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Sandwiches and More
Mango Curried chicken Salad			   13 
Roasted almonds, flame grapes, radicchio & butter lettuce

Grilled Eggplant, tomato, roasted peppers			   10
Goat cheese, basil aioli, freshly baked focaccia bread, served with your choice of sweet potato fries		
or small green salad

hot pressed cuban			   12
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			   13
Finely shredded lettuce & spicy cajun remoulade on a french roll, served with your choice of 			 
sweet potato fries or small green salad

bahamian burger			   13
1/2 lb. 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			   14
Curried cauliflower “couscous” with lentils, almonds, raisins, roasted garlic-tomato salsa &                     
coconut mint chutney

 18% Gratuity added for parties of 6 or more

Small Plates For Sharing

Sweet Potato fries	 6
Chile-lime spiced

Crispy Catfish “Fingers” 	 9
Trinidadian pepper sauce 

BLACK EYE PEA FRITTERS WITH AJILIMOJILI            4/7
(can you say ah-HEELY-mo-HEELY?) 
Roasted red pepper-garlic sauce

“Thai Sticks” 	 11
Pork, rockshrimp & shiitake spring rolls with  
Thai herb-peanut vegetable slaw & chile-mint dipping sauce

Sweet fried plantains				    6 
Island nine spice, lime sour cream

Lunch

Join us for Live Music 

Every Friday & Saturday Night

Soups & Salads
Caesar Classic	 sm. 7 lg.	 10
Hearts of romaine, toasted cornbread croutons, creamy caesar dressing                               	
                                                       - add shrimp or chicken 6

Warm roasted beet salad	 10 
Sweet potatoes, arugula, shaved fennel, goat cheese 
and champagne vinaigrette

Mixed greens	 9 
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

From the “Jerk” Pit

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

14 15

Jerked pork shoulder

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


