
s u g a r
CHARLESTON RUM CAKE 	 7	
coconut rum sauce, whipped cream, fresh berries

DRUNKEN BANANA BREAD PUDDING 	 7
over ripe bananas , rum soaked raisins , butter toffee sauce

C A R I B B E A N  S T R E E T  F O O D
F OOD  T O  E AT  W H I L E  D R I N K I N G  R U M

JUMBO COCONUT SHRIMP
curry aioli dip, fresh lime	 15 

STAMP N GO
traditional (and popular) salted codfish fritters, 
citrus tartar, spicy banana ketchup	 10

SPICY BEEF EMPANADAS
salsa verde, house chutney	 10

Mahi Bites
lightly fried gulf mahi, creole sauce, fresh lime	 10 

3 SPICE AHI  TUNA TOWER *
seared rare, fresh herbs, cucumber, mango, corriander, 
avocado, coconut vinaigrette	 15

Ginger Beer Braised Pork
slow & sweet, garlic herb oil, spiced vinegar slaw, plantain chips	 12 

Flame Grilled Jerk Chicken
spicy thigh, house chutney, sweet plantain, yucca frites	 12

TASTE OF CANE TO SHARE
ginger beer pork, stamp n go, beef empanadas, jerk chicken, yucca frites, 
plantains, with banana ketchup, house chutney and herb oil	 28 

COCONUT CURRY
boneless chicken -or- jumbo shrimp, sweet curry sauce, house chutney, 
& okra with a handmade roti flatbread 	 14/22

	 chef’s WEEKLY Special
	 ask your server for today’s featured entree	 MKT $

Sides/Extras  yucca frites  |  plantains	 4

20% gratuity added to parties of 6 or more.

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
  may increase your risk of food borne illness.

GET SOCIAL:  @ C A N E C H S   |  w w w . E A T D R I N K C A N E . C O M


