
samba chips 
plantains, taro, corn, mojo 

verde  
5.5

island fries 
hand cut kennebecs, malt 
vinegar, salt, gallega spice  

5.5

fried jalapenos
smoked guava salt

6.5

tostones 
queso fresco, mojo rojo   

6.5

calypso chicken wings
�ai style chili sauce

7.5

sweet & sour 
baby back pork ribs

katsu slaw
12

Cuban Style 
Frijoles Negros Hummus

4.5

Okra-Tomato Saute
4.5

Escabeche of 
Green Beans & Carrots

4.5

Rice & Beans
6.5

Sweet Potato Mash
6.5

Chilled Cuban Tomato & Cucumber Gazpacho
fried almonds & chili oil  7.5

Spiced Carrot & Cauliflower Soup
Serranos, Crema, Habañero   7.50

Pacific Tuna Ceviche & Tostones
lime, orange, mint, cilantro, mango pickle  14

Coconut Gulf Prawns hot mustard  13

Mixed lettuces roasted sweet potato, toasted cashew, radish, 
ginger lime dressing, queso añejo   12

Greens & Grain baby spinach, red quinoa, cucumber, 
chickpeas, cabbage, Spanish sherry dressing  12

ADD (each $6) Jamaican chicken, plancha prawns

Trade Wind Burger & Island Fries
Maui onion relish, gallega spiked mayo, mango ketchup 13

ADD avocado 1, fried farm egg 1, 
tres leches manchego cheese 1, smoked bacon 2

Jamaican Jerk Roast Half Chicken
basmati rice, beans, Haitian ti-malice sauce, 
mango chutney  19

Kalua Shredded Duck Tacos with Pickled Cabbage
soft corn tortillas, spiced duck, bean hummus, 
pineapple salsa  17 

Grilled “Scotch Bonnet Pepper” Flank Steak
tri color rasta peppers, red jalapeño �atbread, garlic, onions, 
rice & beans  23

t r o p i c
t i d b i t s

s e t  s a i l

i s l a n d  g r e e n s

i s l a n d  h o p p i n g

Poached Rock Shrimp Tostadas 
radishes, romaine, cucumber, avocado yogurt sauce  16

Jamaican Lager Fish & Chips
paci�c true cod, Red Stripe batter, malted Maui onions, 
katsu slaw, island fries   21

West Indian Jerk Grilled Mahi-Mahi
Lea’s okra-tomato saute, basmati rice   23

Trinidad Style Grilled Gulf White Prawns
coconut-curry sauce, basmati rice, jalapeño �atbread   23

s o u t h w i n d
s i d e s

   
2032 union street, san francisco   
(415)  322.1243 www.palmhousesf.com

18% gratuity added to parties of 6 or more

t h e  w i n w a r d  s e a



Chipotle Mango margarita 
Chipotle-infused tequila, mango jam, lime, agave 
  
High Tide 
Reposado tequila, St Germaine, lemon, hibiscus syrup 
  
Island Mojito 
Island spice infused rum, mint simple syrup, lime 
  
Cast Away 
Kraken rum, lychee, coconut water, pineapple gomme, lemon 
  
Loose Cannon 
Bourbon, aperol, lemon juice, cinnamon syrup 
  
Piña Colada 
White rum, coconut cream, pineapple juice, lime 
  
Merchant’s Mule 
Gin, Ginger Shrub, Lime, Ginger Beer 
  
Port Royale 
Rye whiskey, King’s Ginger, spiced blood orange liqueur 
  
Old Cuban 
Brugal anejo, champagne, lime 
  
Lost Love 
Hanson cucumber vodka, pineapple gomme, lime 
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