TWIN CHEFS’ TABLE BY JERRY
DINNER MENU

APPETIZERS

Mediterranean Humus $12
Whipped until light and creamy served with Naan
Bread

Mac n cheese bowl $13
House made Mac & Cheese Bowl with al dente pasta
folded into a rich, cheddar and mix cheese sauce
finished in the oven

-add oxtails +$12

-add shrimp +$12
Flatbread $12
Warm oven baked flatbread brushed with olive oil and
lightly seasoned

-vegan +$0

-add oxtails +$6

-add shrimp +$6
SALAD
Mediterranean Quinoa Salad $18

Organic mixed greens with roasted Quinoa, shredded
carrots and cucumbers with Greek yogurt, cilantro
and lime essence

ENTREES

Stuffed Roasted Eggplant $21
Fileted eggplant stuffed with seasoned vegetables,
herbs and olive oil.

Pairs best with: Beaujolais wine (Kosher)
($12 by the glass)

Chili Spice Chicken $21
Chile Spice Chicken with spinach rice and blistered

tomatoes and breadcrumbs

Pairs best with: Malbec/Shiraz

Lamb sliders (3) $20
Premium ground lamb with a variety of peppers and
onions on a brioche bun with melted cheese and house
sauce

Wagu beef sliders (3) $18
Premium Wagu Beef sliders on a brioche bun with
melted cheese and house sauce

Wings $16
Fried chicken wings with proprietary blend of
Caribbean sauces

Full $15
Refried beans, tomatoes, peppers and onions with feta
cheese served with Pita Bread

Fried Sweet Plantains (3) $8
SOUPS
Cream of Pumpkin Soup $10
-add chicken +$5
-add shrimp +$10
Lobster Bisque $15
Crispy Skin Salmon $30

Salmon with coconut curry sauce with roasted herb
potatoes, aji green sauce and pickled onions

Pairs best with: Lindemann’s Raspberry Beer
($18 by the bottle)

Mild Jerk Lamb Chops $40
(3) lamb chops with a marinated wine reduction
sauce, creamy mashed potatoes and asparagus and
mint chutney sauce

($15 by the glass) Pairs best with: Cava
($15 by the glass)
DESSERT
Banana Pudding Cup $12
Lena’s Bundt Cake $10

Choc. Chip and Walnut Cookies $8



Beverages

Soda

Bottled Water
Sparkling Water
Lemonade

Iced Tea

Hot Tea

Coffee

Espresso

Hot chocolate

$5
$5
$6
$7
$5
$5
$5
$7
$6



