


A P P E T I Z E R S

Chicken Wings 
Papa’s Sauce, spicy pineapple, Crazy
Haitian and Sweet Sangria

10

Accra
Malanga Fritters (5pc)

8

Banan Fri
Fried Plantains (5pc)

6

Marinade
Savory Dough Fritters (5pc)

8

Haitian Pate 4

Banan Cups
Fried Plantain cups filled with meat (3pc)
Pork, Chicken, Codfish or Shrimp

15

S P E C I A L  O R D E R S

Lalo
Tender greens slowly stewed with seasoned
meat and Haitian spices, Served with rice.

25

Ble

Chaka

Pitimi

Whole wheat simmered until tender and flavorful,
combined with beans and aromatic seasonings.

slow-cooked corn and red beans simmered in
a flavorful blend of spices, aromatics, and
herbs.

Nutty millet grains gently cooked to perfection
paired with your choice of meat

15

15

15

THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. WE DO NOT SERVE UNDERCOOKED FOOD.
GRATUITY OF 18% WILL AUTOMATICALLY BE CHARGED FOR PARTIES OF 6 OR MORE.

Pate Code
Deep fried Haitian pate filled with Chicken, 
eggs, pikliz and hotdogs. Fish is a 2 dollar
upcharge

10

All special orders are served with your choice of
meat. Seafood is a five-dollar upcharge

Boeuf, Morue, Arenso, or Poule
Beef, Codfish, Heron, or Chicken



M A I N

C O U R S E S

Boeuf en sauce ak calalou

Griot

Queues Boeuf

Legume

Beef stew & okra served with your
choice of rice, plantains & one side

Oxtail served with your choice of rice,
plantains & one side

Marinated cubed fried pork served with
rice, one side and plantains

Stew mashed vegetables like eggplant,
watercress, carrots served with rice,
plantains and one side

24

20

26

20

Kodenn

Poul

Cabrit

Boulette

fried or stewed turkey served with rice,
plantains and one side

Stewed, Fried or Curried goat served
with rice, plantains and one side 

Stewed, fried, or curried chicken served
with rice, plantains and one side

Fried haitian meatballs served with rice,
one side and Plantains

20

16

26

20

Fritay
Crispy accra fritters, banan peze,
marinade, patate, Lam and seasoned
fried meat. Served with spicy pikliz 

25+

Shrimp Creole

Lambi

Shrimp marinated fresh herbs & coconut
milk served with rice and one side

Stewed or grilled conch served with rice
and one side

22

30

The Pwason
Whole Red Snapper Fish fried or stewed
seasoned to perfection served with rice
and one side

30+

S E A F O O D

C O U R S E S

S u n d a y  

B r u n c h  B u f f e t

1 1 : 0 0 a m - 4 : 0 0 p m

THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. WE DO NOT SERVE UNDERCOOKED FOOD.
GRATUITY OF 18% WILL AUTOMATICALLY BE CHARGED FOR PARTIES OF 6 OR MORE.

Black Rice is an upcharge of $4.
Plantains are NOT substitutable. 
Extra Pikliz is .75 each

All food at 509 Vibes is made fresh daily,
there for some items may be sold out or

unavailable, please check with your server

Saturdays & Sundays Only



All You Can Eat Lunch

Buffet
Monday- Friday

11:30pm - 2:30pm

$19.99

D E S S E R T S   8
Pain Patate  

Haitian Rumcake   
Upside Down Pineapple

Cake

Rice & Stew Chicken
Chicken & Fries
Mac and Cheese & Fries 

K I D S  M E N U

All served with a drink

8
8
8

S I D E S

Rice & Peas
White Rice 
Cabbage
House Salad
Corn Souffle 
Black Rice
Macaroni Au Gratin
Salade Russe 

5
5
5
5
6
8
8
6

AVAILABILITY VARIES DAILY ASK YOUR SERVER
SATURDAYS & SUNDAYS ONLY

AVAILABILITY VARIES DAILY ASK YOUR SERVER

D R I N K S

Tropical Punch
Passionfruit Juice
Haitian Limonade 
Chefs Kool Aide

5
5
5
5

Coke Products
Tea
Haitian Soda

3
3
3

Military & First Responders 10%
Seniors 65+ 20%

Save with valid ID

THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. WE DO NOT SERVE UNDERCOOKED FOOD.
GRATUITY OF 18% WILL AUTOMATICALLY BE CHARGED FOR PARTIES OF 6 OR MORE.



