|sland Soul (aribbean Restaurant & Catering
Dinner Menu

We love catering and Pr‘ivate Partics! Contact us at: islandsoulrestaurant.net or call (206) 329-1202

Available Anytime

No Substitutions Plcascl

Gratuitg of 18% will be added to Parl:ics 6 or more, and we reserve the right to refuse seParate checks. Maximum credit cards per table 2,

G]uten free dishes are noted (*), and (* *) are available glutcn free. You could take homc afree half dozen coconut corn mu{:{:ins, ask your server!

Sta rters

Coconut Frawns

*Yam [ries 6.00
HancLPeclecJ and cut yams fried to
Pcr‘Fection! Served with our own Jerk

coconut ancl sland

Hand~§:>eeleclfjumbo rawns, rolled in shredded

easonings then fried to

*Little Is]ancls 8.50
(Goldenried ¢] ittle Pans? made from corn masa,
green onions and seasonings, loaded with

9.50

Mago diPPi”g sauce. PerFec’cion. savory vegan Cuban Biack Beans, topped with
’ Feta, tomato and avocado.
. Fl ) **Calypso Wlngs 8.50
Sllwcjt, ani;alns fed e 8'510 d Sweet stic‘(g fried chicken wings, “Rib TiPS 9.00
de’CT Clr]PChP antain , rried simply an tossed in a sweet mango sauce. BBQ‘orJerk Pork rib tips (sweet or spicg>, loved
rizzled with a sweet mango sauce. J ) F " 8.50 with our secret wet rub then slow smoked.
amaican | atties .

*Tostoncs 8.50
Sliced green P]antains fried twice to a
crisP and toPPed with roasted red onion,

Seafood [Fritters

garlic & tomato.

Two baked cocktail size turn overs filled with
1Cier5 sPiccs. Select beef or chicken.

Light airg batter Pa’cties filled with
choPPecl red snapper and prawns.

1 |b. Chicken ChoPPed 9.50
BBQ‘orJerk (sweet or spicg), loved with our

secret wet rub then slow smoked bone-in skin on,
8.50 ] .
moist &Juxcg.

Rasta Munchics F]atbcr 20.00
Select 4 different aPPetizers to sample!

*Salac]s bcgin with an Organic SPring Mix with Romaine hearts, toPPccl with red onion, diced tomato and parmesan cheese.

Drcssing is a balsamic vinaigrette with extra virgin olive oil and sPiccs; blended in house from scratch, served on the side.

Sma“ Housc 5.00
Largc Housc 7.50
with Sliccd Jcrk CI"IiCl(Cn Brcast (boneless & skinless) 10.99
with sautéed Jumbo Prawns, garlic & wine 12.50

SOUP of the clay..‘. (ask your servcr)
CuP 5.00
Bowl 7.00

Main Mcals are served With Ricc & Fcas (red beans & rice cooked in coconut milk, peppers, onions & 5Piccs) or Basmati Ricc.

(aribbean Jerk

A method starting with a rub, our sauce is multifaceted containing
Paper?rom onions, garlic habanero peppers. Other |sland spices
are blended into sauce. All meats are marinated in c{rg Jerk rub
and s]ow]g smoked and a sEicy flavor builds!

Chicken (bone-~in) or Totuinys Pork SParc Ribs 14.75
*]sland Soul bBQ

Our sauce is a molasses base, sweet with Pineapples and spiccs.
Meats are marinated in _Jerk rub and slow smoked.

Chicl«:n (bonc~in) i1%.75 or FPork SParc Ribs i4.75
Seafood Sclcctions

*\Whole Tilapia i4.75
Sclect fried with or without E_scovitclﬂ sauce,

Curricd or Steamed in coconut milk.

+*Red SnaPPcr Wholc or f:ilct m/P ~16.75

Scasonccl and dusted in flour then fried and toppcd with
authentic Escovitch sauce is peppers, onions, citrus, garlic
slow simmered with other |sland Spiccs.

* Southern Fried Catfish 16.75

Seasoned and rolled in corn meal & Hlour in-house mixture.

* Jamaican Rundown

(lslan& Sou] Signature Sauce>

Steamed peppers, onions, garlic with lslanc{ Spices in Coconut Milk.

*lsland Soul Curry
Our curry Powdcr is ground in~}10u56, goldcn in color and mi]c”9 sPicg

with a hint of West ]ndian F!avor, Popular in the Caribbcan ]s]ands.

Chickcn (boneless & skinless) 13.75
Goat (free range; small sharP bones!) 16.75
chctabics wit ToFu i1%.75

Sou]{:ul Classics & Fopu|ar l"‘lousc Favoritcs

*|sland Soui ‘s Famous Oxtai] Stew 18.75
A heaping serving, braised and simmered slowlg with onions, |sland

Spices, garlic, peppers and lima beans. So tender and succulent!
Bagou Gumbo 19.50

Bui]t from a succulent roux and the traditions of | ouisiana using
“Thc Trinity” (Peppcrs, onions and gariic), generous Portion of
goodness has Jumbo Prawns, Dungcness (Crab, Beef [Hot | inks,
Smokcd Chickén, it will warm your soul.

*Tamal Aztcca i4.75

\/cgetarian lasagna; laycred roasted vcgetables, corn torti”as,
spices, ?Cta, ricotta, cheddar and parmesan cl’xeéscs, to Ped with a
sland §

smokg sweet tomato sauce base spiccd up with ] Piccs.

bow[s of SOUI (Caribbean Trio~53mpler} 18.75
Braisecl Oxtai] Stew, Curricd (oat & Jer‘c Chicken
Sides and Such

*Kice & Fcas 3.50
*Basmati Rice 3.00
*Co”arc] C]rccns (no meat Products) 5.00
*Soul Slaw 3.50
*Scasonal chctablc Mcdlcg 5auté 5.00
*Cuban blac‘c Bcans (no meat Proclucts) 5.00
*Smashcd Yams 5.00
Macaroni & Cheese 5.00
Coconut Corn Muﬁ:in 1.50

*chctablcs with T ofu 1%.75
*Prawns 16.75
*SnaPPcr, Filct FPrawns and Musscls 18.75
G:ormer Island Vatapa)
Jamaican Drinks & Soda’s
Gingcr %ccr (non-alcoholic, brewed in house) 3.00
orrel (brewed in house) 3.00
ruit [“unc 3.00
oke, Diet Coke, SPritc, Rootbeer 2.00
otree 2.00
50ut|'1¢rn Stglc chct Tca 2.00
ot Tca 2.00

We cook our food fresh dai y, using the local ingrcdicnts when available.

Prices & availabilit? subjcct to changc without notice.

Qur goal is to sell out of cvcrgthing; cvcrgday.




