PEPPA POT

SOUP

6

SEAFOOD FRITAZ

10

JERK CHICKEN

10

A traditional Jamaican soup w/ callaloo
& variety of local vegetables and spices.
Served w/ corn bread.
Snapper, squid & shrimp folded into
a batter pan fried.
Served w/ spicy relish.

SKEWERS

Chicken breast marinated in jerk
grilled & served on a bamboo skewer.

FRIED CALAMARI

12

PEPPA SHRIMP

12

Local squid coated in corn meal then
fried until golden brown.
Served w/ spicy relish.
Served w/ fresh coleslaw

ACKEE PATTY

Two ackee filled patties

8

JERK SAUSAGE

10

GARDEN SALAD

6

Jamaican pork sausage grilled over charcoal.
Served w/ coleslaw.

Fresh greens from St Elizabeth.

JERK CHICKEN

SALAD

Jerk marinated grilled chicken breasts on
a bed of local greens & vegetables
served w/ a jerk mayo dressing.

JERK FISH

SALAD

Jerk marinated grilled fresh snapper fillet on
a bed of local greens & vegetables
served w/ a jerk mayo dressing.

12

14

BUSH

MAN

STEW

Lentils, red peas and black beans & vegetables
cooked into a hearty stew served w/ callaloo rice.

R ASTA

PASTA

Pasta tossed with callaloo, ackee & tomato.

STE A M ROAST

FISH

Snapper fillet with callaloo, okra & peppers wrapped
in foil & grilled over charcoal served w/ callaloo rice.

ESCOV EITCH

FISH

Snapper fillet seasoned then battered & fried topped
with escoveitch sauce served w/ bammy.

PEPPA

SHRIMP

WHOLE

STE A M

CURRY

GOAT

Whole shrimp sautéed in a spicy scotch bonnet pepper
sauce. served w/ bammy or festival

FISH

Whole fish steamed with local vegetables,
served w/ bammy & water crackers
Local goat cooked in a Dutch pot w/ curry & root
vegetables served w/ steamed rice.

BR AISE D

OXTAIL

Chunks of meaty oxtail braised slowly in
Jamaican red stripe beer. Served w/ callaloo rice.

FRIED

C HIC K E N

Served w/ rice and peas.

12
13
16
16
19

22/27
16
20
14

CU R RIED CHICK EN w ROTI & PL AIN RICE

14

DI

14

Traditional curried chicken on the bone.

REAL JERK

C HIC K E N

Chicken marinated in jerk spices overnight,
grilled over charcoal. Served w/ roasted yellow yam.

JERK

PORK

Local pork seasoned to perfection w/ jerk spice then
grilled over charcoal. Served w/ roasted ripe plantain.

“Y E A H

M A N”

JERK

PLATTER

15
21

A combination of traditional jamaican jerk pork,
our award winning jerk spiced chicken & house-made
jerk pork sausage served w/ roasted yam, plantain & festival

NYA M MINGS

PLATTER

A sampling of curried goat, oxtail, curried chicken &
the bushman stew. Served w/ rice.
A 10% gratuity and 10% general consumption tax
will be added to your bill. All prices are in US$

21

RICE AND PEAS
BAMMY
ROAST PLANTAIN
STEAMED CALLALOO
FRIED SWEET POTATO
WARM SWEET POTATO
JAMAICAN RUM CAKE
CHOCOLATE CAKE
ICE CREAM

3
4
5
4
4
PONE

Grape-nut, Rum-Raisin, Vanilla

HOT

& FRESH

TEAS

(Available in Mint, Ginger or Fever Grass)

BLUE MOUNTAIN

COFFEE

BLENDED DRINK W/OUT ALCOHOL
SPARKLING WATER
BOTTLED WATER
SODA
TING
TH E J A M A I C A N S O U N D SYSTEM

5
5
6
4
3
3
5
8
4
2
2

“The only island that make the whole world shake…”
- Buju Banton
Beginning in the 1950’s, Jamaica’s rich and long-standing history of mobile sound systems gave birth to ska,
reggae and dancehall culture while bringing the music
directly to the people all over the island. For a long
time, this was the only way that Jamaicans were able to
enjoy the latest Jamaican music, so, naturally, the
mobile “sounds” were an important part of Jamaican life.
These now-legendary sound systems would load up their
trucks, roll out all over the country, string up towering speaker stacks, and play the latest music at dances
where communities would gather (and still do) in vibrant
celebration of music, fashion, and of course, dance.
Not limited to celebrating music and dance, ever-present at these energetic outdoor parties is the beloved
pushcart vendor, selling their delicious food offerings
to hungry party people. We are proud to showcase these
unique aspects of Jamaican culture and cuisine at our
cliff top Jerk Centre.
Welcome and enjoy!

