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Fresh whole red snapper seasoned and pan fired then 
simmered with sweet peppers, onions and tomato 

 French cut chicken breast or the traditional pieces cooked in 
a curry sauce, rice & peas and vegetables 

Ginger Crusted Salmon $18.95  Curried Vegetables $12.95
Atlantic salmon with a honey ginger and herbs crust, 
carmelized onions, mashed potato, vegetables, ginger cream 
sauce 

 Seasonal vegetables with coconut curry sauce, Jamaican 
rice and peas and fried plantains 

   

~ Desserts ~ ~ Drinks ~ 
$4.95  Soda                 Juice 

Carrot Cake        Crème Brule  Coffee, Tea & Decaf Coffee 
Tiramisu      Chocolate Confusion  Cappuccino 

Jamaican Rum Flavored Bread Pudding Espresso 
     

 


