
  

	

 

 

the main event  
most of our proteins can be served as sandwiches, tacos,  
entrées, or “minis” (hors d’oeuvres, sliders)  
Jama ican Jerk ch icken or  shr imp mango salsa, cilantro aioli 
Braised Short R ib  chive horseradish OR chimichurri 
cuban Pork Tenderloin  mango chutney OR avocado aioli 
Polynes ian Pulled Pork grilled pineapple slaw 
Lemony Sautéed Ch icken thyme mushrooms, arugula 
Meatballs � Mexican beef albodigas OR garlic chicken	
Blackened tuna watercress, creole mayo	
Ch ipotle Ch icken T inga  cotija, cilantro  
Garl ic-L ime Shr imp green onion 
Cari bbean Crabcake citrus aioli	
herb Roasted Beef Tenderlo in  
	

sides 
Thyme mushrooms 
Cuban Black Beans  
grilled p ineapple slaw 

Pesto Potato Salad  
creamy cucumber D ill salad 

Cucumber & red on ion salad 

Roasted ch im i churr i potatoes 

	

snacks  
Truffle Mac & Cheese parmesan-thyme breadcrumbs 
p imento cheese mac butter cracker crumbs 
tha i peanut noodles bell pepper, cilantro, ginger, scallion 
Wh ite ch icken ch il i  sharp cheddar, lime crema 
Jambalaya chicken, shrimp, andouille, yellow rice 
short r ib & three bean ch il i   

 

dips 
Mex ican 7-layer d i p 

key west smoked f ish d ip 
Sweet on ion & poblano 

queso 

p imento cheese d ip 

 

Nachos  

guacamole, queso, pico de gallo, cotija cheese, 

cilantro, radish, lime crema, blue corn chips, and 

choice of: 

shredded beef v ch ipotle ch icken  

pulled pork v  charred sweet 

potato & poblano 

for photos and the schedule for our 1965 Airstream food truck:  

 
follow us mermaidmutineer 

	for more information, including availability and pricing: 

ema il us :  merma idmutineer@gmail .com  

our Menu  
inspired by our travels, local ingredients, and the seasons 

 


