
D I N N E R

T I  M A N J E  ( s m a l l  b i t e s )

Honey Berbere Naan 9
GRILLED PITA BREAD, SPICED HONEY DRIZZLE

Salmon Cala 18
SALMON AND RICE FRITTER, MIXED GREEN SALAD, MANGO CHUTNEY, MANDARIN VINAIGRETTE [SF]

Mushroom Satay 19
SUYA GRILLED MUSHROOM SKEWERS, DAKWA SALAD, PEANUT GREMOLATA *NUT ALLERGY (N / S / VG)

Kalop 24
THREE COCONUT TAMARIND SCALLOPS, SHAVED PICO DE GALLO, AVOCADO EPIS [SF]

Kutkoota Sambusa Trio 17
HAND-FOLDED FLATBREAD. GROUND BEEF, PULLED CHICKEN, LENTILS. EPIS (H)

Yassa Wings 18
MUSTARD, OLIVE AND ONION STEWED AND GRILLED WINGS  (H]

 Fennel & Apple Salad 14
PICKED FENNEL, ARUGULA, GREEN APPLE, RED ONION, CELERY, FETA CHEESE, TOASTED PISTACHIO*, MANDARIN

VINAIGRETTE - ADD AFRICAN TIGER PRAWNS OR FILET MIGNON FOR 10 (D / N / V]

G W O  M A N J E  ( l a r g e  b i t e s )

Stuffed Plantain 24
SPICED GROUND BEEF OR SUYA MUSHROOM, CREOLE TOMATO SAUCE, RICE & PEAS, BURNT FETA (H / V)

Pollo N’ Frijoles 27
PINEAPPLE ROASTED 1/4 CHICKEN, 3 BEAN STEW, CARAMELIZED PINEAPPLE, CRISPY OKRA (H)

Cazuela De Mariscos 38
SCALLOP, PEI MUSSELS, CRAWFISH IN PINEAPPLE COCONUT BROTH**, BASMATI (SF)

Caribbean Lamb Burger 24
SPICED LAMB, GRILLED PINEAPPLE, PIKLIZ, BIB LETTUCE, SMOKED GOUDA, BRIOCHE, YUCCA FRITES (H)

Graze N Bayou 42
TAMARIND GLAZED FILET MIGNON**, NOLA STYLE SALMON CREOLE**, BUTTERNUT SQUASH PUREE

TOASTED PISTACHIO*, CANDIED SAGE (SF)

Prawn & Polenta 44
GIANT RIVER PRAWN**, PAN-SEARED CREAMY POLENTA, CHARRED CIPOLLINI, YELLOW CURRY SAUCE (D / S / SF)

Vegan Caviar CaviArt 12
ADD OUR VEGAN CAVIAR TO YOUR FOOD, COCKTAIL, OR SPARKLING WINE FOR A LUXURIOUS ADDITION (VG)

SIDES
Choice of Seared Okra with Creole Sauce / Rice n Peas

White Rice / Grilled Plantain 8

B O N B O N  ( s w e e t )
Sandia Cheesecake 15

BERBERE SPICED WATERMELON CHEESECAKE,
LEMON COULIS (D)

Monmon Bread Pudding 12
HOUSE-MADE BRIOCHE BREAD PUDDING WITH SWEET CREAM SAUCE [D]

Sorrel Ginger Sorbet 8
HIBISCUS ELIXIR, BROWN SUGAR, MINT [VG}

MENU ABBREVIATIONS
D - Dairy / H - Halal / N - Nuts / SF - Seafood / S - Spicy / VG - Vegan / V - Vegetarian

**The Chicago Department of Public Health advises that consumption of raw or undercooked foods of animal origin,
such as beef, eggs, fish, lamb, pork, poultry or shellfish, may result in an increased risk of food-borne illness.

Individuals with certain underlying health conditions may be at higher risk and should consult their physician
or public health official for further information.

We source halal meats and all seafood is responsibly raised.

*Contains nuts.



L I B A T I O N S

S I G N A T U R E  D R I N K S

Maharita 18
MEZCAL, BLANCO TEQUILA, MANGO, SCOTCH BONNET AGAVE, GINGER, LIME JUICE

Sorrel Soleil 18
VUSA AFRICAN VODKA, BITTER ORANGE LIQUEUR, SOBOLO SYRUP, BRULEED LEMON

Pompaloma 18
REPOSADO TEQUILA, SPICED CARROT SYRUP POMEGRANATE, GRAPEFRUIT JUICE, THYME, SODA

Golden Ankh 18
CARIBBEAN WHITE RUM, SMOKED PAPAYA REDUCTION, PISTACHIO MILK, LIME JUICE, FEE FOAM

Birds of Paradise 18
BAYAB MARULA ORANGE GIN, EAST AFRICAN HONEY WINE, LEMON, BUTTERFLY PEA FLOWER,

SPARKLING WINE

Afrodisiac Island 18
TEN-TO-ONE CARIBBEAN RUM, POMEGRANATE, SMOKED PINEAPPLE JUICE, FIG HONEY, LIME JUICE,

ANGOSTURA BITTERS

The Silk Route 18
BOURBON, MADAGASCAR VANILLA, CHAI, CINNAMON, CARDAMOM, CHOCOLATE BITTERS

Spice Route Sidecar 18
COGNAC, TAMARIND LIQUEUR, LEMON, SPICE ROUTE TEA SYRUP, SAGE

Monhattan 18
JAMAICAN RUM, CARIBBEAN RUM, SMOKED SORREL VERMOUTH, JAMAICAN #2 BITTERS

Cafe Con Plátano 18
TEN-TO-ONE DARK CARIBBEAN RUM, COFFEE LIQUEUR, ESPRESSO, COCONUT CREAM, PLANTAIN DEMERARA

F R E E  S P I R I T S  

Spice Route Tea 13
STRAWBERRY & BLOOD ORANGE ROOIBOS TEA, TAMARIND, TURMERIC, VANILLA, BEAN FRESH LEMON,

SMOKED SAGE

Sobolo 13
DRIED RED SORREL, WHOLE CLOVES, GINGER, AFRICAN GUINEA PEPPER, STAR ANISE, ORANGE, CINNAMON,

FRESH LEMON JUICE

Plátano y Piña Colada 13
TOASTED PLAINTAIN DEMERARA, FRESH LIME JUICE, COCONUT MILK, SMOKED PINEAPPLE,

CHOCOLATE BITTERS

Assorted Soft Drinks 4

Saratoga Springs 8
28 OZ. CARBONATED OR STILL


