
JERK BACON
pork bacon cured in a maple jerk rub
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Thai chi l i ,   Soy garl ic.  Plain
WINGS

PLEASE NOTE ALL DINING PARTIES ARE SUBJECT TO A 18% GRATUITY SERVICE CHARGE*.

Please note that our restaurant prepares food with a variety of ingredients, including common allergens such as nuts, dairy, gluten, shellfish 

and soy.If you have any food allergies or dietary restrictions please inform your server before ordering so we can take the necessary precautions

to accommodate your  needs. it is always better to err on the side of caution and we are happy to work with you to create a meal that meets 

your specific needs.

PLEASE NOTE NO REFUNDS OR RETURN ON DRINKS., PLEASE MAKE YOUR  SELECTION CAREFULLY

WEEKEND BRUNCH REMEDY

1ST COURSE

ACKEE N SALTFISH
sauteed codfish with onions and 
peppers paired with festival

Pan seared filet fish 

LA’MODE SECHUAN CHICKEN BITES
bites size chicken pieces toss in a 
house special szechuan glaze.

boneless chicken pieces lightly battered fried
and tossed in a sweet and tangy orange
sauce.

FRIED CHICKEN N WAFFLES

PRIX-FIXE

ASK ABOUT OUR UNLIMITED MIMOSAS AND  RUM PUNCH 

$49.99 Per Person

2ND  COURSE

ORANGE CHICKEN

PINEAPPLE JERK/CARNIVAL SALMON

La’mode pasta | Vegan Option 

our house special crispy golden chicken
pieces nestled on a fluffy waffle topped with
ddecadent leche rum drizzle.

dessert

   Bread pudding

(Choice of two sides with selective dishes, rice n peas, jasmine rice, veggies, sweet plantains)

Penne pasta in creamy sauce

ONE COMPLIMENTARY MIMOSA 12PM-3PM 

SAT-SUN 12PM-5PM


