
APPETIZERS & SMALL PLATES
Fresh Salsa & Chips
 Light and crispy house made chips served with fresh tomato salsa  $8.00

Spring Rolls
 Jerk chicken, pulled pork, or veggie with scotch bonnet dipping sauce  $10.00

Curried Goat Ravioli
 Ravioli in coconut cream sauce; served with market vegetables  $15.00

Coconut Shrimp
 Shrimp sautéed in a coconut sauce; served with bammy and seasonal vegetables  $17.00

Quesadilla
 Smoked chicken, pulled pork, or fresh vegetables; served with house salsa  $15.00

Crispy Seafood Dumpling
 Seafood wrapped and deep fried; served with a sweet and sour dipping sauce  $15.00

Grilled Jerk Wings
 Spicy chicken wings; served with salsa and sour cream sauce  $16.00

Stuffed Callaloo Dumplings
 Tender dumplings filled with seasoned callaloo greens; a Caribbean culinary delight  $8.50

Seafood Ravioli
 Decedent raviolis filled with a succulent medley of seafood   $13.50

Mozzarella Sticks
 Crispy breaded mozzarella; perfect for dipping in marinara sauce  $9.00

Seared Beef Tenderloin
 Juicy bites, seared to perfection; served with salsa and kimchi cabbage  $12.50
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Seared Tomato Salad
 Fresh tomatoes, greens, and feta cheese with herb vinaigrette  $12.00  Side salad  $7.50

Caesar Salad
 A delicious classic with diced tomatoes and crispy croutons  $10.00  Side salad  $7.50
 Add chicken  +$6.00  Add shrimp  +$7.00

Shrimp Salad
 Pan seared shrimp, romaine lettuce, feta cheese, and croutons  $17.00  Side salad  $13.50

Smoked Marlin Salad
 Pickled escovitch, salsa, scotch bonnet drizzle on mixed greens  $15.00  Side salad  $11.50

Garden Salad
 Organic lettuce, tomatoes, cucumbers, and carrots  $10.00  Side salad  $6.50

Pumpkin Soup
$7.00

Red Pea Soup
$8.00

Seafood Soup
$12.00

SOUPS & SALADS
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HAND CRAFTED PIZZAS
Cheese
 Blended cheeses melted on top of our house tomato sauce  $15.00

Roasted Veggie
 Loaded with local veggies, chopped herbs, and mozzarella cheese  $16.50

Pesto
 Smoked chicken, feta cheese, and sundried tomatoes  $18.50

Margherita
 Tomato, garden fresh basil, and mozzarella cheese  $16.50

Caribbean Pineapple
 Smoked chicken, pineapple, onion, and mozzarella cheese  $18.50

Mushroom
 Mozzarella cheese covered in delicious, fresh mushrooms  $16.50

Build Your Own
 Choose two toppings  $18.50  |  Additional toppings +$2.00

Chicken  •  sausage  •  bacon  •  cheese  •  onion 
ackee  •  vegetables  •  pineapple  •  mushrooms  •  extra seasonings

12 Inches  •  Hand Tossed  •  Woodfired

THE SMOKER
Backyard Barbecue Ribs
 Melt in your mouth slow smoked ribs served with house made BBQ sauce  $35.00

Barbecue Meat Platter
 A plate filled with jerk chicken, ribs, and pork spring rolls  $38.00

Jerk Chicken
 You can’t spend time in Jamaica without trying this  classic dish  $25.00

Choose Two Sides
Tropical Coleslaw  •  Irish Potato Wedges  •  Sweet Potato Wedges 

French Fries  •  Rice and Beans  •  Steamed Vegetables
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ENTRÉES
Steak and Fries
 8oz tenderloin with house steak sauce, vegetables, and fries  $45.00

Penne Pasta
 Alfredo, pesto, or marinara; served with seasonal veggies  |  Chicken  $25.00  Seafood  $30.00

Coconut Shrimp
 Shrimp sautéed in a coconut sauce; served with seasonal vegetables and garlic toast  $30.00

Curried Shrimp
 Shrimp prepared in a rich curry sauce; served with rice and seasonal vegetables  $30.00

Seafood Trio
 Chef’s choice of seafood, served with potato croquette and vegetables  Market Price

Surf and Turf
 Grilled tenderloin and lobster; served with vegetables and potato croquette  Market Price

Mushroom Ravioli
 Rich raviolis filled with earthy mushrooms and topped with marinara sauce  $28.00

Eggplant Lasagna
 Layers of roasted eggplant, rich tomato sauce, and creamy cheese  $16.00

Boneless Curry Chicken
 Tasty chicken cooked in a West Indian style curry sauce and served with rice   $30.00
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LOCAL FAVORITES
Local Catch of the Day
 A fresh fish fillet served with a cooling tomato salsa and market vegetables  Market Price

Braised Oxtail
 A delicious staple of Jamaican cuisine; served with vegetables  $35.00

Curry Goat
 A classic Jamaican dish with a perfect balance of heat and spice  $32.00

Caribbean Whole Fish
 Grilled and topped with pineapple salsa, served with seasonal vegetables  Market Price

Fresh Lobster
 Your choice of grilled, butter, jerk, or curry  |  Market Price  •  In Season Only

Each served with vegetables and the rice of the day
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SANDWICHES
Caribbean Style Pork Sandwich
 Wonderfully prepared pulled pork; served with our homemade coleslaw  $17.00

Hermosa’s House Burger
 Local beef seasoned with scotch bonnet and topped with cheddar cheese  $18.00

Mama Kid’s Fish Sandwich
 Fresh fish topped with sriracha mayo and pickled escovitch  $17.00

Each served with our delicious house fries
DF

DF

GF DF



Please let your server know if you have any dietary needs or restrictions

All prices quoted in $USD

Gluten Free              Dairy Free             Vegan             Contains Nuts             SeasonalGF DF VG NT SS

VIEW OUR DRINK MENUS

Scan this QR code or find the printed menu by the bar
WINE LISTCOCKTAIL MENUDRINK MENU

Butter Bread Pudding
    $8.00

Crème Brûlée
    $10.00

Chocolate Cake
    $6.50

Tropical Banana Split
   $9.00

Mama Kidd’s Pecan Pie
    $9.00

Homemade Ice Cream

Vanilla  •  Chocolate  •  Rum Raisin

  One Scoop  $3.50  |  Two Scoops  $6.00
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DESSERTS

BEVERAGES

VEGAN DISHES
Chickpea Rundown
 Simmered in coconut milk and curry; served with seasonable vegetables and rice  $17.00

Vegan Ragout
 Locally known as “Rundown” - a trio of beans with pumpkin, tofu, and potatoes  $18.50

Pumpkin Fritter
 Tasty bites served with sriracha scotch bonnet sauce  $10.00
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