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Dinner

“CHEF’S SOUP OF THE DAY”           RED PEA SOUP
                $5.50                                                   $4.75

PUMPKIN SOUP
with toasted coconut

$4.75

CAESAR SALAD
Romaine lettuce, croutons, tomato, 

red onion, and parmesan   $7.95

SMOKED MARLIN SALAD
Pickled escoveitch, tomato salsa, scotch 
bonnet drizzle on mixed greens $10.50

— side salad $7.50

ARUGULA SALAD
Feta cheese, pickled roasted beets, shaved 
red onions and balsamic vinegar    $8.00

— side salad $5.50

CHILLED SEAFOOD SALAD
Lettuce, tomatoes, cucumber,
green herb dressing    $12.50

— side salad $7.00

FRESH SALSA & CHIPS
House plantain and sweet potato chips with fresh tomato salsa    $3.50

SPRING ROLLS
Jerk chicken, jerk pork, or vegetable, with scotch bonnet dipping sauce    $6.95

CURRIED GOAT RAVIOLI
Coconut & cream sauce ravioli, served with market vegetables  $8.95

PUMPKIN FRITTER
Served with our sriracha scotch bonnet sauce    $5.95

GRILLED JERK WINGS
Served with salsa and sour cream sauce    $7.95

COCONUT SHRIMP
Sautéed and simmered in a coconut sauce and served with steamed 

bammy and seasonal vegetables    $12.50   (Entrée $24.95)   

QUESADILLA
Smoked chicken or vegetable, mixed cheese, tomato, cilantro, 

house salsa and sour cream sauce    $5.95

SEAFOOD SAUSAGE WRAP
Pickled cucumber, pita bread, cilantro, 
scotch bonnet yogurt dressing    $6.95

CRISPY SEAFOOD DUMPLING
Local seafood seasoned with ginger and scallion in a spicy broth

Sweet and sour dipping sauce   $8.00

TENDERLOIN OF BEEF SATAY
Herb oil dressing, chopped lettuce, scallions    $6.50

BRICK OVEN PIZZA
woodfired · 12 inch · hand tossed

HERMOSA SMOKED BACON
WITH ACKEE

With tomato sauce, mozzarella
cheese, and herbs

$11.00

ROASTED VEGGIE PIZZA
Chopped herbs, 

shredded mozzarella cheese
$10.50

SMOKED CHICKEN
Jerk chicken, scotch bonnet

tomato sauce, and cheese
$12.00

JERK PORK
Pineapple, scotch bonnet, and basil

$11.50

CHEESE PIZZA
Blended cheeses melted on top of

our house tomato sauce  
$11.00

Margherita
Tomato, garden fresh basil, 

and mozzarella cheese    $11 .00

BUILD YOUR OWN
Choose 3 toppings     $12.00
each additional    add $1.00

Pulled jerk chicken, sausage, 
cheese, saltfish, ackee, vegetables, 

pineapple, smoked bacon

— side salad $5.50
— add chicken $3.75    
— add shrimp $5.75

SOUPS

SALADS

APPETIZERS AND SMALL PLATES
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Prices Quoted in US $ · Additional 10% GCT and 10% Service Charge

Each served with house seasoned french fries

Dinner

STEAK AND FRIES
6oz tenderloin with house steak sauce, ratatouille style vegetables,

and served with house seasoned french fries    $23.00

PENNE OR LINGUINE PASTA
Served with seasonal vegetables and either alfredo or red sauce    

Smoked chicken    $13.50    |    Shrimp and mussels    $22.50

CURRIED CHICKEN
Served with Irish potatoes and carrots and with white rice or rice and peas   $11.95

CURRIED MUSSELS
Toasted coconut, seasonal vegetables, and shaved parmasean cheese   $16.50

CURRIED SHRIMP 
Toasted in coconut sauce, served with seasonal vegetables and garlic toast    $24.95

COUNTRY STYLE BEEF STEW
Slow braised grass fed beef, carrots, onions, and potato gnocchi     $15.95

VEGETABLES RUN-DOWN
Seasonal vegetables braised in coconut cream and served with bammy     $12.50

LOBSTER 
Your choice of butter, jerk, or curry; served with vegatables and potato croquette

In season only   |    Market Price

SURF & TURF
Grilled tenderloin and lobster, served with vegatables and potato croquette

In season only   |    Market Price

BUTTER BREAD PUDDING
$4.50

BANANA FLAMBÉ
$5.50

HOMEMADE ICE CREAM
1 scoop $2.95    2 scoops $4.95

CREPE AND ICE CREAM  
$5.00

CHOCOLATE CAKE
$5.95

BACKYARD BARBECUE RIBS
In house smoked ribs with

Blue Mountain Coffee BBQ sauce
and our scotch bonnet ketchup

$18.95

BARBECUE MEAT PLATTER
Jerk chicken, jerk pork,  

and pulled pork  
$23.95

SMOKED SEAFOOD PLATTER
Seasonal seafood served with wilted 
lettuce and a smoky tomato sauce

    Market Price

ENTRÉES THE SMOKER

CHOOSE 2 SIDES

DESSERTS

LOCAL FAVORITES

SANDWICHES

LOCAL CATCH OF THE DAY
Served with a cooling  tomato salsa and market vegetables    $18.95 

1/2 JERK CHICKEN    |    BRAISED OXTAIL
 $15.95                                        $18.95

JERK PORK     |     CURRY GOAT
$15.95                      $15.50

Each served with vegetables and the rice of the day

JERK CHICKEN WRAP
Slow smoked chicken topped with feta cheese and tomato    $10.95 

HERMOSA’S HOUSE BURGER
Local beef seasoned with scotch bonnet, and topped  with cheddar cheese    $10.95

VEGETARIAN ROLL
Vegetable ratatouille and sautéed ackee, with fresh greens in a quesadilla    $9.00

House chips
Tropical coleslaw

Irish potato wedges
Potato croquette

Baked beans
Sweet potato wedges

French fries


