FLEURS KARAIBES

Res

Marinades (4 pcs) 6%

Accra (4 pcs) 3%

& PLATS PRINCIPAUX

%%~ MAIN DISHES

HOtel

‘gurant

& ENTREES | STARTERS

Ailes de poulet (6 pcs) 10%
Chicken wings
Soupe joumou 12%

*, FRUITS DE MER

Servis avec un choix de riz blanc ou de riz colle / Served with a choice of white rice or rice & beans.

Griot de porc (fried pork) 20%
Cabrit (goat) 26%
Dinde (turkey) 20%
Poulet (chicken) 19%
Lalo (jute leaves stew) 22%
Légumes haitiens 19%
(haitian vegetables)
FRITAY
Cabrit (goat) 23%
Poulet (chicken) 16%
Griot (pork) 19%
DEGUSTATION
SHARING PLATTER

Pour deux personnes 60%

(For two)

SEAFOOD
Crevette Sautées 25%
(sautées Shrimps)
Saumon grillé tropical 27%
(tropical grilled salmon)
Poisson gros sel 35%

(whole salt fish)

(i) INFORMATION

Buffet Dimanche | Sunday buffet
12ha18h | 12PMto 6 PM

Service traiteur disponible |
Catering available

800 boulevard Chomedey,
Laval (QC) H7V 3X1 - Suite 165

(450) 505-1280 - Laval
» (418) 970-0550 - Kamouraka

¢

www.fleurskaraibs.com
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Jeudi a samedi
Thursday to Saturday

Un verre de vin inclus
One glass of wine included

Soupe joumou / Haitian pumpkin soup
Accra / Caribbean fritters

Marinade / Caribbean fritters
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Griot/ Pork
Cabrit /Goat

Saumon grillé / Grilled salmon
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Legumes sautes / Sautéed vegetables

Riz djondjon / Black mushroom rice

Riz blanc & sauce pois / White rice & beans sauce

Pain patate / Sweet potato pudding

Gateau au chocolat / Chocolate cake



