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PRICES ARE QUOTED IN US
DOLLARS

PRICES ARE SUBJECT TO
SERVICE CHARGE AND TAXES

APPETIZERS

HOTEL 39 ACKEE & SALTFISH FRITTERS - S10.00

FLAKES OF SALTFISH COMBINED WITH ACKEE & SIMMERED WITH DICED
VEGETABLES. SERVED WITH SCOTCH BONNET AIOLI.

JERK CHICKEN WINGS - $9.00

HICKEN WINGS CAREFULLY MARINATED IN JAMAICAN JERK SPICE ,
GRILLED TO YOUR LIKENESS . ACCOMPANIED WITH A SWEET AND SOUR
BLACKBERRY SAUCE

COCONUT CRUSTED SHRIMP - §12.00

SHRIMP COATED WITH COCONUT FRIED TO PERFECTION AND SERVED
WITH GINGER MANGO PAPAYA SALSA

CHICKEN & VEGETABLE SPRING
ROLLS - S10.00

SAVORY CHICKEN AND SEASONAL VEGETABLES IN A SPRING ROLLIN A
PAPAYA RELISH

SOUPS

YARDSTYLE TRADITIONAL BEEF
SOUP

ASK ABOUT THE SOUP OF THE DAY - S12.00
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SALADS
GREENS & JERK SHRIMP - $12.00

MIXED GARDEN GREENS, JERK SHRIMP AND BREADFRUIT CROUTONS
SERVED WITH CITRUS MANGO VINAIGRETTE.

SWEET POTATO SALAD - S13.00

SWEET POTATO SALAD WITH FARM FRESH EGGS SERVED WITH RANCH
DRESSING

GREEK SALAD - S12.00

TRADITIONAL GREEK SALAD WITH CUCUMBERS, TOMATOES, BELL
PEPPER, ONION AND FETA CHEESE

PIZZAS

PEPPERONI PIZZA - $22.00

PEPPERONI SLICES

HAWAIIAN PIZZA - $23.00

HAM, PINEAPPLE

JERK CHICKEN PIZZA - 520.00

JERK CHICKEN, VEGGIES

BUILD YOUR OWN PIZZA - S18.00

BUILD YOUR OWN PIZZA WITH YOUR CHOICE OF TOPPINGS:- [$3.00 EA]
PLAIN CHEESE
JERK CHICKEN
PEPPERONI
BLACK OLIVES
MUSHROOMS
PINEAPPLE
JALAPENOS
HAM

BELL PEPPERS
ONIONS
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PASTAS

SEAFOOD LINGUINE - S18.00

SHRIMP, CLAMS, MUSSELS, SCALLOPS SIMMERED IN ARURA SAUCE.
WHITE WINE FLAVOURED SAUCE OVER LINGUINE

PASTA PRIMAVERA - 513.00

DELICATELY CUT VEGETABLES TOSSED IN OLIVE OIL AND GARLIC
SAUCE OVER FETTUCINE PASTA

JERK CHICKEN PENNE - S14.00

JERK MARINATED CHICKEN BREAST SAUTEED IN ISLAND STYLE CREAM
SAUCE WITH SCOTCH BONNET INFUSED OVER PENNE PASTA

VEGAN

POTATO & GREEN BEAN SALAD - S15.00

GAZPACHO SOUP - §18.00

VEGETABLE QUINOA & BASIL
CROSTINI - S18.00

CABBAGE ROLLS IN CARROT PUREE -
S15.00
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ENTREE

RED THAI CURRY CHICKEN OR

SHRIMP - $24.00
’-\ 39 JERK CHICKEN - $18.00

JERK CHICKEN WITH HONEY GARLIC DIP

NY STYLE STEAK - $S27.00

GRILLED NEW YORK STEAK, HERB BUTTER

ESCOVITCH FISH - 527.00

ESCOVITCH FISH, FRIED BAMMY, WILTED BOK CHOY LEAF

JAMAICAN JERK PORK - $23.00

JERK PORK, FRIED PLANTAIN, ROAST CORN WITH JERK SAUCE

CARIBBEAN LOBSTER TAIL - S21.00

SEASONED LOBSTER TAIL COATED WITH GARLIC HERB BUTTER

HONEY GLAZED BBQ PORK

CHOPS - S23.00
GRILLED SALMON WITH
HOLLANDAISE SAUCE - $25.00
PRICES ARE QUOTED IN US
DOLLARS

PRICES ARE SUBJECT TO
SERVICE CHARGE AND TAXES
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SIDES - $3.00 EA
ROASTED GARLIC MASH POTATO
’-\ POTATO WEDGES

Q FRIED BAMMY

GRILLED CORN ON THE COB
RICE AND PEAS
STEAMED RICE

MARKET VEGETABLES

DESSERTS
DOUBLE CHOCOLATE MOUSSE
POTATO PUDDING: A LA MODE

PRICES ARE QUOTED IN US
DOLLARS

PRICES ARE SUBJECT TO
SERVICE CHARGE AND TAXES



