STARTERS

Plaintain Cups ($15)
Plaincain, ground beef, griot, chiquetaille, pikliz (x3)
Akra ($12)

fried taro root

Pates ($10)

hcr}‘ing, avocado sauce (x3)
Bouillon ($15)

Roor vegetables, goat, plaintain, BEVERAGE
spinach Lemonade ('?7)
Wings ($15) Speciali_t_].r Juice ($10)
ginger, grilled or fried chicken (x6)

Soft Drinks ($4)
2)

Coffee

G i}igc r Tea ($2)

MAIN
Seafood Pasta ($33)

handmade pasta, octopus, conch,lobster,crab, mussels,
baked tomatoes

Legume or Lalo ($35)

U(’ngﬂb[{’ bL’{‘fS[CU‘), rice z.i'lld‘ b[(’lfk b{’ans sauce

Pizza ‘
griot,pikliz ($20) macaroni gratinee, ground beef ($25) chickeaille ($z0)
cheese pizza ($12), or everything pizza ($30)

Grilled Steak ($30)

mashed potatoes, steak, vegetables

Gratinee De Hommard ($40)

lobster, pasta, cheese

CHEF TASTING Kabri ($35) or Poulet ($25) or Lambi ($38)

fried goat or chicken en sauce or conch en sauce, djon djon rice

5 coursezT(SHOO pp) Fritay Platter ($55) | to share

atate, griot, beef tasso, akra, plantain, pikliz,red snapper (grilled
7 courses ($150 pp) b f'm‘ea')g d g # ol

DESSERTS
Douce de Coco ($8)

coconut, vanilla
Strawberry Barbancourt Ice Cream ($8)

strawberry,coconut,rhum barbancourt

Rhum cake ($8)

SIDES

Baﬁy‘, djon djon rice ($8), akra ($6), pikliz (84), banane (56),

salad ($8)
RESTAURANT



