBAN

/1Z

Thinly sliced roasted pork loin, housemade sweet pickles, spicy mustard & Swiss cheese,
served with your choice of sweet potato fries or small green salad

CATFISH PO’ BOY

/3

Finely shredded lettuce & spicy cajun remoulade on a french roll, served with your choice of

sweet potato fries or small green salad

BAHAMIAN BURGER

/3

1/2 Ib. Niman ranch natural beef, grilled sweet onions, housemade island spiced catsup, challah bun,
served with your choice of sweet potato fries or small green salad

GRILLED EGGPLANT STEAK

/4

Curried cauliflower “couscous” with lentils, almonds, raisins, roasted garlic-tomato salsa &

coconut mint chutney
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