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A CARIBBEAN STEAKHOUSE

Jharksqiving

PRIX FIXE MENU

$150 PER PERSON

TO START
SWEET POTATO COCO BREAD
Scotch Bonnet Honey Butter

“NOT"” POTATO SALAD
Smoked Oyster Remoulade, Clams, Red Grapes

FIRST COURSE
SWEET POTATO AGNOLOTTI
Brown Butter, Sage, Parmesan

GREEN BEAN CASSEROLE
Mushroom Veloute, Rum Reduction, Crispy Shallots

MAINS

Choose One

SMOTHERED TURKEY WINGS
Holy Trinity, House Spice, Parsley

JERK CHICKEN
Jerk Seasoning, Caribbean Tare, Red Stripe

SIDES

Choose Two

CRAWFISH MASH CONFIT DUCK STUFFING
Louisiana Crawfish, Creole Etouffee, Duck Confit, Cornbread,
Yukon Golds Herbs

TRUFFLE MAC PIE BRAISED BBQ COLLARDS
Rigatoni, Black Truffle Mornay, Beef Bacon, Nasturtium,
Parsley Panko Pickled Onion

DESSERT
CHEF'S SELECTION

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.



