FROM THE KITCHEN

PORK GYOZA (df) $15

ponzu, green onion

JAMAICAN CURRIED SHRIMP (gf, df) $22
cassava, bell pepper, coconut-lemongrass curry sauce,
toasted almonds cilantro

*vegan option available

TUNA TARTAR BOWL (df) $20

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

LOADED CASSAVA FRIES(gf, df) $13

feta cheese, avocado, tomato, pickled red onion,

roasted garlic annatto aioli, cilantro

**add braised beef short rib $8

BAHAMIAN STYLE CONCH FRITTERS (df) $18

Jo's greens, spicy roasted garlic annatto aioli

COLOSSAL CRAB BAO BUNS $22

Jo's greens, pickled onion, old bay butter sauce,
tempura drops

SHORT RIB BAO BUNS $22

Jo's greens, Korean BBQ sauce, pickled radish,
peanuts, cilantro

VEGETARIAN BAO BUNS (v option) $MP
chef's daily creation

KALE CAESAR SALAD (veg) $15

romaine, kale, roasted corn, croutons, shaved parmesan

add grilled chicken breast $12

add grilled shrimp $15

add colossal crab $18
JOSEPHINE'S GREENS SALAD (gf, df, veg)$16
Josephines local, organic greens, tomato, cucumber, beets,
pickled onion, feta cheese, toasted almonds, citrus vinaigrette

add grilled chicken breast $12

add grilled shrimp $15

add colossal crab $18

80Z WAGYU BEEF BURGER $24
bacon, cheddar cheese, Jo's greens,

fries, pickled cucumber

FRIED CHICKEN SANDWICH $22

fried chicken breast, creamy sriracha coleslaw,
brioche bun, fries

TEMPURA BATTERED FISH & CHIPS $28

mahi, fries, cilantro tartar sauce

cassava fries $7 - - maduros $4 - - plain fries $7 - - coconut sticky rice $3

LOVED YOUR MEAL?

buy the kitchen a 6 -pack for $20
ask your server to add it to the check

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

** 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

*consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk of food born iliness.
If you have a food allergy or dietary restriction please alert your server
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