
Appetizers

Signatures

V  Fresh Roti Bread | 4 
V GF  Rice & Peas | 6

V  Festival | 8 

V GF

Eggs (any style) | 8 
Shoestring Jerk Fries | 8

Country Bacon | 9
V GF  Tamarind Glazed Plantains | 9

Sides

Brunch

Menu curated by: 
Culinary Director Brittney “Stikxz” Williams

Boozy Brunch

$25 *
per person

Pure Passion

Rum Punch

Coco-Lemon Drop

One Love Bellini

Follow us @misslilysGF  gluten free   V  vegetarian 18% gratuity will be added automatically to your check. 
Additional tips are appreciated but not required. 

Jerk Chicken
Jamaican Chilaquiles

Coconut Pancakes
Veg table Roti

Jerk Sweet Potato Hash

Coconut Rum Cake
Banana Pudding

V  Jerk Corn

Codfish Fritters 

Prix-Fixe

$35per person

Appetizers Entrées Sweets

Jerk Chicken | 29

Jerk Chicken Roti | 25

 

Jerk Sweet Potato Hash | 27

Jamaican Breakfast | 23

Classic Oxtail Stew | 33

| 

V Vegetable Roti | 24

GF Jamaican Chilaquiles | 20

V Coconut Pancakes | 18

V Jerk Corn | 1

GF  Middle Quarters Shrimp | 19

Escovitch Fish Sliders | 22

Codfish Fritters | 14
six crispy salt cod fritters, 

spicy curry mayo, lime wedge

Jerk Caesar Salad | 16

Sweets
Coconut Cream Rum Cake | 10

Banana Pudding | 10

Coffee & Tea

Coffee | 4

Caribbean Tea | 4

Espresso | 

 | 6
Cappuccino | 6



Red Stripe | 

Heineken |  

Heineke  0% |

Guinness F E  |  

| 

| 

Virgin Coolada | 8
 | 8

Hibiscus Ginger Beer | 8

Beverages

C oney Island IPA |
Frozen Piña Colada | 

Boombastic | 

One Drop | 

One Love | 


