
  

 

  

 



              

              

              

              

              

              

              

              

              

              

              

              

              

              

    

 

SEAFOOD ENTRÉE  

QUICK ORDER 

 

BRAISED OXTAIL  

 Slow cooked, stewed pieces of beef tail, seasoned with spices and herbs, in a rich gravy with buttered 

beans. Served with White Rice/ Gungo peas and rice, steamed cabbage -17/21.50 

          

 BRAISED CURRIED GOAT     

 Bite-sized pieces of meat, seasoned with exotic spices and herbs, slow-cooked in its own curry gravy. 

Served with White Rice/ Gungo peas and rice, steamed cabbage (Mild -Spicy)- 13/18 

 

JERKED PORK  

Tender pieces of spicy pork loin, marinated for 24 hours in freshly chopped exotic herbs and spices 

Served with White Rice/ Gungo peas and rice, steamed cabbage -13/17   

CITRUS MANGO JERK CHICKEN 

Quarter chicken marinated for 24 hours in freshly chopped exotic herbs and spices. Served in an iron 

skillet and topped with a sizzling citrus mango sauce. Served with White Rice/ Gungo peas and rice, 

steamed cabbage -13/17. 

BBQ BEER JERKED CHICKEN  

Large pieces of beer jerked chicken, glazed with our homemade BBQ sauce. Served with White Rice/ 

Gungo peas and rice, steamed cabbage - 18 (one Size)  

 STEWED CHICKEN  

Pieces of chicken stewed in a savory brown gravy. Served with White Rice/ Gungo peas and rice, 

steamed cabbage – 11/15                                                                                  

CURRIED CHICKEN 

 Pieces of chicken stewed curry gravy. Served with White Rice/ Gungo peas and rice, steamed cabbage 

– 11/15                                                                                                                                          

++ESCO CHICKEN 

 pieces seasoned fried chicken cooked in a tangy mixed of vegetables Served with White Rice/ Gungo 

peas and rice, steamed cabbage 14.        

++FRIED CHICKEN 

 Individual pieces of chicken seasoned and deep fried to a crispy, tender perfection. Served with White 

Rice/ Gungo peas and rice, steamed cabbage – 11/15 

++ESCO SNAPPER  
1.5-2lbs -Whole Snapper -Smll 18 Large 24 (Served with a side of White Rice/ Gungo 
peas and rice, steamed cabbage) 

++MTO- (MADE TO ORDER  20-30 MINUTES  

 
++STEWED FISH SNAPPER 
1.5-2lbs -Whole Snapper -Smll 18 Large  24 
 
++BBQ GRILLED SALMON  
7-8 oz -Salmon Grilled and Smothered in Homemade BBQ Sauce 21 
 
++BROILED LEMON “CH’AKRI” SALMON  
7-8oz- Marinade in Jerked butter lemon Marinade   21 
 

++HENNE TING WINGS- 

8 pieces of wings fried and glazed in Hennessy Sauce 18 

 

++NAKED WINGS-  

8 Pieces of  Wings seasoned fried and glazed with BBQ, Citrus Mango, or Sweet Chili 14 

++JERKED CHICKEN WINGS – 

 8 pieces of wings marinated and jerked with citrus mango sauce. 16 

 

 

VEGAN/ VEGETARIAN 
 

++ABSOLUTE VEGAN WINGS- 6 pieces wings, Fried and Glazed in (Homemade BBQ , Sweet 

Chili, Citrus Mango sauce) 15 

 

++ABSOLUTE VEGAN CITRUS CHICKEN- Vegan chicken sauté with vegetable served with white 

rice or rice and Peas 17 

++ABSOLUTE JERKED CHICKEN WINGS – 6 pieces of wings marinated and jerked with citrus 

mango sauce. 16 

 SIDES 
VERY VEGGIE SAUTÉED CABBAGE 

A blend of mixed vegetables with shredded cabbage, tossed and sautéed in butter - 6 

RICE & PEAS 4.50/WHITE RICE 3.50 

SWEET PLANTAINS 5 
SWEET POTATO/ SHOESTRING FRIES - 4 

MAC & CHEESE 6 

Three -cheese creamy macaroni and cheese- 6 

CHICKEN SOUP 5/10 
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