
EXPLORE YOUR BOLD SIDE

BEEF & LAMB GYRO    
Thinly sliced beef & lamb gyro meat with sumac seasoned onions and kale tabbouleh, served in a 

pita 

DOLMAS 
3 grape leaves stuffed with a 

bright lemon rice filling

$0.00 | 130 CAL

ADVENTUROUS ADD-ONS

FALAFEL & TAHINI
3 chickpea fritters served 

with a side of tahini sauce

$0.00 | 290 CAL

HUMMUS & PITA
Classic hummus served with 

warm pita wedges

$0.00 | 440 CAL

MARINATED OLIVES
Mixed olives marinated with 

orange zest and red pepper

$0.00 | 150 CAL

ZA’ATAR CHICKEN BOWL
Za’atar spiced baked chicken thighs with lemon beet tahini, topped with cucumber tomato salad, 

feta, tahini sauce and pita bread 

FALAFEL MEZZE PLATE
Seasoned chickpea fritters with spicy harissa, accompanied by baba ghanoush, carrot almond 

salad, marinated olives, dolmas, and pita bread 

BAHARAT SHRIMP BOWL
Spicy Baharat shrimp sauteed over mujadara, basmati rice and lentils with fried onions and kale 

tabbouleh, cucumber tomato salad, spicy skhug and almonds. Served with pita bread. 

BAKLAVA
Layered phyllo pastry stuffed with 

chopped nuts and honey

$0.00 | 270 CAL

THE OASIS

STRAWBERRY LIMONANA
Lemonade and natural strawberry juice 

topped with strawberries and fresh mint

$0.00 | 100 CAL

$00.00 | 670 CAL

$00.00 | 680 CAL

$00.00 | 780 CAL

$00.00 | 520 CAL

Taste of the Caribbean 

 

 Stew Chicken with Rice & Peas with Bannann Peze     $10.59

 Griot with Rice & Beans with Bannann Peze & Pikliz     $10.59

         Vegan Chicken with Rice and Peas with Bannann Peze                                $10.59

    Add a Side!         

Bannann Peze             $2.99
Black Bean Puree             $2.99
Pikliz               $2.19
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Taste of the Caribbean

Meal Exchange Menu 

 

 Stew Chicken with Rice & Peas with Bannann Peze     $10.59 1,100 Cal

         Vegan Chicken with Rice and Peas with Bannann Peze                                $10.59 950 Cal

    Add a Side!         

Bannann Peze             $2.99 300 Cal

Black Bean Puree             $2.99 140 Cal

Pikliz               $2.19 30 Cal

Meal exchange available for Unlimited and Flex 15 meals only
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Taste of the Caribbean 
Belizean & Bahamian May 1st  to May 11th 

Belizean Meal Exchange available May 2nd, 3rd, 4th, & 5th
 

 Stew Chicken with Rice & Beans with Bannann Peze     $8.99

Bahamian Meal Exchange available May 6th, 9th, 10th, & 11th
 
 Fish Tacos with Bahamian Style Mac ‘N Cheese      $8.99
  add your favorite toppings!

 Cilantro, Cabbage, Green Onions, Diced Mangos, or Chili Lime Sauce

    Add a Side!      Available from May 2nd to May 11th  

Bannann Peze             $2.19
Fried Plantains             $2.19
Peas & Rice             $2.19
Johnny Cake             $2.19
Coconut Cremes             $2.19
Banana Breeze Smoothie           $4.79
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