
Appetizers 

Salt Fish Fritter- Fried Jamaican codfish with peppers, 

onions and seasonings. Served with our house Ocho sauce. 8 

Vegetarian Fritter- With a twist from Trinidad. Split 

pea fritter, spinach, peppers, Ocho sauce. 7 

Shrimp Skewers- Choice of Barbados BBQ, Jamaican jerk 

or white wine and garlic. 9 

Coconut Shrimp- Fried coconut crusted shrimp served 

with Ocho pina colada sauce. 9 

Caribbean Patties– Puffed pastry, onion, garlic. Choice 

of chicken, beef or vegetables. 4 

Coconut Chicken Bites- Grilled or fried chicken, avoca-

do, crispy roti. 7 

Carribbean Steamed Mussels- Choice of Garlic, 

white wine and butter OR coconut curry. 11 

Oxtail Sliders- Slow braised oxtail stew on fresh slider 

roll. 9 

Caribbean Wings– Grilled Jumbo wings with choice of 

Jamaican jerk or Barbados barbecue. Served with our house-

made creamy Ocho sauce. 8 

Soups   

Chicken Soup– Pumpkin based Jamaican chicken 

and dumpling soup. 8 

Pumpkin Soup- vegetables, peppers, carrots,        

allspice  6 

Salads   

Ocho Salad- Field greens with seasonal crispy vegeta-

bles and house dressing. 8 

Add grilled Jerk chicken or shrimp– 4 

Pineapple Salsa Salad- Pineapple, jalapeno, onion, 

tomato. 8 

 

Sandwiches   

All sandwiches and burgers are served with choice of  

shoestring fries, fried plantains, or pineapple salsa salad. 

Dominican Riki Taki- Traditional Dominican Street 

food. Hot pressed sandwich with seasoned ground beef, 

cabbage, tomato, American cheese and hard boiled egg. 

10 

Jamaican Jerk shrimp Sandwich- Warm shrimp, 

jerk spices, mango relish. 12 

Grilled Carribbean Chicken Sandwich- Chicken 

marinated in island fruits and spices. Grilled and served 

with lettuce and tomato. 10 

Fried  or Grilled “Fish of the day”- Lettuce, 

tomato, Ocho Sauce. 10 

Dominican Chimi- A traditional Dominican burger 

with tomato, onion, shredded cabbage slaw, and Domini-

can spiced Ocho sauce. 10 

Jamaican Jerk Burger- Our fresh burger with our 

homemade Jamaican jerk sauce and citrus slaw. 10 

Havannah Frita-  A favorite in Cuba! Fresh ground 

beef topped with sauteed chorizo and onions, spicy Cuban 

burger sauce and shoe-string potatoes. 10 

 

Entrees 

Choice of 2 sides. 

Ocho Oxtail Stew- A traditional Jamaican stew. Oxtail 

simmered on the bone in a rich brown gravy. 18 

Curry Goat- Tender young goat meat in a rich curry 

gravy. 17 

Jerk Chicken- Grilled with our Ocho Rios Sauce. Choice 

of white or dark meat. 14 

Mango Chicken- Bone in chicken simmered in mango 

sauce with sweet peppers, onion and orange zest. 14 

Sides 

Rice and beans- Cooked in coconut milk . 5                     

Jasmine Rice. 5                                                                

Three Greens- Collard, spinach , callaloo , coconut  . 5 

Mac and Cheese. 5 

Sauteed Cabbage- With fresh mixed vegetables. 5 

Fried Plaintains. 5 

Bread Basket- Choice of 3 (Coco Bread, corn bread, 

Trinidad coconut bread). 5 

From the Sea 

Curry Shrimp- Jumbo shrimp sauteed with tri-color peppers 

and onions in a coconut curry sauce. 18 

Garlic Shrimp- Jumbo shrimp cooked in our white wine garlic 

sauce. 18 

Grilled Shrimp Skewers- Barbados BBQ or Jamaican jerk. 18 

Ackee and Codfish- A twist on Jamaica’s national dish with 

fresh tropical vegetables. 16 

Salmon 2 Ways- 2 grilled 4oz. salmon fillets with Barbados 

BBQ sauce and Jamaican Jerk.  19 

Caribbean Surf and Turf- Jamaican jerk chicken and a 4oz. 

fillet of grilled BBQ tilapia. 19 

Whole Fresh Snapper- Choice of escovish (fried with onions 

and peppers), brown stew OR steamed. 18 

18% gratuity will be added to parties of 6 or more 


