Small Bites

8 Buttermilk Biscuits/Honey Butter/Bacon Butter
(2 per order)

6 Jalaperio & Scallion Hushpuppies/Cilantro Crema

6 Blackened Pig Ears/Smoked Aioli

First

15 Corn & Rice Croquettes/Smoked Corn Crema

17 Tuna Crudo/Mango/Dasheen Chips

15 Smoked Fish Dip/Tostones/Pickles

13 Local Green Salad/Crispy Yams/Soft Herbs (gf*) (v¥)

17 Jerk Pork Belly/Plantain Crema/Tamarind Jus

(n) Contains Nuts (gf) Gluten Free (v) Vegan (v*) Vegan upon Request

Soy (Sy)

Consuming raw or undercooked food may increase the risk of foodborne illness.

We are unable to provide individual checks for parties of five or more.
20% Gratuity will be added to large parties.

Second
40 Bahamian Fire Engine/Callaloo
32 Fried Chicken/Jerk Honey/Coconut Grits/Peanuts (n) (sy)
25 Ital Stew/Corn/Okra/Chive Roti (v*)
34 Semolina Dumplings/Shrimp/Run Down Sauce/Soft Herbs
37 Snapper/Cou-Cou/Okra & Tomato Choka

40 Curried Goat/Sweet Potato Gnocchi/Cashews (n)

“Just Feed Me”
$85 per Guest
Full Table Participation Required

*$15 upcharge per guest for Curried Goat*

Chef Nina’s Cookbook available for purchase here. Ask your server for details

Please note, a 4% kitchen appreciation charge will be included on all checks.



