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DINNER

STARTERS

GOLD ROOM TENDERS 14
jerk, sweet chili, honey garlic, buffalo

ROASTED SWEET PLANTAINS 12
rum brown butter, fried onions

ESCOVITCH SHRIMP 15
pickled onions & peppers

HEIRLOOM TOMATO AND 14
CUCUMBER SALAD

sesame vinaigrette, avocado, cilantro

SANDWICHES

served with french fries
SPICY CHICKEN SANDWICH 16
JERK SALMON BURGER 24
GOLD ROOM BURGER 17

ENTREES

ROASTED CHICKEN 17
farm raised chicken, salsa verde, spring asparagus,
mashed potoatoes

JERK SALMON 25
pineapple slaw, roasted plantain, rice and peas

COCONUT CURRY SHORT RIBS 27
pickled vegetables, herbs, flatbread roti

DEEP FRIED SNAPPER 24
red snapper, chipotle curry, rice and peas

ROGERS PASTA 15
add chicken +3 shrimp +5 salmon +10

SEAFOOD MAC N' CHEESE 21
cavatappi, seafood of the day

SIDES

MAC' N CHEESE o
FRENCH FRIES 7
GARDEN SALAD 7
COCONUT RICE & PEAS 7



