Appetizers

HONEY GARLIC WINGS
Crispy fried wings, tossed in a honey infused sweet
and spicy sauce. $8.50

FOOTPRINTS WINGS
8 Juicy wings cooked to perfection in your choice
of BBQ, Buffalo, Fried, or Jerk. $7.95

FINGER LICKING TENDERS
Fresh Chicken Breast hand cut i i
to perfection in your choice of/B

Grilled or Jerk. $6.95 i

TROPICAL COCO RIMP

Fresh Shrimp battered ste_dm'rt‘ffggconut

flakes. $8.50 \ ~ .
Nl J

e

' 4
4

SHRIMP YOUR WAY

Fresh Shrimp cooked to perfection in your choice of
BBQ, Buffalo, Cajun, Cocktail, Fried, Grilled,
Peppered or Jerk. $8.50

BROOKLYN CoD FisH CAKE
Saltfish mixed into dough filled with Jamaican
flavors. Served with Avocado or Tartar sauce. $5.95

RAS’ CALAMARI
Crispy Fried or Tender Steamed calamari that will
take you back to the island. $9.50

SOUTHERN STYLE CRAB CAKES
Homemade crab cakes (2) served with a corn salsa
$10.95

GREEN PLANTAIN NACHOS

Crispy fried plantain topped wit| blend‘,c“)f mixed cheeses, tomato salsa,
‘ sour creamyfand guacamole dip.'$6:95

Appetizer Pldtters

SHRIMP PLATTER
4 pc Buffalo, 4 pc Jerked, 4 pc grilled, 4 pc coconut $16.95

PLATTER FOR TWO
4 pc Buffalo wings, 4 pc grilled shrimp,
4 fried chicken tenders and fries or plantain 16.95

TASTE OF.JAMAICA PEATTER

Green crushed plantaintopped with jerk chicken
tenders, curry goat,raw chaw(salt fish) and
escovitch fish 13.00

PARTY PLATTER
Grilled shrimp, Buffalo wings, cod fish cake, and
fried chicken tenders and fries or plantain 26.95

Entrée Salads

SPECIAL KAY

Baby spinach, dried cranberries, honey roasted walnuts,
Feta Cheese crumbles, and Fresh strawberries,

tossed in a homemade malt dressing. $7.00

L AWRENCEVILLE COBB SALAD

Fresh spring mix, boiled egg, cucumber, tomato, red onion,
turkey bacon & crumble bleu cheese, served on

top of a baked flour tortilla. $7.95

SUNSHINE GRAYSON

Sliced apples, raisins, cherry tomato and spring mix lettuce
tossed in a pomegranate vinaigrette and topped with

a delicious Bran Cereal. $6.95

CARIBBEAN SALAD

Spring mix lettuce, mango, pineapple, avocado, and
bell peppers. Served with citrus mint vinaigrette.
$7.95

JERK CHICKEN BREAST SALAD

Tender jerk chicken breast with fresh mix lettuce,
tomato, carrot, red onion, cucumber and red
cabbage slaw. $9.95

FOOTPRINTS GORDON SALAD
Mix greens, tomato, carrot, red onion, cucumber
and red cabbage slaw. $5.00

CLAssIc CAESAR SALAD
Fresh crispy romaine lettuce with roasted tomato,
croutons and shaved parmesan cheese. $5.00

***ADD SHRIMP OR CHICKEN TO ANY SALAD FOR ADDITIONAL $2.50 and your choice of dressings.

*Shrimp served Jerk, Fried, BBQ, grilled, Cajun, delight or coconut.
Please inform server of any food allergies. We will not be held liable.
Gratuity of 17% added to all parties of 4 or more automatically
NOTICE: Some menu items are subject to change according to market prices & availability.
**Health Advisory: Consumption of raw or undercooked foods such as meat, fish and eggs, which may contain harmful bacteria, may cause serious illness or
death.




