
ME
NU

1 2

1 2

A I R
T H E  O G

O L D  H A I T I A N  
Wray & Nephew, Dry Curacao, Lime, Cane Syrup, 
Champagne and Angostura 

C H A R L Y  H O R S E  
Barbancourt, El Guapo Lime Cordial, Coco Bitters and 
Ginger Beer 

K O K T E L  L A K A Y E

1 1

1 1

1 2

D A I Q U I R I  
Rum, Lime, Cane Syrup 

F R I - T A I  
Barbancourt, Orange Curacao, Lime, Orgeat Syrup and 
Dark Rum

C L A R I N H A  
Clairin, Lime and Cane Syrup  ***Option of adding Fruits***

B I T T E R S W E E T
T H E  O G

Barbancourt, Lime & Mango Scotch Bonnet Syrup 

Espolon Reposado, Lime, Carrot Juice, Ginger Syrup and Celery
Orchard Bitters 

R O O T  O F  K A W O T  

S P I C Y  I S L A N D  B R E E Z E  

K O K T E L  L A K A Y E

1 2

1 2



1 1

1 2

T I  P U N C H  
Wray & Nephew, Lime and Cane Syrup 

A R O M A T I K
T H E  O G

K O K T E L  L A K A Y E

J O U M O U  O L D  F A S H I O N  
Exclave Rye, Kabocha Squash Syrup, Angostura Bitters and 
El Guapo Pecan Bitters 

K A F E  R O N  S O  S E R I O U S  
Ron Colon Coffee Infused Rum, Fernet, Cinnamon and Orange
Zest  

1 4

J I  F W I    
T H E  O G

J U N G L E  B I R D  

F R I T A I  F R U I T  C U P  

K O K T E L  L A K A Y E

Appleton Single Estate, Campari, Lime, Demerara Syrup and
Pineapple Juice 

House Pimms Infused w/ Botanist & Cointreau, Lime, 
Simple Syrup and Soda

1 1

1 4

K R È M
K O K T E L  L A K A Y E

F R I - K R È M - A S
Barbancourt, Creme of Coconut, Evaporated Milk, Sweetened
Condensed Milk, Lime Zest, Lime, Nutmeg, Anise, Cinnamon,
Almond & Vanilla Extract 

1 4



ME
NU

E F F E R V E S C E N C E
 L A M A R C A  P R O S E C C O

W H I T E  W I N E
L A  Y U N T A  T O R R E N T E S

D O M A I N E  D U  P E R E  C O B O C H E
R O S E  

9

8

R E D  W I N E
H E Y  M A L B E C

D O M A I N E  D E
C O L O N A T  G A M A Y

1 2

1 0

1 0

B E E R   
M I L L E R  H I G H  L I F E  P O N Y    

H E I N E K E N    

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

2

5

5

S E A  S U N  C H A R D O N N A Y  

S I X  H A T  C H E N I N  B L A N C  8

1 0

S E X U A L  C H O C O L A T E
R E D  B L E N D   

K C  L A B  Z I N  

1 0

1 0

5

H O L Y  R O L L E R  I P A  



ME
NU

3 5

3 5

3 5

S E T -  U P S
T I  P U N C H  " S E T - U P "  

Wray & Nephew, Cane Syrup and Limes 

R U M  &  C H A M P A N G E  C O L A  " S E T - U P "
Rum and Champagne Cola  

D A I Q U I R I  " S E T - U P "

Rum, Lime Juice and Simple Syrup 

1 0P A S S I O N  O F  S T A W B E R R Y  B A N A N A  
Strawberry and Bananas, Passionfruit Juice 

N O N  A L C O H O L I C  

S M O O T H I E S  

S O F  D R I N K
C O K E  

S P R I T E  

D I E T  C O K E   

G I N G E R - A L E  

G O S L I N G S  
 G I N G E R
B E E R

C H A M P A G N E
C O L A  

T O P O  C H I C O
M I N E R A L  W A T E R

3

3

3

3

4

4

4

L E V E L  W A T E R 4

S P I C E D  G I N G E R
L E M O N A D E  5

C O C O N U T  P A P A Y A   
Papaya, Coconut Syrup and Splash of OJ

1 0



FOOD
MENU

7A K R A
Spiced Root vegetable fritters served with pikliz dip

M I R L I T O N  S A L A D
Fresh shaved mirliton, red onion, herb vin, grilled

carrot, candied plantain

W I N G S  
E P I S  M A R I N A T E D  A N D  F R I E D  T O

P E R F E C T I O N .  C H O O S E  Y O U R  F L A V O R :

