
Rum Hut Brunch Menu
*consuming raw or undercooked meat, poultry, seafood or eggs may

increase your risk of food born illness. 
If you have a food allergy or dietary restriction please alert your server

8OZ COUNTRY FRIED STEAK  $36
buttermilk-soaked striploin,, country gravy, roasted potato,
2 poached eggs 

FRIED CHICKEN & BISCUITS $28
fried chicken breast, scallion cheddar biscuits, 2 poached
eggs, country gravy, pique 

GRILLED MAHI MAHI (gf) $36
cassava mofongo, bok choy, sweet chili hollandaise

PORK GYOZA (df) $15

JOSEPHINE'S GREENS SALAD (gf, df, veg)$16

LOADED CASSAVA FRIES(gf, df) $13

TUNA TARTAR BOWL (df) $18

ponzu, green onion 

Josephines local, organic greens, tomato, cucumber, beets,
pickled onion, toasted almonds, citrus vinaigrette
**add grilled chicken breast $12 or grilled shrimp $15

parmesan cheese, avocado, tomato, pickled red onion,,
roasted garlic annatto aioli, cilantro 
**add poached egg $3
**add braised short rib $8

wakame, avocado, cucumber, sriracha aioli,, coconut sticky rice,
crispy plantains

TEMPURA FRIED LOCAL PUMPKIN (v) $13
Jo's greens, assorted pickles, five spice tamarind glaze

BREAKFAST KALE CAESAR SALAD $15
romaine, kale, poached egg, bacon, croutons, shaved parmesan
**add grilled chicken breast $12 or grilled shrimp $15

BAHAMIAN STYLE CONCH FRITTERS (df) $18
Jo's greens, spicy roasted garlic annatto aioli

8OZ WAGYU BEEF BURGER $24

GRILLED SHRIMP BAO BUNS  (2) $22
Jo's greens, pickled radish, sriracha mayo, chopped
peanuts

SHORT RIB BAO BUNS (2) $22
braised short rib, Jo's greens, Korean BBQ sauce, pickled
radish, peanuts, cilantro

FROM THE KITCHEN

bacon, cheddar cheese, Jo's greens, fries, pickled
cucumber 
* add a poached egg $3

cassava fries $7 -- maduros $4 -- plain fries $7 -- coconut sticky rice $3 -- scallion cheddar biscuits $5 --
roasted potatoes, garlic butter $7 -- local fruit, chili-lime salt $7

** maximum 2 credit cards per group **
If you leave a tab open we reserve the right to charge a 20% gratuity and close the transaction

(gf)gluten free -- (df)dairy free -- (veg)vegetarian -- (v)vegan

LOVED YOUR MEAL?
buy the kitchen a 6-pack for $20 

ask your server to add it to the check

BREAKFAST BAO BUNS (2)  $18
tamago, bacon, cheddar, jo's greens, sriracha, scallions

AVOCADO TOAST (veg) $12
St John Bakers Sourdough, roasted garlic - avocado spread,
cherry tomatoes, pickled red onion, cilantro
** add a poached egg $3
 ** add colossal crab in old bay hot butter $15

COLASSAL CRAB EGG BENNY $34
poached egg, English muffin, sweet chili hollandaise,
roasted red pepper onion & garlic, cilantro, roasted potato



** Maximum 2 credit cards on a check **
If you leave a tab open we reserve the right to charge a 20% gratuity and close the transaction

PUSSER'S PAINKILLER $12

HUT'S HOUSE BLOODY MARY $11

pusser's rum, fresh orange juice,
pineapple, coconut, grated nutmeg

stoli citrus vodka, bloody mary mix, chili lime
salt rim, pickled vegetable & olive garnish

BRUNCH BAR FUN
H O U S E // C O C K T A I L S $12

L O C A L  B E E R 
St John Brewers Summer Ale             $8
Leatherback Reef Life IPA                   $8
Leatherback Island Life Lager           $8

O T H E R  B E E R 

Red Stripe                                                   $6
Corona Extra                                             $6
Heineken                                                     $6
Heineken Zero                                           $6
Michelob Ultra                                           $6
Coors Light                                                 $5

SOCA Ginger Lime Hard Seltzer $8

NY JET SET $12
rose petal & citrus infused vodka,
cranberry, lime juice, triple sec

SUM' TING HEALTHY $12
pussers rum, carrot-orange juice, lime
juice, pink ting

Matua Sauvignon Blanc           $10 / $40           NZ
Chateau de Sancerre               $17 / $69             FR
Sea Glass Chardonnay             $10 / $40          CA
Banfi St Angelo Pinot Grigio   $14 / $56           ITA

Sacha Lachine Rose                   $14/ $56            FR
Muga Rose                                     $10 / $40           SP
Freixenet Prosecco                    $13 / $56          ITA

W H I T E  W I N E                          gl / btl

Love Pinot Noir                             $11 / $45           CA
Josh Cabernet Sauvignon       $11 / $45           CA

R E D  W I N E                                 gl / btl

R O S E  &  B U B B L E S               gl / btl 

F R O Z E N // C O C K T A I L S
Chai Coffee-Colada
Chai rum, stoli vanilla vodka, cold brew, coco lopez

MARY'S MORNING SWEAT $12
ghost habanero tequila, bloody mary mix, chili
lime salt rim, pickled vegetable & olive garnish

MAKE YOUR OWN MIMOSA $50
bottle of Freixenet Prosecco + 2 juices
additional juices $2 ea
Juices: orange juice, grapefruit,
watermelon, passionfruit, pineapple

Stoli Raspberry Lemonade Slushie
Stoli Raspberry, lemonade

Passionfruit Margarita
tequila, triple sec, lime, mango puree

BREAKFAST DRINK  THINGS
hot coffee $4
cold brew $6
orange juice $4

N O N / / A L C O H O L I C
Coke, Diet Coke, Sprite, Ginger Ale
St John Brewers Rootbeer
Country Time Lemonade, Unsweetened Iced Tea 


