
 
 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Course One | Appetizers 
 

 
 

 

 

 

 

 

 

                           

 

Wings  
jumbo wings | choice of jerk, tamarind, or 

flambo sauce 
 

Coconut Shrimp (gf) 
breaded coconut shrimp | deep fried 

|sweet chili sauce 
 

Curried Mussels (gf) 
coconut milk | curry sauce | fresh lemon 

 
Samosa (v) 

potato and peas turnover | deep fried | 
tamarind sauce 

 
 
 

Restaurant Week 
Dinner 

$40 each person in group/party 
choose one appetizer | choose one entrée | choose one dessert carrot cake or gulab jamon 

 

 
Signature Cocktails 

Cilantro Mule $14 
Jim Beam Black Bourbon | Cilantro Simple Syrup | Ginger Beer 

Tropical Splash $14 
Roku Gin | Triple Sec | Guava  

v-vegetarian | gf-gluten friendly | n-nut allergy | s-spicy  

Our dishes may contain items that include dairy, gluten, nuts, shellfish, and soy. We cannot guarantee dishes to be completely allergen free. 

There is a maximum of two credit card payments per table. A 20% gratuity may be added to parties of five of more. 



 
 

Course Two | Entrees 
 

 
 
 
 
 
 

               
               
               
               
               
               
               
               
               
       

 

Course Three | Dessert 

Gulab Jamon 
round milk solids | soaked in rose flavored sugar syrup 

Carrot Cake 
brown sugar | cinnamon | ginger | nutmeg |carrots 

 
 
 
 
 
 
 
 
 
 
 
 

Oxtail  
deliciously rich oxtail stew Trinidadian style | 
red beans | basmati rice  
 
Curry goat (gf) 
cubed bone-in | masala based succulent goat 
| curried chickpeas & potato | basmati rice | 
trinidadian curry  
 
Pepper Shrimp (gf) 
fresh jumbo shrimp | tomato | ginger | 
garlic  
 
Curry Shrimp (gf) 
fresh jumbo shrimp| curry sauce |green 
seasoning   
 

Curry Chicken (gf) 
marinated boneless dark chicken | curried 
chickpeas & potato | trinidadian curry spices | 
basmati rice 
 
Chinese Chicken (gf) 
all-spice dry rub| deep friend |chinese fried rice  
 
Butter Chicken (gf) 
boneless meat | incredible butter sauce | 
basmati rice 
 
Veggie (v) 
pumpkin | chickpeas & potato | basmati rice  
 
Paneer Butter Masala (v) 
cubed paneer pieces | tomato’s | onion | 
ghee | basmati rice  
 
 
 

v-vegetarian | gf-gluten friendly | n-nut allergy | s-spicy  

Our dishes may contain items that include dairy, gluten, nuts, shellfish, and soy. We cannot guarantee dishes to be completely allergen free. 

There is a maximum of two credit card payments per table. A 20% gratuity may be added to parties of five of more. 


