NYC RESTAURANT WEEK SUMMER 2026
DINNER MENU

$45 - Choose 1 from each course

STARTER

COCKTAIL PATTIES - Delicious bite-size Jamaican beef patties
JERK WINGS - Wings jerked for a bold taste, complemented with jerk dipping sauce

VEGETABLE SPRING ROLLS - Crispy rolls filled with jerk-infused vegetables, with a tangy dip

MAIN

MY MAMA’S OXTAIL served with rice & peas and braised cabbage and mixed vegetables
BROWN STEW CHICKEN served with macaroni and cheese and roasted brussels sprouts

RASTA PASTA - penne pasta tossed in a creamy jerk-infused sauce, with red peppers, broccoli,
fresh herbs, and onions

DESSERT

CARROT CAKE with homemade strawberry sauce
JAMAICAN RUM CAKE a blend of dark rum, spices, and dried fruits

BLACK CAKE Traditional fruit cake

$45 per person, drinks, taxes, and gratuity not included
No Substitutions. No sharing.
*Inform your server of food allergies before ordering; we are a peanut-free restaurant*

QS Q

1635 Amsterdam Avenue, New York NY 10031 | 646-682-7243



NYC RESTAURANT WEEK SUMMER 2026
LUNCH MENU

$30 - Choose 1 from each course

STARTER

COCKTAIL PATTIES - Delicious bite-sized Jamaican beef patties

POPCORN SHRIMP - Crispy, golden-battered shrimp—lightly seasoned and fried to
perfection. Served with a dipping sauce

SWEET PLANTAINS - Sweet ripe plantains lightly fried until golden

MAIN

OXTAIL SLOPPY JOE SANDWICH - Slow-braised oxtail, tender and flavorful, served off the
bone on toasted coco bread with crisp lettuce and tomato. Paired with seasoned fries

JERK CHICKEN SANDWICH - Jerk chicken off the bone on coco bread with slaw, cucumber,
lettuce, pickle, and a side of seasoned fries

CORN & AVOCADO SALAD - A vibrant mix of sweet, juicy corn and creamy avocado. Tossed
with tomatoes and cucumbers on a bed of spring greens.

$30 per person, drinks, taxes, and gratuity not included
No Substitutions. No sharing.
*Inform your server of food allergies before ordering; we are a peanut-free restaurant*
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