RustyScupper

*# HARBORSIDE DINING AND DRINK *

Chef’s Specialties

Grilled Jerk Chicken & Mango Slaw
Roasted Salmon & Coconut Citrus Butter
Caribbean Style Shrimp & Grits
Trinidadian Curried Goat & Fried Yucca
Jamaican Braised Callaloo Greens
Chicken Rasta Pasta

Seafood Stew in Spiced Coconut Broth
Fried Sweet Plantains & Cilantro Crema
Spiced Black Beans & Rice

Salads & Appetizers
Jamaican Sweet Bread

Tropical Fruit Salad

Yucca & Potato Salad

Channa Aloo Spread

Caesar Salad

Baby Spinach Salad

Domestic Cheese Board

Chilled Seaftood

Peel & Eat Shrimp Cocktail
Fresh Shucked Oysters*
Smoked Salmon

Complimentary

Champagne, Mimosas, Bellinis, Cider,
Soft Drinks, Coffee, Tea, Juices

CARIBBEAN

Brunch Bult ‘P

Breakfast

French Toast

Scrambled Eggs
Applewood Smoked Bacon
Maple Breakfast Sausage
Home Fries

Walitle Bar
Made-to-Order Omelets

Carving Station

Prime Rib of Beef
Roasted Pork Pernil
Whole Roasted Spiced Duck Confit

Desserts

Jamaican Rum Cake

Coconut Tres Leches

Rum Raisin Caramel Bread Pudding
Mango Passionfruit Cheesecake Cups
Pineapple Upside Down Cake Cups
Chocolate & Coconut Blondies

Key Lime Cups

Banana Creme Brllee

S67 Per Person

Each month, join us as we feature culinary delights from different areas around the world.
Plus, always live jazz while you dine!




