
Thanksgiving 
P R I X  F I X E  M E N U

A CARIBBEAN STEAKHOUSE

T O  S TA R T
S W E E T  P O TAT O  C O C O  B R E A D

Scotch Bonnet Honey Butter

“ N O T ”  P O TAT O  S A L A D
Smoked Oyster Remoulade, Clams, Red Grapes

Our menu is crafted for sharing, with dishes brought to the table as they’re ready.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

$ 1 5 0  P E R  P E R S O N

F I R S T  C O U R S E
S W E E T  P O TAT O  A G N O L O T T I

Brown Butter, Sage, Parmesan

G R E E N  B E A N  C A S S E R O L E
Mushroom Veloute, Rum Reduction, Crispy Shallots

M A I N S 
Choose One

S M O T H E R E D  T U R K E Y  W I N G S
Holy Trinity, House Spice, Parsley

J E R K  C H I C K E N
Jerk Seasoning, Caribbean Tare, Red Stripe

S I D E S 
Choose Two

C R AW F I S H  M A S H
Louisiana Crawfish, Creole Etouffee, 

Yukon Golds

T R U F F L E  M A C  P I E
Rigatoni, Black Truffle Mornay, 

Parsley Panko 

C O N F I T  D U C K  S T U F F I N G
Duck Confit, Cornbread,  

Herbs

B R A I S E D  B B Q  C O L L A R D S
Beef Bacon, Nasturtium,  

Pickled Onion

D E S S E R T
C H E F ’ S  S E L E C T I O N


