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Fried dumplings of malanga paste marinated with Haitian spices

$6
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Chicken wings served with a hot and spicy sauce

$6
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Mini meatballs served over mixed greens and vinaigrette sauce

$6
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Fried green plantains with red Garlic Sauce

$3
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Chicken soup with split peas or black beans

$6
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Vegetable consommé made with beef and crab

$12
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Potage of squash made with meat

$12

* Samedi (Saturday only)
* * Dimanche (Sunday only)




(Dalades

Daladds

g@km/ed Remaine aw Dol

Romaine with fresh tomatoes and chicken chunchs

$8

CYr
Talade Maison
Mixed greens, feta cheese with grilled chicken

$10
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Romaine, seasoned croutons, parmesan cheese

$7
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Mixed greens with a light vinaigrette

$5
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Conch cooked in a spicy sauce or stewed conch with cashew nuts

$23

@/{M@ %Wé / l 5}(60@
Sautéed shrimp in a white spicy sauce or in a spicy tomato sauce

$18
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Frit
Deep fried whole red snapper $20

Gros Sel
Red Snapper or King Fish cooked with sea salt, sour orange
and hot pepper ) $20

Creole
Whole red snapper, or king fish prepared in herbal
tomato sauce $20

All entrees above served with rice and beans, fried or boiled plantains and
tossed salad
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Chicken prepared in a homemade sizzling sauce
$15

Fried chicken served in a Creole sauce
$15

S rolet (G rille

Grilled chicken breast with lemon butter sauce
$17
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Chicken in a homemade mushroom sauce
$18
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Fried turkey served with a homemade sauce $15

Pan seared turkey served with a homemade sauce $16

All entrees above served with rice and beans,
fried or boiled plantains and tossed salad
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Grilled heals with Rum Dauce
$21
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Deep fried goat
$16
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Goat simmered in a Creole sauce
$17
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Meatballs in a Creole sauce or seasoned Haitian style

$14
gmﬁ
Deep fried pork

$16

All entrees above served with rice and beans,
fried or boiled plantains and tossed salad
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Stew with mixed vegetables

$12
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Stew with mixed vegetables and meat

Meat selections for stews are: Chicken, Turkey, Pork

$15
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Stew with cabbage and cod fish*

$16

* This selection only available on Friday
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Fried green plantains

$5
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Vegetable stew

$5
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Bean sauce

$3




Cessert
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Sweet potato pudding

$5
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Haitian Butter Cake

$5
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Ice cream

$5
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Haitian cream with rum

$6
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Haitian soda

$2
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Haitian Juices: Grapefuit, Lime, Orange, Passion fruit, Watermelon

$3

Copp | Tea

Coffe & cream $6

Tea $2
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