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KITCHEN & GRILL
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) s

M | ni Eg g r OI | S Crispy Iitt!e eggrolls stuffed with cabbage, carrot, and green onion.
Served with a sweet and sour sauce.

Sweet d nd Sp|Cy Meatba | ISTender and juicy beef and mushroom meatballs

sautéed in a sauce of brown sugar and chilis.

ROG Sted GCI rl |C Bru SChettCI Zliced French bread toasted and topped with confit

arlic, tomatoes, and parmesan.

M | N | M eot PG Stries Flaky and savory pastry filled with onions and fragrant seasoned
ground beef.

Homemdde Ch|pS ® nd SC”SO Homemade corn chips fried and served with a

mild tomato Salsa and Queso OR Gaucamole.

SEASONAL FRUIT AND SALAD 02

SeCISOhCII FI’Uit Sliced seasonal fruit .

Chopped romaine greens with stewed black beans, corn, tomatoes, and

SOUthweSt SCI IGd red onion. Served with a honey lime vinaigrette.

Kale greens with crispy spiced garbanzo beans, red onion, and

l—emon KG Ie SO |Od parmesan shaving. Served with a lemon tahini dressing.

03 K

Mild or Spicy Jamaican curry chicken stew with

Jamaican Curried Chicken SteW e, potatoes, and carrots.
JGmGiCO n Style Stewed OXtC“I ($ Braised oxtail in a dark gravy of allspice and

brown sugar with carrots and butter beans.

HQ rlem Fried C hiCken Crispy Crunchy Dutch fried chicken seasoned to the bone.

. Choice Angus Beef steaks reverse seared and cooked to
Cajun Butter Steak($) mmporatae

TCI CcO BCI r* (Sf;\rfgl with warm flour tortillas, salsa, shredded cheese, and lime
I Tender shredded chicken stewed in a mild tomato sauce.
o Tinga de Pollo

S Tender chopped beef slow cooked with chilis and spices.
o Birria de Res i R

Sautéed peppers and onions, shredded cheese melted and

© QueSOdi”GS toasted in a flour tortilla.
Grllled FlSh Wlth ChimiChurri Seasoned white fish fillets grilled and served with a green

chimichurri sauce.

Fried CCItflSh Crispy buttermilk fried catfish fillets.
Chicken and Sausage Gumlbo [Nk and dark Louisiana style roux. smoked

sausage, chicken, and white rice.

CCIjU N LObSter TC"I ($ Split lobster tails boiled in Cajun spices and served

with a Cajun spiced butter.

TerinI k| ChiCken Marinated chicken are seared and stewed in soy

sauce and brown sugar.

Ba ng Ba ng Shnmp Crispy Shrimp tossed in a sweet and spicy sauce.

R O 4

G G Caijun trinity celery, onion, and peppers sautéed
DI rty R|Ce with seasoned ground beef and tender rice.

FCI mous Fr|ed R|Ce Fried eggs, green onion, carrots, peas stir fried with

tender rice.

Ch||| O|| NOOd IeS Wheat ramen style noodles stir fried with broccoli,

cabbage, carrots and jerk chili oil.
Tender rice and peas cooked with ginger and

Coconut Rice and Peas .q.onutmik
MOCG roni q nd Cheese Large macaroni noodles baked with a cream blend of cheddar

cheeses and finished in the oven for a crispy top.

Grl ”ed Veg et(] bIeS Seasonal vegetables seasoned and grilled
Roasted Garlic Potatoes
C req med S pl nOCh Spinach greens stewed with onions, garlic, and

cream.
Pickled salad with carrots, peas, and cornin a

Potato or Pasta Salad creamy dressing.

O oessews

° Assorted que F|CIVOI’S Vanilla, Chocolate, Lemon , and Stawberry Cheesecake
PY Assorted Make Your Own Su ndqe Vanilla Ice Served with Carmel sauce,

Chocolate sauce, whipped cream, fruit,
BCI r nuts, cookies, and candy.
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