BEER 

Prestige, Blue Moon,
Heineken, IPA, Corona,
Modelo, Coors, Miller Light
& Budweiser

BOTTLES $6.00

BEER BUCKETS

$15.00DOMESTIC

IMPORTED $18.00

SELECTION

WINE
MERLOT               $6

PINO NOIR           $6

CHARDONNAY     $6

PINO GRIGO         $6

HOUSE RED         $6

HOUSE WHITE     $6

COCKTAILS

PASSION SPRITZ
Aperol, vodka, passionfruit syrup,
lemon juice, and sparkling wine

$9.00

MOJITO 
$9.00Rum infused with fresh lime,

mint and sugar.

BAHAMA MAMA
$10.00Coconut and dark rum, pineapple

juice, orange juice, and grenadine

GEORGIA PEACH 
$10.00Peach schnapps, white rum, orange

juice, and cranberry juice

RUM PUNCH
$9.00A mixed fusion of rums, pineapple

juice, lime juice, guava,
passionfruit, and coconut.

MARGARITA
$10.00Tequila, lime juice, rum 

with pinch of salt.

CARRIBEAN MULE
$10.00Vodka, coconut syrup, lime, juice,

and Gosling ginger beer

THE BULL
A classic rum and Red Bull $10.00

SEX ON THE BEACH
$10.00Peach schnapps, vodka, pineapple

juice, and cranberry juice

HAITIAN HURRICANE
$10.00Haitian rum, passionfruit syrup,

citrus juices, and grenadine

TROPICAL CRUSH
$9.00Pineapple juice, vodka, mango, and

Red Bull, yellow edition

Happy Hour
 Specials $6

Mon-Fri 2-6pm
Sat-Sun 2-5pm


	APPETIZERS
	Chicken Wings
	Papa’s Sauce, spicy pineapple, Crazy Haitian and Sweet Sangria

	Banan Fri
	Fried Plantains (5pc)

	Accra
	Malanga Fritters (5pc)

	Marinade
	Savory Dough Fritters (5pc)

	Haitian Pate
	Boeuf, Morue, Arenso, or Poule Beef, Codfish, Heron, or Chicken

	Pate Code
	Deep fried Haitian pate filled with Chicken,  eggs, pikliz and hotdogs. Fish is a 2 dollar upcharge

	Banan Cups
	Fried Plantain cups filled with meat (3pc) Pork, Chicken, Codfish or Shrimp


	SPECIAL ORDERS
	Ble
	Whole wheat simmered until tender and flavorful, combined with beans and aromatic seasonings.

	Chaka
	slow-cooked corn and red beans simmered in a flavorful blend of spices, aromatics, and herbs.

	Pitimi
	Nutty millet grains gently cooked to perfection paired with your choice of meat

	Lalo
	Tender greens slowly stewed with seasoned meat and Haitian spices, Served with rice.

	All special orders are served with your choice of meat. Seafood is a five-dollar upcharge

	MAIN COURSES
	Black Rice is an upcharge of $4. Plantains are NOT substitutable.  Extra Pikliz is .75 each
	Boeuf en sauce ak calalou
	Beef stew & okra served with your choice of rice, plantains & one side

	Queues Boeuf
	Oxtail served with your choice of rice, plantains & one side

	Legume
	Stew mashed vegetables like eggplant, watercress, carrots served with rice, plantains and one side

	Griot
	Marinated cubed fried pork served with rice, one side and plantains

	Kodenn
	fried or stewed turkey served with rice, plantains and one side

	Cabrit
	Stewed, Fried or Curried goat served with rice, plantains and one side

	Boulette
	Fried haitian meatballs served with rice, one side and Plantains

	Poul
	Stewed, fried, or curried chicken served with rice, plantains and one side

	Fritay
	25+
	Crispy accra fritters, banan peze, marinade, patate, Lam and seasoned fried meat. Served with spicy pikliz


	SEAFOOD COURSES
	The Pwason
	30+
	Whole Red Snapper Fish fried or stewed seasoned to perfection served with rice and one side
	Lambi
	Stewed or grilled conch served with rice and one side

	Shrimp Creole
	Shrimp marinated fresh herbs & coconut milk served with rice and one side


	Sunday  Brunch Buffet 11:00am-4:00pm
	All food at 509 Vibes is made fresh daily, there for some items may be sold out or unavailable, please check with your server
	Saturdays & Sundays Only
	SIDES
	KIDS MENU

	DESSERTS  8


	All You Can Eat Lunch Buffet
	Monday- Friday 11:30pm - 2:30pm $19.99
	DRINKS
	Save with valid ID


	COCKTAILS

	BEER
	BOTTLES
	$6.00

	BEER BUCKETS
	$15.00
	$18.00

	SELECTION

	WINE
	MERLOT               $6 PINO NOIR           $6 CHARDONNAY     $6 PINO GRIGO         $6 HOUSE RED         $6 HOUSE WHITE     $6
	Happy Hour  Specials $6 Mon-Fri 2-6pm Sat-Sun 2-5pm



