[VEG/V /DF/GF]
A colorful o|isp|oy of assorted seasonal fresh fruit

[VEG/V /DF/GF]

Fresh cut gorden vege+ob|es orronged around Chef's signature o|i|o (o|ip contains doiry)

A variety of imporJred and domestic cheeses with assorted crackers

ENTREES - select (2)
[DF]

Sliced and braised beef seasoned with green onions, Jrh\/me, herbs and

spices served with root vegef0b|es and homemade o|um|o|ings simmered

down until fender

[DF / GF]

Dutch oven roasted beef stuffed with herbs and spices marinated in its'

natural juices

[DF / GF]

Farm raised chicken marinated in spicy Jamaican rum and +opped with

gri||eo| pineopp|e pieces and "wallah" sauce

[DF / GF]

Chopped chicken seasoned with a spicy West Indian curry ru|o, broised,

simmered, and served with root vegetables

SIDES - select (2)

Pigeon peas and rice [\/EG/ V' /DF / GF]
Sweet fried p|on’roins [VEG/V /DF /GF]
Butter parsley choyote [VEG/ GF]
Steamed callao [VEG / GF]

Steamed Spinach [VEG/ GF]

Steamed seasonal vegefob|es [VEG/ GF]
Sauteed cobboge [VEG/ GF]

Jasmine rice [VEG/ V / DF/ GF]

Tropico| seasoned rice [\/EG / G/:]

DESSERT - select (2)
[VEG]
[VEG]

Filet of red snapper steamed in a tightly covered saucepan with okra, wine ripe
fomatoes, crackers, sweet ye||ow onions, herbs and spices marinated in a coconut
"rundown" sauce
[DF]
Fish fillet in a scotch bonnet, vinegar, and vege+ob|e concoction
[DF / GF]
Slow cooked goat meat marinated in a spicy west Indian curry rub, scotch
bonnet peppers, and Jrhyme
[DF / GF]
Young suckhng pig marinated in a classic jerk rub, s\ow|y roasted over pimento

wood unfil tender

SALAD - select (1)
served with FresHy baked breads and rolls and herb butter

[VEG/ V /DF / GF]
[VEG/V /DF / GF]
[DF / GF]
[DF]

[VEG]
[VEG]

VEG = \/egeJroricm /V = \/egon / GF = Gluten Free / DF = Doiry Free / + = not available on Miami |_oo|y 16



