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Jerk Chicken

Juicy chicken marinated in
authentic island spices, then
oven-baked to smoky perfection.

BBQ Chicken
Succulent oven-roasted chicken
brushed with a house-made guava
and coconut milk BBQ glaze. A
perfect balance of sweet, smoky,
and tropical flavors

Oxtail
Fall-off-the-bone oxtail slow-
cooked in brown sugar and Trinidad
green seasoning for that deep,
island home-cooked flavor.

Boneless Curry
Chicken

Tender, boneless chicken
simmered in rich Caribbean curry
with fresh herbs, garlic, and a
touch of island spice.

$20

$20

$40

: MENU

MAIN COURSE 3 sides included

Friday-Saturday

Only
Curry Goat

Tender goat meat slow-cooked in rich

Caribbean curry and fresh herbs until

melt-in-your-mouth soft. Packed with
island flavor and love

Coconut Curry
Fish

A fragrant, creamy dish with tender white
fish fillets.

$30

$20

$20

TRINIDAD SPECIAL
Doubles $8

A true Trini favorite! Two
soft bara (flatbreads)
filled with spiced channa
(curried chickpeas)

Fried Bake $5
Golden, fluffy fried bake

JAMAICAN PATTY

A golden, flaky pastry filled with perfectly

seasoned ground beef or chicken.

Beef Patty
Chicken Patty

Jerk Chick Patty

Patty Paradise

$10
$10

$10
$22
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10 Nuggets with $10 Jerk Chicken $10
Fries BBQ Chicken $10
Taco (3) 310 Oxtail $17
2 Caribbean 310 4 Jerk/BBQ Sliders $10
Cupcake
Jerk Salad $10 4 Oxtail Sliders $13
DRINK SIDES

Ting Soda $5 Steam Veggies $5
Water $2 Macaroni Pie $5
Can Soda $2 Pelau Rice $5

Plantains $5

Rice & Peas $5

401 E Colfax Ave
South Bend, IN.

46617 5742481920
@islandeleven574@gmail.com

) 5743238419




