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Sweet Corn Hushpuppy Maryland Lump Crab w/Green Seasoning Aioli

w/ Old Bay Remoulade
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Lobster Tail Corndog Batter Flash Fried to Crisp w/Red
Pepper Gastrique

Salmen Crsqj/c@ﬁ%

Salmon, Peppers, Onion and Spices
w/ Lemon Dill Aioli

Black 57@ la C/@Waﬁ% @@%Aé@ gP/’ wﬁ KQM

w/ Spicy Tomato Jam Asian Vegetable Wrapped in Wonton Skin w/Mango
Sweet Chili Sauce
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Beef Wrapped in Puffed Pastry Duxelles (mushroom
D@l@&iﬂé&@ ﬁ@@f&lpﬂﬂﬂﬂ(ﬂ paste) w/Dijon Aioli

Latin Flavored Beef In A Flaky Empanada Dough

w/ Honey Chipotle Sauce /LZWLL C//aé Caé@
C/’@@le S@a}ég&{ @j Q@lé Lump Crab Formed & Pan Seared

w/Roasted Corn Salsa
Shrimp, Crawfish, Crab, Rice & Cheese
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Caribbean Brine Chicken Bites
w/Ginger Scotch Bonnet Honey Glaze

Coconut Shrimp Deep Fried
w/ Pineapple Rum Sauce

Salt Fish Cabe <097( frillers) Frio ﬂ( Aantain Q [

Fried Cod Fritters w/ Tamarind Chutney
Skewered Fried Sweet Plantain
w/Cilantro Garlic Aioli

Caribbean Mealball Creijﬁ%
w/Cilantro Chutney or Cango Chutney 72/’(76&& aﬂ:}/’é ‘//)Ql’lé ﬁ@lly OVL g&&é

Pork Belly Marinated in Signature Teriyaki Jerk
1. . : Marinade w/ Pickle Slaw
Mini Beef (allics

Jerk ferk flantain Cup %/ém&y Garlic Cﬂtw@m Skewers Q
-~ ' Slow Cooked Jerk Pork & Fried Plantain ‘ |
Sﬁrémp toil Skewers

.
Shrimp, Potato, Sausage

" w/Creole Mustard Aioli ey
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