C R E O L E  B U F F A L O   

S T A R T E R S  

6  P C - $ 9

S P I C Y  M A N G O

P L A N T A I N  C H I P S
 Served with avocado dip

S W E E T  L I M E  P L A N T A I N S
Tossed in coconut-lime powder Served with avocado
dip

9  P C - $ 1 2 1 2  P C - $ 1 5  

8

1 2

(with ranch) (with avocado dip)

(with avocado dip)(with ranch)

 (V) 

  (V) 

 (V) 

P A S S I O N F R U I T  
B B Q

R O A S T E D  
G A R L I C  

T I  G O U T

C H I K T A Y  
Flakey Smoked fish salad with olive oil and herbs
served with plantain chips 

9

7



FOOD
MENU

F O O D  
M E N U

F R I T A I
 S P E C I A L S

B E T W E E N  T W O  
F R I E D  P L A N T A I N S  W I T H
A V O C A D O ,  M A N G O  S A U C E ,
P I K L I Z  W I T H  P O R K ,
C H I C K E N  O R  M U S H R O O M
T O F U  S E R V E D W I T H
P L A N T A I N  C H I P S  &  D I P

L E G U M E   

T R A D I S Y O N È L

T H E  F R I T A I
 S A N D W I C H :  

H A I T I A N  S M O T H E R E D  G R E E N S
W I T H  A  S E A R E D  S K I R T  S T E A K ,
M I R L I T O N  &  S P I N A C H  G R E E N S
S E R V E D  W I T H  F R I E D  G R E E N
P L A N T A I N S  &  W H I T E  R I C E .
( V E G A N  O P T I O N  A V A I L A B L E )

S M O K E D  H E R R I N G ,  A N D O U I L L E
S A U S A G E ,  F R E S H  P A S T A ,  
H E R B S  &  A  S O F T  B O I L E D  E G G .  

E S P A G E T I

G R I O T
C R I S P Y  P O R K  W I T H  R I C E  &
B E A N S ,  F R I E D  P L A N T A I N S ,
P I K L I Z ( S P I C Y  R E L I S H )  A N D
S A U C E  C R E O L E

S O S  P W A
C L A S S I C  B L A C K  B E A N  P L A T E
W I T H  W H I T E  R I C E ,  B L A C K
B E A N  S A U C E  W I T H  C O C O N U T ,
P L A N T A I N S  A N D  C H O I C E  O F
C R E O L E  C H I C K E N  O R  V E G A N
M U S H R O O M  T O F U .  
A D D  S M O T H E R E D  G R E E N S  

W H O L E  F I S H
E P I S  M A R I N A T E D  &  R O A S T E D .
S E R V E D  W I T H  R I C E  A N D  B E A N S ,
P L A N T A I N S  

C R E O L E
 C H I C K E N  

H E R B  R O A S T E D  &  S M O T H E R E D
I N  C R E O L E  S A U C E  W I T H
R I C E  A N D  B E A N S ,  
P L A N T A I N S  &  P I K L I Z

C R A B  
M A C  N ’ C H E E S E :  
O U R  C L A S S I C  M A C A R O N I  
A U  G R A T I N  
W I T H  L U M P  C R A B ,  
C H E D D A R  &  P A R M E S A N  

(V) 

 (V) 

 (V) 

+3

1 2

1 0

1 5

1 6

1 4

2 4

1 7

1 8



FOOD
MENU

S I D E S
Fried Green Plantains             5

Fried Sweet Plantains             5

Diri Kole                                  3

Diri Blan                                  2

Sos Pwa                                  4

Pikliz                                       3

Side Salad                               4

Legume                                    5

D E S S E R T S

Pain Patate                           6

Chocolate Mouse                   5


