NCGRSILVILLAGE
Brunch Menu

Entrees Small Plat
Banana Foster French Toast 13 a ates
Caramelized bananas, berry compote Grandma’s Porridge 4
caramel sauce
. Warm Corn Bread 6
Spicy grilled chicken, pineapple waffle . .
house blend syrup, sweet cream butter Tropical Fruit Salad 7
Fresh seasonal fruits
Farmers Omelette 13 .
Sautéed spinach, mushroom Oxtail Empanadas 6
oven dried tomatoes, breakfast potatoes .
Egg Whites +2 Codfish Fritters (4) 7
Avocado cream
Negril’s Oxtails 24 Ackee Tostones 10
Slow braised beef, lima beans gravy Ackee, saltfish, crispy plantains
rice n’ peas, sweet plantains
Jerk Wings 12
Oxtail Pasta 18 Spicy grilled jumbo wings
Shredded oxtail, sautéed mushrooms
rigatoni, oxtail cream sauce Salad
Curried Goat 22 Autumn Salad 12
Jasmine rice, wilted greens, sweet Mixed greens, spiced cashews, dates,
plantain blue cheese crumble, mango infused
Shrimp & Grits 21 Caesar Salad 11

Shrimp-creole sauce, island grits Romaine, baby spinach, parmesan

Escoveitch Snapper 30 croutons, parmesan dressing

Whole fried fish, pickled vegetables

sweet plantains, bammie, fried dumpling House Green Salad 9
. Assorted greens, carrot curls, cucumbers

Jamaican Breakfast 20 &

baby tomatoes, shaved radish, sliced grapes

Ackee & saltfish, boiled green banana (balsamic or ranch dressing)

fried dumpling, bammie, sweet plantain

Jerk Chicken 20 ADD Jerk:
Spicy grilled chicken, rice & peas, Chicken 5 Salmon9 Shrimp 9
sautéed cabbage, sweet plantains

Roti
Trinidadian wrap filled with:
Boneless Curried Chicken 17
Curried Goat 20
Mac & Cheese 8 Rice n’ Peas 4
w Fried Dumplings 3 Sweet Plantaings
LL] Grits 4 Applewood Smoked Bacon 5
D Breakfast Potatoes 6 .
— Waffles & Cream » Chicken Sausage 6
)] Eggs 4
Seasonal Greens 5

**20 % gratuity will be added to all checks during our brunch party* * * There is 4 Card limit on
all parties parties* *

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase risk of food

borne illness
FOLLOW US @NEGRILVILLAGEATL

&t 9

Fnegr ’\'nll;-:A;c-;\n

()




