Caribbean Hut Restaurant
Traditional Caribbean and South American
Cuisine

Hours of Operation
Tuedays - Sundays 2 PM to 10 PM
Closed on Mondays

Abu Halifa Block 2, Street 16 Bldg. 70
Phone : 60746200

www.caribbeanhutkuwait.wordpress.com
Email : caribbeanhutkuwait@gmail.com

Aperitivos (Appetizers)
Empanadas
Puerto Rican styled patties deep-fried
and filled with a choice of chicken,
ground beef, pulled beed, pizza and fish
& cheese.

Empanada Chicken ...............0.750 KD
Empanada Beef ....................0.850 KD
Empanada Ropa Vieja/
Pulled Beef ...........................1.000 KD
Empanada Pizza (Mozzerella Cheese
and Pizza Sauce) ................0.950 KD
Empanada Fish &
Cheese ...............................0.750 KD

Venezuelan Empanada
Corn flour patties deep-fried and filled with your
choice of pulled beef, black beans, and
guacamole & cheese.

Carne Mechada/Pulled
Beef.............................................0.950 KD
Caraotas/Black Beans. ................0.850 KD
Guacamole &
Cheese ........................................0.850 KD

Jamaican Patties
Spicy Jamaican styled patties baked and filled
with chicken or ground beef.

Jamaican Patty Chicken .......1.000 KD
Jamaican Patty Ground
Beef ......................................1.250 KD

Aperitivos (Appetizers)

Fried Plantains
Your choice of fried sweet plantains or green
plantains.

Tostones/Patacones (Fried
Green Plantains) .....................1.000 KD
Amarrillos/Maduros (Sweet
Plantains) ...............................1.000 KD
Habichuelas Guisadas (Stewed
Red Beans with green olives, potatoes,
and tomatoes) ........................0.500 KD
Frijoles Refritos (Refried and mashed
Pinto Beans) ..........................0.500 KD
Frijoles Negros (Black Beans
cooked with cumin, sugar,
diced green pepper, and
onions) ..................................0.750 KD
Guacamole (Avocados mashed with
diced tomatoes, diced onions, coriander,
and lime juice) ......................0.750 KD
Fries (Home made potato stick fried in
corn oil) ............................0.400 KD
White Rice (Steamed medium grain
white rice) ............................0.400 KD
Jamaican Rice & Pease (Long grain
raice cooked with coconut milk,
cinnamon, and spring
onions.) ...............................0.750 KD

Platos Principales (Main Dishes)
El Caribe (The Caribbean)
Puertorriqueño (Puerto Rican)
Pollo Guisado (Boneless chicken leg
quarters stewed in tomato sauce, onions,
potatoes, green bell peppers, tomatoes and
a little bit of vinegar. Served with white
rice).............................................2.000 KD
Bistec Encebollado (Thin slice of New
Zealand steak marinated with lime juice,
salt and peppers. Pan fried in apple
vinegar, olive oil and sliced onions.
Served with white rice and stewed red
beans)..........................................3.250 KD

Mofongo
Green plantains fried and mashed with garlic,
Adobo seasoning, and olive oil. Served with your
choice of Pollo Guisado, Ropa Vieja, Shrimp and
Mixed Seafood.

Pollo Guisado (Stewed
Chicken) .....................................2.000 KD
Ropa Vieja (Cuban
Pulled Beef) ...............................3.500 KD
Camarrones (Shrimp cooked with
tomatoes, green bell pepper, onions,
garlic, a dash of vinegar, and
Sazón) ........................................5.000 KD
Mariscos (Small shrimp, yellow oyster,
calamari rings, and baby octopus cooked
with tomatoes, green bell pepper, onions,
garlic, a dash of vinegar,
and Sazón)...................................3.500 KD

Platos Principales (Main Dishes)
El Caribe (The Caribbean)
Jamaican
Jamaican Jerk Chicken (Baked chicken leg
quarter marinated in Jamaican Jerk sauce.
Served with Jamaican rice & peas [long
grain rice cooked with coconut milk, red
beans, green onions, garlic, habanero
peppers, and cinnamon], steamed cabbage
with carrots, and sweet
plantain.) ....................................3.500 KD
Oxtial Stew (Oxtails stewed with spring
onions, tomatoes, cumin, coriander, curry
powder, brown sugar and cinnamon.
Served with steam white
rice.) ...........................................4.000 KD

