RESTAURANT

SOUP, APPETIZER & SALADS

JAMAICAN FISH TEA SOUP

Traditional Jamaican clear fish soup, light, spicy and full of flavour

US$ 6

PUMPKIN CARROT SOUP

Smooth pumpkin and carrot soup, gently flavoured with ginger and fresh orange juice

USs$ 6

LIME LOBSTER SALAD OR SPICY LOBSTER COCKTAIL

Lobstersalad - in a mild lime mayonaisse
Lobstercockrtail - with a Thousand Island Cockeail Dressing delicately spiced
USS$ 20

GREEK SALAD
Lettuce, tomato,cucumber, onion, olives, feta and a light vinaigrette

US$ 15

COCONUT SHRIMPS OR PEPPER SHRIMPS

Crispy coconut coated shrimps, served with a Mango-Chutney-Dip
US$ 18

ALL APPETIZERS, SOUPS AND SALADS ARE SERVED WITH
HOMEMADE -SESAME BREAD AND
GARLIC BUTTER

We accept Visa, Mastercard and American Express.
15% GTC will be added to your bill
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RESTAURANT

SEAFOOD & FISH

SHRIMPS OR LOBSTER IN WHITE WINE SAUCE

De]icately sautéed in a fragant white wine gar]ic and butter sauce, finished witch fresh herbs
USs$ 38

LOBSTER OR SHRIMPS CURRIED
Gently simmered in a mildly spiced Caribbean Curry with a hint of heat
US$ 38
GRILLED LOBSTER WITH GARLIC BUTTER
Simply grilled lobster finished with garlic butter
USs$ 38
LOBSTER THERMIDOR

Classic lobster in a rich creamy sauce, lightly gratinated

US$ 42

SNAPPER FILET OR BARRCUDA STEAK

Traditional Jamaican preparation:
Escovitch: Fried fish with a spicy vinegar sauce
Brow Stew: Fried and simmered in a rich savory Jamaican sauce
Steamed: Gently cooked with herbs and vegetable
USS 25

CURRY CONCH
Tender conch simmered in a fragant curry sauce with gentle spice

US$ 28

ALL DINNER ENTREES ARE SERVED WITH YOUR CHOICE OF
RICE & PEAS, MASHED POTATOES OR PASTA AND STEAMED
FRESH VEGETABLE

We accept Visa, Mastercard and American Express.
15% GTC will be added to your bill
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RESTAURANT

YOU DON'T LIKE SEAFOOD OR FISH?

JERK- PORK OR CHICKEN- MR. PENNY’S STYLE

Tender chicken marinated in Mr. Penny’s traditional jerk seasoning, slow grilled over open
flames for a smokey spicy kick. Juicy inside, perfectly charred outside, and full of authetic
Jamaican flavor
Succulent cuts of pork, marinated in our house jerk spices and grilled to perfection. Bold,
smoky and richly seasoned just the right balance of heat and Caribbean herbs.

USS$ 22

Our Jerk- Dishes are served with rice & peas, potato salad and coleslaw

JAMAICAN PEPPERSTEAK

Tender strips of beef tenderloin sautéed with bell peppers and onion in a rich, savory
Jamaican- style sauce, served with Rice § Peas or mashed potatoes and steamed vegetable

US$32

AUTHETIC GERMAN SCHNITZEL

Crisby breaded Schnitzel, golden-fried and served with a choice of roasted potatoes, fries or
potato salad plus coleslaw
US$20

BURGER, PIZZA & PASTA

Jerk-Chicken-Burger or Homemade Beef- Burger
Jerk Chicken or freshly grilled Beef Patty on a soft bun, served with sweetpotato fries or
french fries

US$ 18

Jerk- Chicken Pizza
Tender Jerk Chicken on homemade pizza dough with a smooth Italian tomatoe sauce
USs 18

Rasta Pasta
Penne Pasta with ackee, green peppers and olives- inspired by the colours of Rastafarian

culture and Jamaica

US$ 20

We accept Visa, Mastercard and American Express.

15% GTC will be added to your bill
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RESTAURANT

STRIKLY VEGETARIAN

PUMPKIN CARROT SOUP

Smooth pumpkin and carrot soup, gently flavoured with ginger and fresh orange juice
USs 6
GREEK SALAD

Lettuce, tomato,cucumber, onion, olives, feta and a light vinaigrette

USS$ 15

RASTA PASTA

Penne Pasta in tomato sauce with ackee, green peppers and olives- inspired by the colours
of Jamaica and the Rastafarian Culcure
US$ 19

CURRY CHICKPEAS IN COCONUT

Chickpeas cooked in a creamy coconut curry with warm Caribbean spices

US$ 18

SWEET POTATO STEW

Slow cooked sweet potatoes, simmered in a mild stew, served on a bed of callaloo and
finished with a light yogurt dressing
US$ 19

DESSERT

Chocolate- Rum Waffle with Ice Cream USS$ 12
Banana Split US$ 10
Banana Fritters with Ice Cream US$ 8
Crepe flambe US$ 14

We accept Visa, Mastercard and American Express.

15% GTC will be added to your bill



