Shna (iche 6500

Scotch bonnet, lime, chives, tomato, shallots

Sulirorn (Lviche so.00

Basil oil, shallots, tomato, red vinegar

C’FM&(IJJ C%M/(’ 50.00

Passion fruit, lime, jalapefio, orange, cilantro

(.f?idé C@WGIZ (5] 55.00

King crab leg, watermelon, chili sauce, yuzu, avocado, cumin, cilantro

Yitna Yadace 6s.00

Tuna, organic coconut oil, basil oil, ginger, citrus coconut cream

Itered _(Q)am’m, Swtad ® 60.00

Organic leaves, cocoa-dusted goat cheese, compressed watermelon,

charred beet & passion fruit dressing

CMewicar C’Sffy/c Ciinoa Sulad (Vegn) ss.0o

Quinoa, grilled corn, black beans, avocado, cilantro, erisp onions

Lraiied ‘%)cy[ Lrirket Salad ® o000

Baby gem, chipotle potato, toasted Peruvian corn, house brisket,

pickled red onion, cotija cheese, chili sesame oil

9.3
(Gtuts & Soweth ® so.00
Pink grapefruit, orange, beetroot, avocado, Cotija cheese,
Josper-smoked radicchio, toasted seeds

Add: Shrimp © 70.00

o  you lifie & fiatd or Jgi‘- Weelled'?

Pulled Chicken Taco ® @ ss.00
Pulled jerk chicken, sweet white onion, tomaro salsa,

fresh cilantro, guacamole, sour cream, lime

jle 1aco @0 4s.00

Black beans, wild rice, roasted vegetables, mango slaw,

pineapple relish, sour cream, guacamole

f Flank Taco @@ ss.00
1oog Charred flank steak, pickled red onion, island slaw,

Cotija cheese, sour cream, guacamole

iujeres risn 1aco 00 cooo
Tikin Xic style sea bass, island slaw, mango, pickled scotch bonnet,

fresh coriander, garlic mayonnaise, guacamole
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e I'ish Chow e 0.0
‘\\ Poached sea bass & shrimp, root vegetables,

coconut & turmeric broth, grated cocoa

Qb Wiviee s
Chicken Curry 6 1o.oo

Basmati rice, pumpkim roti

B

J Belinda ;
Curried (i‘)ﬂl 00 1000

B Ow I S Turmeric & cumin rice, aloo p:-]]ak, roti, pumpkim

green mango riata

Chnardea
Oxtail Stew 0 1000

Coconut dumplings, slaw, rice & peas, fried plantain
plngs I I

ﬁmm’mw
Ital POt 60 o0

Curried ginger vegetables, turmeric & cumin rice, pumpkin, roti




IFROM THE GRILL

Served with your choice of side and sauce

Rib Eye
Argentinian

300gr- 180.00

Flank Steak
Australian Black Angus

200 gr - 110.00 [ 500 gr - 190.00

Tenderloin
Argentinian

220 ar- 210.00

Fresh Water Prawns @

Mango salsa, organic coconut oil

Four - 150.00

Whole UAE Fish Farm Sea Bass

Escovitch, _]amaican festivals, organic coconut oil, coriander 215.00

RN /N

CHEF'S SIGNATURE

BBQ Spare Ribs
Smoke Stack Glaze
Half rack - 195.00 / full rack - 380.00

Jerked Chicken

Half chicken - 130.00 / whole chicken - 250.00

- rp
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RUB. S\UCE \ND SIDE

YOUR RUB
\7)1@1%/7&' fz@ﬂm- ‘%é{f_ 9
k7

Cumin, oregano, Dehydrated chili, 7o
rosemary, clove, cinnamon, allspice, Lime & orange zest,
dried chilies, smoked paprika, nutmeg, rock salt, mixed

chile de arbol cocoa, sugar, artisan salt peppercorns, mustard

N SAUCE
* ek Lewge ©
ek BB e
¥ o Bor i
* Gravied ‘%fzm/a/a/,c & Mango (Qutrey (Vign)
Spilced Seawaie ®

