
 
APPS 
 
Fall Off The Bone Wings (gf)            9          
Sesame, cumin, achiote rum BBQ glaze 

Add Lemon Pepper Fries    4
        

Ahi Tuna Ceviche      12  
Persian cucumber, mango, Wanda’s chow chow, 
pea shoot, fennel, coconut curry aguachile, tortilla 
chips 
 
Roasted Brussel Sprouts (gf)    13 
Toy box tomato, peach, sofrito ginger vinaigrette, 
black bean 
	
Garlic Udon Noodles      12 
garlic xo sauce, herb panko, garlic butter, fried 
farm egg 
Add Braised Jerk Pork     3 
Add Garlic Shrimp      3 
 
Oaxaca Cheese Empanadas (2 per order)  6 
 
Lemon Pepper Fries (gf)     8 
Garlic butter chili lime aioli, cilantro. 
 
 

MAINS 
 
Island Fried Chicken Sandwich    16 
Persian cucumber, jerk cabbage slaw, achiote rum 
BBQ sauce, grilled brioche, roasted potato wedges 
 
Signature Rice Bowl      17 
Choice of Protein:  
Braised Oxtail, Braised Jerk Pork or 
Caribbean Veggie Stew  
Carolina rice, stewed beans, jerk cabbage slaw, 
sweet plantains  
 
Build-Your-Own Poke Bowl     14 
Ask the cashier for an order sheet 
 
Impossible Chimichurri Burger (vegan)  17 
Impossible Meat, vegan soy chorizo, wanda’s chow chow, 
Persian cucumber, jerk cabbage slaw, sweet soy glaze, 
grilled brioche, peach salad 
 
 
Grilled Sweet Rolls      6 
 
Maduros (Sweet Plantains)      5 
 
Rice         4 



 
DESSERTS (MADE IN-HOUSE) 
 
Strawberry Rhubarb Coffee Cake    6 
 
Our Famous Cheesecake      7 
Ask for the Flavor of the Day  
 
Coconut Macaroon      4 
White Chocolate Lime Dipped Coconut Macaroon  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MAKE YOUR OWN SEAFOOD BOILS  
Step 1- Choose Your Protein 

Head-On White Gulf Shrimp   21/lb 

Whole Alaskan Snow Crab    29 ea  

 

Step 2- Choose Your Sauce 

*Both of our sauces are butter based & gluten free 

Rosemary “Steph” Curry (most popular) 

Chile Pepper Scampi (Chef’s Fave)   

 

Step 3- Choose Your Spice Level 

Mild, hot, fire or inferno  

 

Step 4- Choose Your Add-Ons  

Andouille Pork Sausage                5        

Brentwood White Corn   4                                  

Yukon Gold Potatoes  Wedges  4                       

Grilled Sweet Rolls    6 

Steamed Carolina Rice   4 

No Heads on the Shrimp Please   4 
 



 
HANDCRAFT COCKTAILS  
 
Adult Otter Pop (Guava OR Pineapple)  7 
  + Shot Mezcal Penicillin     3 
 
Spiced Mango Margarita   (8 oz)  13  
       (Pitcher)   45  
 
Rum Punch    (8 oz)   14 
Mosswood Rum, Guava, Orange Liqueur, Banana 

 
Guava Mezcal Margarita  (8 oz)   13 
       (Pitcher)  45  
 
Chan Chan    (8 oz)   11 
Havana Rum, Meyer Lemon, Yuzu, Honey Syrup  

 
Paloma     (16 oz)  20 
Tequila Blanco, Grapefruit liqueur, Fresh Grapefruit,  
Lime Soda, Grapefruit bitters  
 

Coconut Daiquiri   (8oz)   12 
Bacardi Coconut Rum, Lime, Simple Syrup 
 
Novo Fogo Sparkling Caipirinha (200 ml)  6 
Brazilian Cachaça, Lime 
  Choice of Mango OR Passionfruit 

 

BEER  
 
Hen House Oyster Stout (Sonoma, CA)  6 
Oakland United Black Lager (The Town, CA)  5 
Oakland United F**n IPA      6 
Oakland United Mexican Lager   8 
 
WINE BY THE BOTTLE    gl/btl 
 
Wachira Zinfandel          42 
Wachira Cabernet           42 
Wachira Muscat     11/42 
Antonio Montero Ribeiro    11/42 
Cantina de Pra Prosecco Italy 2018  11/42 
Rentinto Tinto Argentina 2018          42 
 
NON ALCOHOLIC DRINKS 
 
Watermelon Limeade     6 
Hibiscus Mint Iced Tea     4  
Perrier        4 
Coke/ Diet Coke/ Sprite          3.5 
 
 


