FOOD MENU

STARTERS

Jamaican style turnovers. Choice of beef or
chicken. Choice of sauce.

Add Cheese: 2

MAINS

Where Philly meets Jamaica! Tender jerk-
seasoned chicken piled high on a toasted
hoagie roll, smothered with melted provolone
and caramelized onions and peppers!

Fresh catfish, battered and fried, escovitch
vegetables, cilantro. Served with green seasoning
aioli, wedge of lime.

The islands meet the Bayou! Golden, crispy
coconut-battered shrimp stacked on a toasted
hoagie, drizzled with zesty Creole remoulade, and
layered with crisp shredded lettuce, juicy tomato
slices, and tangy pickled red onions.

A Caribbean take on a NYC classic. Juicy jerk-

seasoned ground beef, peppers, and onions, seared

and chopped together with melted cheddar, then
piled into warm coco bread with roasted sweet
plantains, shredded lettuce and tomato. Limited
Supply.

SAUCES

Jerk Sauce

Green seasoning Aioli
Mayo- Ketchup

Rum BBQ Sauce

Mango Scotch Bonnet Sauce

SIDES

Our famous mango slaw made with red
cabbage, carrots, fresh mango, and our
Caribbean Vinaigrette!

Classic cut fries, dusted in our Carribbean spice
blend!

Fried green plantain. Served with choice of sauce.

DRINKS

D&G Sodas, Ting Grapefruit Soda

Tropical Rhythms

Bottled Water

SWEETS

Complementary sample for first 20 customers
who order a Main!

SO WE ALL CAN EAT.



