
S T A R T E R S
plantain ,  ground beef ,  gr iot ,  herr ing  chiquetai l l e ,  p ik l i z  

m
enu

Plaintain Cups  ($13 )

Gri l l ed  Octopus  ($16)

ground bee f  or  herr ing  chiquetai l l e  
Pates  ($12)

f r i ed  chicken wings  with  g inger  sauce
Ginger  Wings  ($16)

M A I N
handmade pasta ,  octopus ,  conch,  lobster ,  crab,  musse l s ,  baked tomatoes  
Seafood Pasta  ($35)

vegetable  bee f  s tew,  r ice  and b lack  beans  sauce
Legume or  Lalo  ($35)

C H E F  T A S T I N G
5  courses  ($60 per  person)  
           
              or

7  courses  ($85  per  person)

B E V E R A G E
Lemonade ($7)
Freshly-made 
Juice  ($10)
Soft  Drinks  ($4)
Cof fee  ($2)
Ginger  Tea ($2)   

D E S S E R T S
Douce  de  Coco ($10)

S I D E S
djon djon r ice  or  r ice  and peas  ($8) ,  p ik l i z  ($4) ,  f r ied
plantains  ($6) ,  sa lad ($8) ,  gr i l l ed  vegetables  ($8)

Dulce  de  Leche  ($10)

Boui l lon ($15)
Root  vegetables ,  goat ,  p la intain ,  sp inach,  boy

gr i l l ed  tentac les  o f  octopus ,  ch imichurr i  sauce

Meatbal l s  ($ 15)
ground bee f ,  creo le  sauce

lobster ,  pasta ,  cheese
Gratinee  De Hommard ($40)

f r i ed  goat  or  chicken en sauce  or   f r i ed  turkey,  du r iz  co le  ( r i ce  and peas)
Kabri  ($33)  or  Poulet  ($20)  or  Turkey ($18)

patate ,  gr iot ,  bee f  tasso ,  akra,  p lantain ,  p ik l i z , red  snapper  (gr i l l ed  or  f r i ed)
Fritay Platter  ($55)  

Gri l l ed  Steak ($40)
mashed potatoes  or  mashed malenga,  s teak ,  vegetables  

Fried Whole  Fish  ($40)
1 . 5 lbs  red  snapper  f i sh ,  sa lad

Griot  ($25)
f r i ed  pork  shoulder ,  f r i ed  p lantains ,  p ik l i z

Kibi  ($12)
bulgur ,  ground bee f