N LITTLE ON THE SIDE

Purple potato mash (legm) © 35
Caribbean slaw (legm) 20
Jamaican rice & peas (lzgan) 25
Sweet potato fries (l¢gmn) 25
Skin on French fries (zgn) 25
Charred seasonal vegetables (legm) 25
Fried ripe plantain (1zgn) 20
Coconut basmati (Iegan) 25
Mexican spiced corn from the husk @ 3o
Jamaican festivals @ 20
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FROM OUR
FAMOUS DESSERT CART

Seneor L)
Churreria 00 ;o000

Churros, dulce de leche, chocolate sauce

Helado 0600 ;000

Ice creams inspired by flavors from Latin America and the Caribbean

Pina Colada 00 ;0.0

Whole baby pineapple, lime, toasted coconut ice cream, rum jelly,

coconut mousse

Ctunt Sally s
Key Lime 00 ;500

Whole wheat graham cracker crust, lime curd,

toasted meringue

Feting Bananas 00060 5.0

Caribbean rum cake, slow cooked bananas,

plump raisins, vanilla ice cream

Positive Vibration gz 45.00

Coconut water and hibiscus ice, island fruit, soursop sorbet

Sunsbine s
Cocoa Tea 00 ;000
Cocoa tea panna cotta, raw sugar crumble,

Caribbean chocolate creme

——
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BOTTLES: 45.00

(Drorna Extra
Pale Lager, Mexico

Sinchern

Lager Beer, The Netherlands

European Lager, Italy
E S

W ~
-\ 5 :

Jamaican Lager, Jamaica

(wa
Marina

Cucumber, kiwi, chamomile, soda

Satama
Nillage

Orange, watermelon, passionfruit, falernum

Svlaces
Smoothie

Mango, lime coconut, strawberry

a .‘ j!/

IHome Inhused RuUums oo

Please ask your waiter for the selection




SIGNATURE COCKTAILS

VAT TWAN AN

‘%zi/{q
Ke.\ 65.00

Vodka, passion fruit, mango lemonade, coriander, chili

90 Miter Yo
(}“ ba 65.00

White rum, dark rum, cinnamon, ginger beer

%2/2(356’6’
Williams 65.00

Bourbon, grilled peach, apricot, ginger beer

Wt~ o

Soutth Seack
Punch

Glass 65.00 / Pitcher 250.00

Coconut Rum, pineapple, orange, Falernum

Fopa s
FF'arewell s.00

Gin, Amaretto, passion fruit, falernum, dark

rum

Surict
Kt’) (5.00

White rum, dark rum, mango lemonade, lavender

V 5

(_%’/2’
America 65.00

Grapefruit vodka, coconut, pineapple, basil

e SYoure
Punch

Glass 65.00 / Pitcher 250.00

White rum, spiced rum, watermelon, bitters
. T m

Classic Cockuails 500

/) /




Sied

Nikki Beach Private

Garnacha Carifiena, Castillo Ducay

Glass 65.00 [ Bottle 290.00 Y/,

' %ZZF Crios de Susana Balbo ’
) Malbec, Mendoza
Glass 60.00 / Bottle 260.00

Nikki Beach Private

Verdejo Rueda, Spain

L

b4

Matua Valle
Glass 65.00 / Bottle 290.00 y
Pinot Noir, Marlborough

Glass 95.00 / Bottle 380.
Chateau St. Michelle ekl i

Chardonnay, Columbia Valley Chat St Michell
dleau . vlichellie

Glass 95.00 / Bottle 380 .00
Cabernet Sauvignon, Columbia Valley

Glass 105.00 / Bottle 420.00

Matua

Sauvignon Blane, Marlborough

LT TN

Glass 85.00 / Bottle 360.00 )
1 Sevsé
N\ Riff N _
] —— S Nikki Beach Private
\ Pinot Grigio, Delle Venezie LG T _ . R
\ " Chateau de la Clapiére, Cotes de Provence
Glass 65.00 [ Bottle 315.00

Glass 65.00 [ Bottle 290.00

M DE MINUTY

Cores de Provence

Gfaa&%/z}'gy

Glass 9o.00 [ Bottle 420.00
DaLuca TS ! 4

Glass 65.00 / Bottle 290.00

Whispering Angel .

— Chateau d'Esclans Methuselah, Cotes de Provence

§. Bottle 850

N I AT

Veuve Clicquot Yellow Label
Glass 100.00 / Bottle 400.00




