Appetizers

ACKEE DIP & PLANTAIN CHIPS
COD FISH FRITTERS

curry dipping sauce

JERK WINGS

jerk marinated and grilled

JICAMA FISH TACOS

escovitch fish

MELVIN'S “BODY GOOD" SALAD

organic kale, apple, radish, celery, swiss chard,
walnuts, ginger-citrus vinaigrette

TA SALAD

bibb lettuce, carrot-miso vinaigrette, radishes,

M ISS I_“_Y'S sunflower seeds

PEPPER SHRIVIP | '
$13 JERK CHICKEN JAQUITOS

2 jamaican-style “tacos”, tomatillo salsa
Entrees
GRILLED MACKEREL

rundown sauce, charred kale, scotch bonnet 320

HELLSHIRE FISH & CHIPS

escovitch vegetables 319

BUSS UP SHOT

grilled shrimp, curry vegetable casserole, 319

I JERK CENTRE
JAMAICAN PATTY MELT s1ov cooked and grilled,

) ) marinated cucumber salad,
house blend, caramelized onion, gruyere, 314 mango chutney
burger sauce, marble rye, jerk seasoned fries

CHEESEBURGER . _ CHICKEN $15
12 SHRIMP $16

choice of american or gruyere (remove cheese add §1)
OXTAIL STEW

natural gravy, rice & peas SIg PURK 816
ROASTED ATLANTIC COD

caribbean pumpkin, sweet trini peppers SZZ TUFU sg

WEST INDIAN CURRY VEGETABLE STEW SALMON $19

grilled okra, buss up shot, tamarind chutney 315

Sides Beverages | Dessert

SWEET PLANTAINS SODAS $3 38
FESTIVAL FRESH PINK LEMONADE $ MISS LILY’S BANANA PUDDING

RICE & PEAS SORREL .
MAC & CHEESE PIE HOME MADE RUM CAKE

CALLALOD COCONUT WATER MUM'S OLDE FASHIONED TOFFEE PUDDING

BAKED YAM TING/PINKTING FAVOURITE CAKE OF THE DAY

CHARRED PINFAPPLE COLESLAW HOMEMADE GINGER BEER  ICECREAMSUNDAE
QUINOA SALAD pineapple, ginger snaps,




