
brunch plates

A C K E E  A N D  S A L T  F I S H
ackee and salted cod, sautéed with peppers and 

 onions traditional Jamaican breakfast served with
yam, banana and dumplings 

11.00  

J E R K  C H I C K E N  A N D  W A F F L E S
grilled or fried chicken with two waffles 

13.00

O X T A I L S  A N D  E G G S
beef stewed oxtails with scrambled eggs

15.00  

S H R I M P  A N D  G R I T S
polenta grits and rosemary smoked gouda cheese

14.00 

C A L L A L O O  A N D  G R E E N  P L A N T A I N S
sautéed callaloo peppers and onions with 

fried green plantains (vegan)
9.00

J E R K  C H I C K E N  B I S C U I T  S A N D W I C H
grilled or fried chicken served on a homemade

biscuit and gravy
 13.00

J E R K  L A M B  C H O P S  G R I T S
 with red wine mushroom  purée sauce 

15.00

brunch

add ons 

E G G S  2 . 0 0

F E S T I V A L  4 . 0 0

B A C O N  4 . 0 0

O N E  W A F F L E  2 . O O  

F R U I T  B O W L  3 . 0 0

C A L L A L O O  7 . 0 0

V E G G I E  S A U S A G E  3 . 0 0

G R I T S  3 . 0 0

C A B B A G E  4 . 0 0

B I S C U I T  3 . 0 0

brunch tings 

F R I E D  G R E E N  T O M A T O E S
6.00

C R A B  C A K E S
10.00

C O R N M E A L  P O R R I D G E
7.00

F R E N C H  T O A S T  B I T E S
8.00

J E R K  B B Q  S C A L L O P S

12.00

1 4  P A R I S H E S


