
R A W  +  C H I L L E D
G R E E N  M A N G O  S A L A D
Crispy Okra, Tomato Choka, Herb Oil

P I R I  P I R I  C H O P  S A L A D
Compressed Cucumber, Gooseberry, Avocado

S E A F O O D  T O W E R *
Pepper Prawns, Toro Bujol, Ackee + Salted Hamachi, Shigoku Oysters, 
King Crab Cocktail, Imperial Ossetra Caviar

S H I G O K U  O Y S T E R S *
Tamarind & Green Seasoning Mignonettes, Coriander Bloom

S T E A K  TA R TA R E *
The Usual Suspects

T O R O  B U J O L
Bluefin Tuna Belly, Hamachi, Braised Octopus, Scotch Bonnet, Saltines

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.

H E L L S H I R E  B E A C H
B A N A N A  L E A F  S N A P P E R
Tamarind Chutney, Curried Okra + Squash

G R I L L E D  B R A N Z I N O
Escovitch, Marinated Peppers, Carnival Amaranth

C U R R Y  S H R I M P
Head-On Shrimp, Coconut Curry, Smoked Carrot Escabeche

W O O D - F I R E D  L O B S T E R
Herb Garlic Butter, House Spice, Lime

C R I S P Y  C H I L E A N  S E A  B A S S
Brown Stew, Buttered Escabeche, Cilantro

T O  S H A R E

S I G N A T U R E S 
F R O M  T H E  J E R K  P I T

1 6  O Z  R A C K  O F  L A M B *
Superior Farms, Colorado

1 6  O Z  P O R K  T O M A H AW K *
Vande Rose Farms, Iowa

J E R K  C H I C K E N
Half or Whole

B B Q  B R U S S E L S
Callaloo Rundown, Mad Herbs, 
Crispies, Tamarind

S I D E S

C R A W F I S H  M A S H E D  P O TAT O E S        C R E A M E D  C O C O N U T  C O L L A R D S        B R A I S E D  C A B B A G E        R I C E  +  P E A S

M A R O O N  P AT T I E S
Mushroom and Oxtail Duxelles, Ossetra Caviar

A L A S K A N  R E D  K I N G  C R A B  C A K E S
Etouffee Aioli, Meyer Lemon, Parsley Panko

C U R R I E D  M U S S E L  T O A S T *
Bluebay Mussels, Hardo Bread, Shito Crunch

C O C O  B R E A D
Malted Sorghum Butter, Maldon

C U R R I E D  G O AT  A G N O L O T T I
Blend-up Veloute, Confit Pearl Onion, Chicken Jus

E M B E R - R O A S T E D  S Q U A S H
Summer Squash, Finger Lime, Coconut Cream

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

P E P P E R  S H R I M P
Caledonia Blue Prawns, Annato Sofrito, White Grape Chow Chow

J E R K  C L A M  F L AT B R E A D
Manila Clams, Buffalo Mozzarella, Parmigiano

F R I E D  R I C E  +  P E A S
Braised Oxtail, Curry Spiced Shrimp, Brown Stew Chicken

O X TA I L  W E L L I N G T O N  F O R  T W O
Braised Oxtail, Jerk Beef Bacon, Black Truffle

R U M - A G E D
S T E A K S

1 2  O Z  N Y  S T R I P *
30-Day Dry Aged

2 2  O Z  P O R T E R H O U S E *
40-Day Dry Aged

1 6  O Z  R I B E Y E *
40-Day Dry Aged

8  O Z  T E N D E R L O I N *
Wagyu

Rosewood Ranch, Texas




