
HOT 
Braised Collards

Bu�alo Brussels

Bourbon Sweet Potatoes

Red Beans

Fried Tostones  (Plantain)

Crispy Andouille Bits

Tumeric Cauliflower

Chickpea Curry

COLD 
Avocado (+$1.00)

Pickled Red Onion

Mango Salsa

Black-Eyed Pea Salad

Spicy Cabbage Slaw

Pepper Chow

Shredded Carrots

Cucumbers

Tomatoes

Grilled Okra

Candied Beef Bacon

Choose
protein2 3

Choose 
base1

Build
Bowlyour

HOT
Jollof Rice

Herb Rice

Garlic Rosemary Roasted Potatoes

COLD 
Kale Salad Tossed in 
Avocado and Lime

Spring Mix

Spinach

$16.50 $18.50$12.50

Lamb Meatball or Salmon

24oz 32oz16oz

+$3.00

Island Garlic Shrimp

+$2.00

Suya Spiced Beef
Suya spiced beef skirt steak,
cooked over live fire

Cajun BBQ Chicken
Cajun spiced chicken tossed  
in tangy BBQ sauce

Honey Jerk Chicken
Spicy-sweet jerk chicken  
glazed with honey

Blackened Salmon
Coated in South African and Cajun blend

Island Garlic Shrimp (Peel + Eat)
Buttery garlic shrimp 
with  notes of tamarind

Brown Stew Jackfruit 
Tender jackfruit stewed in 
Caribbean-style gravy 

Harissa Lamb Meatballs
Harissa spiced lamb meatballs

Choose
toppings



Choose
garnish5

Jalapeño Corn Bread Croutons

Fried Garlic

Fried Shallots

Shito Pepper Sauce

Chimichurri   (+$1.00)

Familymeals
$45.00

$55.00

2 Component
(1 base  or vegetable + 1 protein)
Feeds 4-6

3 Component
 (1 Base + 1 Vegetable + 1 Protein)
Feeds 4-6

add-ons
Pepper Chow 8oz  $7.006oz  $5.00

Chips $1.50

4oz  $0.752oz  $0.50Extra Sauce

sides $7.00$5.00
8oz6oz

Braised Collards

Bu�alo Brussels

Red Beans

Bourbon Sweet Potatoes

beverages
Bloomin’ Lemonades $6.00
Classic, Hibiscus, Elderflower, 
Lavender, Rose

Water $5.00

4 Choose
sauces&
dressings

Cajun BBQ Sauce
Smoky, sweet and zesty

Shishito Pepper Jam
Smoky, mild heat, slightly sweet

Scotch Bonnet Crema
Creamy, spicy kick with a hint of lime

Green Goddess
Fresh, herby and tangy 
with a smooth finish

Chipotle Aioli
Smoky, spicy mayo with a garlic twist

Caribbean Ranch
Cool herby ranch meets mild 
Caribbean spice

Remoulade Sauce
Zesty, tangy, with a Cajun kick

Chimichurri
Bright, herby, garlicky, and vibrant

Tamarind Lime
Tangy tamarind flavored sauce


