
Appetizers 
Coconut Shrimp                             12.25
(Jumbo shrimp toasted in a coconut flour & shredded coconut 
then deep fried to perfection served with a sweet seafood sauce) 

Jerk Shrimp             12.75 
(Jumbo shrimps Marinated over night in our homemade jerk 
season, then grilled to perfection, served on a bed of lettuce) 

Garlic Shrimp           12.25
(Jumbo shrimps Marinated over night in our in house garlic 
sauce, then cooked to perfection, served on a bed of lettuce) 

Festivals               5.25
(A sweet flour mix kneed into dough then deep-fried and served 
on a bed of lettuce) 

Fried Plantains                               5.50 
(Ripe plantains deep-fried) 

Chicken Wings                                9.25
(Chicken wings deep-fried and toasted in your choice of sauce 
– Medium, Hot, Suicide or Honey Garlic) 

Spring Rolls                                5.25

Salads 
House Salad                               8.25
(Cabbage, shredded carrot, red, yellow green peppers) 

Jerk Chicken Salad                            12.25
(House salad serves with jerk white meat) 

Mango Strawberry Salad “Seasonal”                          10.25
(Diced mangos and strawberries toasted together to form 
a mouth-watering experience) 

Caesar Salad                    10.25
(Romaine lettuce toasted in Caesar dressing topped with 
Parmesan cheese and crouton)



Wings Special
Chicken Wings & Festival combo (10)       12.75
(Chicken wings deep-fried and toasted in your choice of 
sauce – Medium, Hot, Suicide or Honey Garlic) 

Chicken Wings & Festival combo (15)                         18.75
(Chicken wings deep-fried and toasted in your choice of 
sauce – Medium, Hot, Suicide or Honey Garlic) 

Soup
Ask about our soup of the day

Chicken             Medium: 6.25    Large: 8.25

Red Peas            Medium: 6:25   Large: 8:25

Entrees
Entrees are serves with your choice of Steamed rice, Rice and peas 

or seasonal vegetables, except roti and Alfredo meals. 

Jerk Chicken           14.25
(Seasoned over night in our in house made jerk seasoning to 
bring you an authentic Jamaican jerk taste) (Add white meat for 2)

Ackee & Saltfish           16.75 
(Jamaican native fruit Ackee done with sautéed onions, red, 
yellow and green peppers and salted cod fish to being you an 
authentic Jamaican taste) 

Fried Chicken           14.25
(Seasoned over night with our in house spice and herbs, then 
toast in a flour batter then deep-fried to perfection)  
(Add white meat for 2)



Oxtail            19.25 
(Bone in cooked to perfection with butter beans in a savory sauce)  

Curried Goat                    16.25
(Bone in perfectly seasoned goat meat, cooked to perfection 
in a Jamaican style curry sauce with peppers, potatoes and carrots) 
 
Brown Stew Chicken                      14.25
(Fried until golden brown then slow cooked in a savory sauce 
with fresh herbs, peppers, onion and chopped carrots)

Sweet & Sour Chicken                   15.25 
(Sautéed chicken chunks cooked in a sweet pineapple and vinegar 
sauce with chunks of pineapples and red and green peppers) 

Jerk Chicken Alfredo                   18.25 
(Seasoned jerk chicken cooked in a creamy white Alfredo sauce, 
served with penne pasta) 

Curried Goat Roti                    16.75
(Bone in perfectly seasoned goat meat, cooked to perfection 
in a Jamaican style curry sauce with peppers, potatoes, chick 
peas and carrots wrapped in a bean roti, served with house salad) 

Curried Chicken Roti          15.25
(Chopped dark meat seasoned and cooked to perfection in a 
Jamaican style curry sauce with peppers, potatoes, chick peas 
and carrots wrapped in a bean roti, served with house salad) 

Curried Shrimp Roti                   18.25
(Jumbo shrimp seasoned and cooked to perfection in a Jamaican 
style curry sauce with peppers, potatoes, chick peas and carrots 
wrapped in a bean roti, served with house salad

Rasta Pasta                      16.75 
(Seasonal vegetables cooked in a creamy white Alfredo sauce, 
served with penne pasta) 

Vegetarian Roti                      15.25
(Jamaican style curry sauce with peppers, potatoes, chick peas 
and carrots wrapped in a bean roti, served with house salad

Callaloo                     14.75
(As traditionally done in Jamaica, Callaloo chopped and seasoned 
with peppers, onion, hot pepper then cook under low stream 
until tender) Can be done without saltfish 



Seafood

Escovitched Salt Fish Platter                  16.25
(Jamaican style escovitched salt fish fried and topped with 
carrots, onion and hot peppers sautéed in a vinegar, served 
with Festivals and Fried Plantains) 

Brown Stew Fish                    19.50 
(King Fish lightly seasoned and cooked to perfection in a 
savory sauce with peppers, onion and carrots)  

Jerk Salmon           22.50
(Atlantic salmon seasoned with our in house Jerk seasoning, 
grill to your liking) 

Escovitched Fish           21.50 
(Jamaican style escovitched snapper fried and topped with 
carrots, onion and hot peppers sautéed in a vinegar) 

Seafood Pasta                    20.75
(Penne pasta cooked in Alfredo sauce with assorted seafood) 

Steamed Fish                                                                                            21.50 
(Red Snapper seasoned and steamed under low heat with onions, 
carrot, red, yellow and green peppers, served with water crackers) 

Sides
Fried Plantains            5.50
 
Rice & Peas                      5.25
Streamed Rice                     2.75
Fried Festivals                     1.10 

Kids Menu

Home Style Mac & Cheese          7.75

Chicken Finger & Fries                     9.25
(White meat, lightly breaded and deep-fried) 



Wine List

Reds:          Bottle:                Glass: 

Cassilero Del Diablo, Cabernet Sauvignon (Chille)  42.25
Luigi Bosca, Malbec (Argentina)           44.50
Chateau Ducia, Bordeaux Superieur (France)   45.20
Ravebswood, Zinfandel (USA)     54.25
Liberty School, Cabernet Sauvignon (USA)  60.25
Ruffin, Chianti, Riserva Ducale (Italy)    65.25 
Barolo, Batasiolo (Italy)      78.50
Georges Dubouef, Brouilly (Germany)              55.25     

                     
Whites: 

Macon-Lugny, Bouchard Pere Et Fils (France)   46.50
J’Lohr, Chardonnay (USA)     52.50
Oyster Bay, Sauvignon Blanc (New Zealand)   52.75
Sancerre, Guy Saget, Loire (France)    58.25
Chablis, William Fevre (France)     60.50 

House wines: 
White:
Errazuriz Sauvignon Blanc (Chile)    35.25   9.50 
Lamberti, Pinot Grigio (Italy)     35.25   9.50

Reds:
Chateau De Gourgazaud, Minervuis (France)   35.25   9.50
Cote Du Rhone, Galevan (France)    35.25   9.50
Shiraz, Rosemount Estate (Australia)   35.25   9.50

Others:
Proseco (Italy)       38.50   10.50
Vueve Clicquot (France)              140.50
12 Year Old Taylor Fiatgage     95.75   16.50
Jackson Triggs Ice Wine      98.75   17.50


