
 

Before placing your order, please inform your server if anyone in your party has a food allergy. 
As some dishes may contain wheat, eggs, dairy, soy or sea food allergens. 
*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of 
foodborne illness. 

 
               

MENU 
 
 

“Breakfast” 
 
Regular $8/  Large $10 

- Choice of Bake or Fried Dumplings, Fried Plantains  and Provisions 
 
 
Ackee ‘N’ Saltfish  
Jam Down Callaloo  
Liver & Onions 
Saltfish Buljol 
Salt Mackerel 
Smoked Herring 
 
Additional sides are $2.00 each 
 
 
"Leh We Start Now" 
 
 
Anse-La-Raye -  Drucken Crab $9.99 
Baccanal Wings - Buffalo Soldier, Jerk, S.M.T House Sauce or BBQ $8.99  
Codfish Sands - Spicy Codfish flitters with STN sauce $6.99 
De Antiguan - BBQ shrimp with mango salsa $9.99 
Doubles $3.00 V  
Mobay - Spicy pepper shrimp with fried plantains $9.99 
Patties - Beef, Chicken or Vegetables $2.50 V. with Coco bread $3.50 
Phoulorie $3.00 V  
Welcome Hall - Plantain chips with cucumber sauce and honey citrus guacamole $6.99 V 
 
 
 
 
 
 
 
 
 
 
 
 



 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of 
foodborne illness 

 
“Eat Yo Greens” 
 
$5.00 each 

- Add Tofu $2 V/ Chicken $3/ Steak $4/ Fish or Shrimp $5 
 
Maraval - mix greens, feta cheese, banana peppers with balsamic dressing  
Havana market - romaine lettuce, tomatoes with Caesar dressing and side of plantains  
Roseau Garden - arugula, sliced oranges, aoili dressing  
Willemstad Landings - mix greens, diced apple, smoked bacon,with Dijon honey mustard 
dressing  
Emerald Valley - baby spinach, scallions, ginger, jalapeño peppers  
Some'Ting Simple - mix greens, banana peppers, cherry tomatoes, cranberries 
 
 
“Soups” 
 
Regular - $7.00  Big - $10.00 
 
Back yard special - Chunks of pumpkins potatoes and vegetables V 
Chicken Soup  
Chowder  
Corn Soup  
Cow Heel Soup 
Fish Tea 
Granny Pot - Chicken, vegetables, potatoes, dumplings and Caribbean broth  
Manish Water 
Veggie Sip V 
Sous - Pig foot, Chicken foot or Ox tail 
 
“Is just ah Wrap” 
 

- Choose Lettuce, onions, tomato, caramelized unions, bacon or cheese and Some kinda 
sauce 

 
B.L.T - $7.99  
Chicken - $8.99  
Steak* - $9.99 
Vegetable - $6.99 
 
 
 
 
 
 
 
“Is Ah Burgers” 
 



 

Before placing your order, please inform your server if anyone in your party has a food allergy. 
As some dishes may contain wheat, eggs, dairy, soy or sea food allergens. 
*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of 
foodborne illness. 

- W/ Chutney, Mixed lettuce, Tomato and House Sauce 
 
Beef*11.50  
Turkey* $10.50 
Veggies $9.99  
 
 
 
“Roti” 
 

- Choice of Dahl or Bus up Shot and Aloo, Bhaji, Bodhi, Pumpkin, Melongene Choka 
- Sauces : Mango Kuchela, Pommecythere Kuchela or Tamarind Kuchela 
- Heat : No Pepper, Slight Pepper or Hot Pepper 

 
Beef  $11.99 
Chicken  $11.99 
Goat  $11.99 
Shrimp  $11.99 
Vegetable  $11.99 
 

- Additional sides are $2.00 each 
 
 
“De Main Dish” 
 
- Choice of two (2) sides 
 
Black River - Blackened Shrimp $16.99 
Dread Lock Cook Off - Three beans, vegetables in a chayote sauce $12.99 V  
Great Bay Shrimp - Jerk Shrimp $16.99  
Grand Cayman Special - Mango Chicken/ Pork $13.00 
Little Ochie - Escovitch Snapper or King fish (grilled or fried) MARKET PRICE 
Mespo Valley - Stew Pork $13.50 
Ragga Muffin - Marinated Oxtail, beans and dumplings $ 12.99 
Rasta Pasta - Tri-colour pasta served in a garlic cream sauce $11.99 V / Chicken $12.99 / Beef 
or Shrimp $14 
Reggae Platter - Jerk Chicken $12.99 / Pork $14.99  
Soca Special - Curry Vegetables $12 V/ Chicken $14.00/ Beef or Shrimp $16 
Speightstown - Breaded Salmon topped with mango salsa $15.99 
St. George’s - Curry goat  $12.99  
 
 
 
 
“De Main Dish” cont’d 
 



 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of 
foodborne illness 

Tobago Special - Chicken Pelau (rice and peas, vegetables, and stew chicken cooked all 
together in coconut milk) $12.99 
Trios Isles - Jerk Salmon $15.99  
 
Additional sides are $2.00 each 
 
 
“On De Side” 
 
$2 each 
- All Vegan 
 
Aloo - Curry Chickpeas and Potatoes 
Bake - Fried or Roasted 
Bammy - Cassava flat bread 
Bhaji - Fried Bhaji leaves or Spinach 
Bodhi - Curry String beens 
Callaloo - Stewed Callaloo leaves 
Chana - Curry Chickpeas 
Curry Potatoes 
Fried Plantains 
Fried Dumplings (4) 
Macaroni pie 
Melongene Choka - Roasted Eggplant. 
Provisions - Cassava, Green fig, Sweet potato and Yam 
Pumpkin 
Rice and beans 
Stew peas 
White rice 
 
 
Steak Out 
 
Angus Beef* grilled your way 
- Choice of two (2) sides, Additional sides $2.00 each 
 
7oz  $12.99  
10oz  $14.99 
16oz  $18.99 
Additional sides are $2.00 each 
 
 
 
"Fisherman's Boat" 
 
-Choice of two (2) sides 
 
Conch - Brown Stew/ Curried/ Foil roasted  $15.99 



 

Before placing your order, please inform your server if anyone in your party has a food allergy. 
As some dishes may contain wheat, eggs, dairy, soy or sea food allergens. 
*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of 
foodborne illness. 

Crab - Escovitch/ Drunken crab/ Curried  $13.99 
Curried Mussels - In a wine sauce with spices and freshly cut herbs  $11.99 
Lobster - fried/ grilled/ spicy/ garlic & butter/ scallion & ginger MARKET PRICE 
Steamers - 2LBS  $17.99 
 
Additional sides are $2.00 each 
 
 
“Some’Ting Sweet”  
 
Black Cake - Warmed and drizzled with Rum sauce $3.50  
Cassava Pone - Drizzled with cream caramel $3.50 V 
Pound Cake $2.50 
Tropical Flavor Ice Cream $3.99 per serving 
 
 
“Wats Te Drink” 
 
HOT -  
Coco tea  
Coffee  
Tea 
 
COLD -  
Carrot Juice $4.00 
Cucumber Juice $4.00 
Fruit Punch $4.00 
Ginger Beer $4.00 
Ice Tea $1.50 
Lemonade $4.00 
Mauby $4.00 
Sorrel $4.00 
Tamarind Juice $4.00 
Soda - Coke, Ginger Ale, Grape Fanta, Orange Fanta, Sprite $1.50  
Sparkling Water $4.00 
Bottle water $1.50 


