PRIX FIXE MENU II

SMALL BITES (choose three; served family style)

VEGETABLE SPRINGROLLS
COCONUT SHRIMP
SHRIMP SPRINGROLLS
: CHICKEN WINGS
‘I‘—I”ONEY BARBECUE, SUYA, MANGO HABANERO, NAIJA SPICY, OR JERK
= SERVED WITH BLEU CHEESE OR BUTTERMILK RANCH DRESSING

MAIN ENTREE (select one per guest)

PEPPERED TURKEY WINGS

'GRILLED, PEPPERED, FALL OFF THE BONE TURKEY, TOSSED IN RED PEPPERS WITH
' : CHOICE OF SIDE
OR
: PINEAPPLE SHRIMP FRIED RICE
TOWER OF, STIR-FRY FRIED RICE, SWEET PLANTAINS, TASTY SHRIMP SERVED IN A SLICED
PINEAPPLE, WITH A SIDE OF BUTTERY CORN
OR
RASTA PASTA
A CREAMY, RICH, SPICY, AND CHEESY PENNE DISH, MADE WITH AUTHENTIC JAMAICAN
FLAVOR, FUSED WITH SAUTEED PEPPERS
ADD PROTEIN: SHRIMP | $6 CHICKEN | $4
OR
HUNGRY MAN GRILLED TILAPIA PLATTER
FRESHWATER WHOLE TILAPIA FISH SEASONED TO PERFECTION THE 'NAIJA’ WAY, COMES
WITH HOMEMADE CREAMY COLESLAW, SEASONED FRENCH FRIES AND SWEET :
PLANTAINS, PLUS A SIDE OF NAIJA SAUCE FOR DIPPING PLEASURE! |
OR
RACK OF LAMBS
JUICY LAMB CHOPS MARINATED IN ROSEMARY, HERBS AND DELICIOUS SEASONINGS
WITH A SIDE

OR
ETHNIC TRADITIONAL
SEAROODOKROAEIFEORIROAGHSESOUR-PEPPERSO P
SERVED WITH POUNDED YAM, GARI OR WHITE RICE
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SIGNATURE SIDES (SELECT ONE)

SWEET PLANTAINS WHITE RICE SMOKEY JOLLOF RICE

FRIED RICE FRIED YAMS  FRENCH FRIES

DESSERT (select one per guest)

THE PUFF PUFF TEASER
FRIED BEIGNETS IN OREO CRUNCH, CINAMMON SUGAR, RED
R G A OO TP PR DR

BROWNIE GOODNESS
SATISFY YOUR SWEET TOOTH WITH OUR CHEF'S HOMEMADE
BROWNIE, COATED IN CARAMEL

$74 PER PERSON
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