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SALADS

CAESAR SALAD o)
Baby gem lettuce, crispy bacon, fresh

croutons, homemade dressing

WATERMELON SALAD e A

Hoisin sauce, mint and coriander leaves

APPETIZERS

BREAD FRUIT BALLS e
Salted cod, local breadfruit, fresh herbs,

creole sauce

DASHEEN CROQUETS o)
Minced beef, aioli, fresh herb salad

PEPPERED SHRIMP AND PINEAPPLE =

Black peppercorn, micro green leaves
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SANDWICHES (gluten free buns available)

JAMMERS BEEF BURGER ©

Homemade patty, secret sauce, lettuce,
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tomato, onion rings, dill pickles

GROS ISLET FISH BURGER @)
Pan seared Mahi Mahi, tartar sauce,
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lettuce, red onion

JERK CHICKEN BURGER @)

Breaded chicken breast, spicy mayonnaise

SIDES 8

French fries / fried plantain / steam vegetables

4

A VEGAN

mixed green salad

WV VEGETARIAN ® GLUTEN

\

MAIN COURSES

CARIBBEAN OXTAIL @
Butter beans, coleslaw, rice n’ peas

GOAT STEW e
Curry spices, vegetables, potatoes,

mango chutney

CHICKEN ROTI @
Curried spices, potatoes, roti shell,

mango chutney

BEEF PEPPER POT
Cinnamon carrot, fingerling potatoes

MAHI MAHI AND CREOLE SAUCE

ground provisions, fresh herbs.

FALAFEL BURGER @ A
Chickpeas, romaine lettuce, red onion,

cumin and fennel seeds

QUINOA SALAD A
Cucumber red onion, tomatoes, bell

peppers, coriander

STEWED SOYA CHUNKS A
Curry spices, rice n’ peas and fried plantain

CHRISTOPHINE GRATIN A
Sautéed ground provision, spicy tomato sauce,

fresh herbs salad

CAULIFLOWER POP CORN A

Honey-soy sauce, sesame seed, fresh chives

Please advise us of any food allergies or dietary requirements.
All prices are in US dollars and are subject to 7% VAT and a 0%
service charge which will be added to the base price and will be

reflected on your final bill.
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