dIARTERS

ISLAND NACHOS 10
PLANTAIN CHIPS/ WHITE CHEDDAR/ CITRUS
PINEAPPLE SALSA/ AVOCADO/ HONEY LIME AIOLI

CALAMARI 9
FRIED / GINGER PEAR COCKTAIL

SALTFISH FRITTERS 6
HOT PEEPER GARLIC BUTTER COMPOUND

BEEF PATTY 7 (FRESHLY MADE IN HOUSE)

TASSO BEEF TACO 7 (HAITIAN)
ROASTED ANGUS BEEF / MANGO SALSA / AVOCADO
SMOKED PAPRIKA AIOLI

TRIN| SHRIMP TACOS 7
GREEN SEASONING / RED SLAW /
PICKLED RED ONION

SALTED HONEY PLANTAIN (V) 5
SWEET PLANTAIN / ORGANIC HONEY / KOSHER SALT

JERK WINGS 9
6 GRILLED JERK PARTY WINGS / PINEAPPLE RANCH

TOSTONES (V) 8
FRIED GREEN PLANTAIN / AVOCADQ SOFRITO RELISH

SANDWICHES

CALYPSO BURGER 14
GROUND TURKEY / TURKEY BACON / BANANA
PEPPER RED ONION CREAM CHEESE / FRIES

SMASH BURGER 9
6 OZ BEEF /GRILLED ONION / L&T

CHOPPED JERK 8
CHOPPED JERK CHICKEN BB / SLAW / FRIES

VEGAN BBQ (V) 11
BBQ'D PULLED JACK FRUIT /OYSTER MUSHROOM /
VEGAN SLAW

THE WHITING 13
SLAW / ROASTED GARLIC & PEPPER MAYO / FRIES

GUAVABOWL 11

JERK OR CURRY CHICKEN / YELLOW RICE / LETTUCE
TOMATO CUCUMBER / TOPPED WITH WHITE SAUCE
AND LAVA SAUCE

GRILLED CAESAR SALAD 8

GRILLED ROMAINE / GRATED PARMESAN / CAESAR
DRESSING ADD BLACKENED SALMON +6

JERK CHICKEN +6

RASTA PASTA (V) 11
COCONUT CREME PEPPERS ONIONS
+ CHICKEN 5 // + SHRIMP 5 // + SALMON 6

HONEY PEAR & BRIE FLATBREAD 13
CREAMY BRIE CHEESE/ PESTO (PINE - NUTS®)
FRESH PEAR / HONEY

OXTAIL FLATBREAD 15
PULLED OXTAIL / CARAMELIZED ONIONS /
MOZZARELLA / RICOTTA / ROASTED RED PEPPERS

WEST INDIE FLATBREAD 14 &
SHRIMP / RED PEPPERS / ROASTED CORN /
MOZZARELLA / SPICY* CREAM

ENTRE
"ALL ENTREES SERVED WITH PLANTAIN

CAULIFLOWER STEAK 15 (V)
SOFRITO MARINATED/ AVOCADO PESTO MASH /
ARUGULA (V)

RED SNAPPER 38
SEASONED FRIED SERVED WITH 2 SIDES

LAMB CHOPS 35
GARLIC PARM MASH / GRILLED CARROTS

CURRY CHICKEN 10
SLOW COOKED CURRY SERVED WITH 2 SIDES

COCONUT CURRY SHRIMP 14
RED CURRY/ COCONUT CREME / GARLIC MASH

THE P CITY CRAB CAKE 23
SCOTCH BONNET REMOULADE / RASPBERRY PUREE /
SCALLOPED POTATOES BROCCOLI

JERK OFF THE GRILL 13 (WHITE MEAT) 15
JERK CHICKEN RIGHT OFF THE GRILL WITH 2 SIDES

BRAISED OXTAILS 18
SLOW BRAISED OXTAILS SERVED WITH 2 SIDES

COCONUT RUM SWEET PLANTAIN BREAD PUDDING
W PINEAPPLE COCONUT ICE CREAM 9
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SIDE SALAD 4 ALL LIQUOR INCLUDING

MAC & CHEESE 6 SIGNATURE COCKTAILS
GREEN BEANS 4

WHITE RICE 4 $3 OFF
S ALL BEER & WINE
O
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