
C H E F T A S T I N G

5 courses ($100 pp)
or

7 courses ($150 pp)

B e t t i e
R E S T A U R A N T

S T A R T E R S

Pla in ta in Cups ($15)
Plaincain, ground beef, griot, chiquetaille, pikliz (x3)

A k r a ($12)
f r i e d taro root

Pates ($10)
herring, avocado sauce (x3)

Boui l lon ($15)
Root vegetables, goa t , p l a i n t a i n ,
sp inach

W i n g s ($15)

ginger, grilled or fr ied chicken (x6)

M A I N

Seafood Pasta ($33)
h a n d m a d e pas ta , octopus, c o n c h , l o b s t e r , c r a b , mussels,
baked tomatoes

L e g u m e o r L a l o ($35)
vegetablebeef stew, rice and black beans sauce

P i z z a

g r i o t ,p i k l i z ($20) m a c a r o n i gratinee, g r o u n d bee f ($25) c h i c k r a i l l e ($20)
cheese pizza ($12), or e v e r y t h i n g pizza ($30)

Gr i l l ed Steak ($30)
mashed po ta toes , s teak , vegetables

G r a t i n e e D e H o m m a r d ( $ 4 0 )

lobster, pasta, cheese

Kabr i ($35) or Poulet ($25) or Lambi ($38)
f r i e d goat or chicken en sauce or conch en sauce, djon djon rice

F r i t a y P l a t t e r ($55 ) | t o s h a r e

parece g i a beef tasso, akra, plantain, pikliz,red snapper (grilledo rf r i e

D E S S E R T S

Douce de Coco ($8)
coconut, van i l la

S t r a w b e r r y B a r b a n c o u r t I c e C r e a m ( $ 8 )

s t r a w b e r r y , c o c o n u t , r h u m b a r b a n c o u r t

R h u m cake ( $ 8 )

S I D E S
d j o n d j o n r i c e ( $ 8 ) , a k r a ( $ 6 ) , p i k l i z ( 8 4 ) , b a n a n e ( $ 6 ) ,

8s a l a d