Cubano (Cuban)
Ropa Vieja (New Zealand round steak
boiled until tender, pulled and stewed with
beef broth, colored bell peppers, onions,
olives, tomatoes, seasoned with Adobo
seasoning and Sazón. Served wth
white rice.) .................................3.500 KD

Platos Principales (Main Dishes)
El Caribe (The Caribbean)

Trinidadian
Trinidadian Chicken Curry (Cubed
chicken breasts cooked with onions,
potatoes, garlic, and habanero peppers in
coconut milk. Served with white
rice.) ...........................................2.250 KD

Dominicano (Domican)
Mangú (Your choice of green or sweet
plantains, boild and mashed with eggs.
Served with slices of salami, goat cheese,
and one fried egg.) .....................2.500 KD

Platos Principales (Main Dishes)
Sur America (South America)
Mexicano (Mexican)
Burritos
Your choice of Bean & Cheese, Chicken, or Beef
wrapped in a handmade traditional flour tortilla.

Queso y Frijoles (Bean &
Cheese) .......................................1.500 KD
Pollo (Sauted chicken with diced green
peppers, onions, and refried
beans.) ........................................2.750 KD
Carne (Sauted beef with diced green
peppers, onions, and refried
beans.) ........................................3.000 KD

Quesadillas
Your choice of Chicken or Beef with cheese in a
handmade traditional flour tortilla cut into
triangles..

Pollo (Sauted chicken with diced green
peppers, onions, refried beans, and
cheese.) ......................................2.750 KD
Carne (Sauted beef with diced green
peppers, onions, refried beans, and
cheese.) .......................................3.000 KD

Platos Principales (Main Dishes)
Sur America (South America)

El Paso Nachos (Corn tortilla chips served
with pulled beef, guacamole, sour cream,
lettuce, tomatoes, onions, and melted
cheese.)........................................3.000 KD
Pollo Chipotle (Chicken cooked with
spicy chipotle sauce. Served with white
rice).............................................2.000 KD

Tacos
Corn tortillas filled with chicken or beef.

Carne (Cooked Beef with lettuce,
tomato, onions, and sour cream
inside two corn
tortillas.) .............................3.000 KD
Pollo (Cooked Chicken with lettuce,
tomato, onions, sour cream insid to
corn tortillas.)......................2.000 KD

Platos Principales (Main Dishes)
Sur America (South America)
Venzolano (Venezuelan)
Arepas
Thin round buiscuits made of corn flour and filled
with your choice of cheese, guacamole & cheese,
Pollo Guisado, and Ropa Vieja.

Queso (Mozzeralla Cheese) .......1.500 KD
Guacamole y Queso (Avocado Paste and
Mozzarella Cheese) ....................2.000 KD
Pollo Guisado (Stewed
Chicken) .....................................2.500 KD
Ropa Vieja (Pulled
Beef) ...........................................3.000 KD

Pabellón Criollo (New Zealand round
steak boiled until tender, pulled and
stewed with green bell peppers, onions,
garlic, tomatoes, seasoned with Adobo
seasoning and cumin. Served with white
rice, black beans, and sweet
plantains.)....................................4.000 KD

Bebidas (Drinks)

Jugos Frescos (Fresh Juices)
Limonada (Sweet lemonade made from
squeezed green limes) ....................1.000 KD
Horchata (Traditional Mexican drink made
from rice, milk and
cinnamon.) ......................................1.250 KD
Agua De Jamaica (Sweet drink made from
Hibiscus flower.) ............................1.250 KD

Estrella Beer (Non Alcoholic) .......0.750 KD
Budweiser (Non Alcoholic) ...........0.750 KD
Ginger Beer (Non Alcoholic) .........0.750 KD
Diet Pepsi, Pepsi, Coca Cola, Diet Cola,
Mountain Dew, Fanta .....................0.250 KD
Aquafina .........................................0.150 KD

