
Dinner     Menu
S T A R T E R S

BEET SALAD (VEG,GF)-  $14 
 LEMON ZEST,  GREEN OLIVES,  TAJIN,  MICRO GREENS

GUAC, SALSA & CHIPS (V,VEG) -  $14
GUACAMOLE, SALSA, HOMEMADE CHIPS 

HUMUS & CRUDITE  (V,GF,  VEG) -  $15
BELL PEPPERS, CARROTS, CELERY,  TOMATO

PEPPER PINEAPPLE SHRIMP  (GF)  -$15
CHERRY PEPPERS & PINEAPPLE SALSA

BALSAMIC BRUSCHETTA  (  VEG) -$13
DICED TOMATOES,BASIL,PARMESAN  

HONEY JERK WINGS (GF) -  $15
 ROASTED HONEY JERK WINGS 

FLATBREAD PIZZA  -  $$
 MARGARITA,  SALAMI,  VEGETARIAN 

E N T R E E
 BOLOGNESE  (VO) -  $26

 ANGUS BEEF,  RED WINE MARINARA W
FETTUCCHINI

BURMESE CURRY  (VEG, V,  GF) -  $22
 SWEET POTATO, CILANTRO

FETTUCINE ALFREDO -  $23
 HERB ALFREDO SAUCE, PARMESAN CHEESE  

HONEY JERK SALMON $29
 CANDIED POTATOES, SEASONAL VEGETABLES (GF) 

JERK CHICKEN  $25
CABBAGE, RICE AND BEANS, SWEET PLANTAIN (GF)

JAMAICAN OXTAILS  $33
 CABBAGE, RICE AND BEANS, SWEET PLANTAIN 

MUSSELS & SHRIMP -  $29
GARLIC,  WHITE WINE,  JERK CREAM SAUCE

ESPRESSO SHREDDED BEEF  $29
HERB MASHED POTATOES, SEASONAL VEGETABLES (GF)

RAVIOLI   (V0)  -  $24
STUFFED MUSHROOM, HERB CREAM SAUCE 

SMOTHERED STEAK -  $27
MASHED POTATOES, SEASONAL VEGETABLES 

ROASTED PARMESAN ZUCCHINI SQUASH   
(VEG, GF) -  $22

 ZUCCHINI & SQUASH, WHITE RICE 

P R O T E I N S S I D E S

CHICKEN BREAST $7 CAJUN SHRIMP $8 

ANDOUILLE SAUSAGE $8 TOFU $9

SALMON $17

MASHED POTATOES $8 CANDIED YAMS $7

CABBAGE $8 BROCCOLINI $10

WHITE RICE $4 

TACOS  (GF)-  $$ 
 PICO DE GALLO, AVOCADO, + PROTEIN 

V  V E G A N )  V E G  ( V E G E T A R I A N )  G F  ( G L U T E N  F R E E )  V O  (  V E G A N  O P T I O N A L )  

S I G N A T U R E  D I S H E S  

RASTA PASTA (VO )  $23
 PENNE, BELL PEPPERS, JERK MARINADE, JAMAICAN SPICES,

SCALLIONS 

W W W . K A I S T A B L E . C O M .      I G  K A I S . T A B L E  

 OXTAIL RAGU   (VO) -  $32
SHREDDED OXTAIL,  RED WINE MARINARA W

RIGGATONI

1/2 RACK LAMB $33 (FULL RACK ($45)
  CHIMICHURRI SAUCE, WHITE RICE,  SAUTEED SPINACH 


