
 
 
 
 

	

	

	
BREAKFAST 

                
                     JAMAICAN STYLE EGGS BENNY    19 
                     Crunchy bammy topped with callaloo, smoked marlin,  
                     country-farmed poached eggs & hollandaise sauce 

 
     JAMAICAN TRADITIONAL    19 
     Ackee & saltfish, sautéed callaloo, fried bammy,  
     home-style Johnny cakes & fried ripe plantains 
 
     IRISH TOWN SUNRISE    16 
     Two country-farmed eggs prepared any style, crispy bacon, 
     grilled tomato & country style potatoes 
  
     MOUNTAIN WAKE-UP    16 
     Sautéed callaloo with onions, scotch bonnet & sweet peppers, 
     topped with two poached eggs & country-style potatoes 
 
     BUTTERMILK PANCAKES    17 
     Medley of seasonal fruits, maple syrup & fresh cream 
 
     VEGGIE OMELETTE    15 
     Country-farmed eggs, onion, peppers & tomato 

Add: bacon or cheddar cheese - 4 / chicken - 5 
 

     HARDY START STEAK & EGGS    21 
     Grilled “free range” Jamaican beef tenderloin (4 oz.), two fried eggs, 
     country-style potatoes & grilled tomato 
 
     SMOOTHIES (each item)    7 

- Carrot, ginger, orange juice & coconut milk 
- Banana, orange juice & papaya 
- Callaloo, cucumber & apple juice 

 
                      
                     SIDE ORDERS (each item)                         5 BEVERAGES 
                     Cereal, pastry basket, porridge, bacon,                                            Natural coconut “jelly” water  6  
                                  callaloo, & country potatoes                                                            Morning squeeze orange juice 5 
                 Blue Mountain Coffee (Pot)    small 6 
                     Fresh fruit plate                                              7     large 11 
                                                                                                                               Tea    5 
 

All menu prices are in USD 
20% GCT & service charge will be added to your bill 