Seafood Footprints Style

Served with your choice of White Rice, Rice & Peas, Seasoned Rice, Brown Rice, Bammie, French Fires,
Garlic Mashed or Baked Potato. (Mac & Cheese additional $2.50)

CHEF’S CAJUN LAND AND SEA
Juicy tender chicken breast and shrimp, marinated with
homemade Cajun seasoning. $17.95

SNAPPER MANIA
Your choice of whole or fillet cooked to perfection in your
choice of brown stew, Cajun, coconut curry, escovitch, fried,

grilled or jerk. $18.95
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FOOTPRINTS SHRIMP DELIGHT

*SNAPPER AND SHRIMP COMBO
Your choice of whole or fillet snapper and
brown stew, cajun, coconut curry, fpi

J

*COCONUT CURRY SH
Juicy shrimp cooked in a rich curry
and potatoes. $13.95 \

Shrimp cooked in onions, bell peppers, thyme, pineapple and /

sweet chili sauce. $14.95 ‘

,"

FILLET OF SALMON
Salmon cooked to perfection served in your choice of €ajun,
coconut curry, grilled, stewed, steamed, delight, or jerk. $15.95

SALMON AND SHRIMP COMBO

Cooked to perfection in your choiceicajun, coconut curry, grilled,

stewed, steamed, delight, or jerk. $24.95

CARIB SHRIMP PESTO

Shrimp sautéed with garlic, onion and sundried tomato,
simmered in homemade pesto cream sauce served with
bow tie pasta. $14.95 (No side items)

SEAFOOD BOARDWALK

Shrimp and mussels sautéed with garlic, fresh herbs,
asparagus, bell peppers and penne pasta simmered in a
homemade chili cream sauce. $16.95 (No side items)

ORANGE SALMON FILLET
Salmon fillet pan-fried and served with original citrus
beurre blanc sauce. $18.95

KING FISH STEAK
Cooked to perfection in your choice of Brown stew,
Cajun, coconut curry, escovitch, fried, grilled or jerk.
_.515‘.95
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BLACKENED SEARED TILAPIA
Tilapia fillet seasoned'in natural herbs and spices served
with'a tasty Cajun creamysauce. $12.95

ANDY’S REGGAE LOBSTER
Crispy lobstertail served with a homemade chili
sauce. $24.95

CLAsSsIC GRILLED LOBSTER
Lobster tail grilled served with hetb lemon butter sauce.
$24.95

Footprints Entrees

Served with your chaice of White Rice, Rice & Peas, Seasoned Rice, Brown Rice, Bammie, French Fries,
Garlic Mashed or Baked Potato. (Mac & Cheese additional $2.50)

BOUNTY’'S TENDER OXTAILS
Oxtail cooked in its own gravy with lima beans. $14.95

IRIE CURRIED GOAT
Small tender pieces of meat cooked down with curry sauce and
onions. $10.95

JERK CHICKEN

Islanders chicken marinated overnight in homemade jerk sauce
infused with the essence of pimento (hot and spicy!!) $11.95
(Breast $1.50 extra)

ISLAND STEW CHICKEN
Tender dark meat in brown stew sauce. $10.95

KO-YA CURRIED CHICKEN
Dark meat chicken stewed down in a rich curry sauce with
pimento and onions. $10.95

GRILLED CHICKEN AND STEAMED VEGGIE
Juicy chicken breast strip grilled to perfection, served with
chef’s special steamed veggies. $10.95

CHEF’S CAJUN CHICKEN
Juicy chicken breast marinated in a natural Cajun sauce.
$13.95

**FOOTPRINTS RIBEYE
Marinated and grilled to your choice of temperature with
our special homemade peppercorn cream sauce. $17.95

**SURF AND TURF
Ribeye cooked to your choice of temperature and served
with grilled shrimp. $24.95

**T-BONE STEAK

Marinated in rosemary and thyme, grilled with your
choice of temperature and served with our special
peppercorn cream sauce. $19.95

MARNI'S BABY BACK RIBS
Tender ribs slowly cooked in your choice of BBQ or Jerk
sauce % rack $11.95 Full rack $18.95

BOSTON JERK PORK
Islander pork marinated overnight is a homemade sauce
infused with the essence of pimento (Hot & Spicy) $12.95

*Shrimp served Jerk, Fried, BBQ, grilled, Cajun, delight or coconut.

Please inform server of any food allergies. We will not be held liable.

Gratuity of 17% added to all parties of 4 or more automatically

NOTICE: Some menu items are subject to change according to market prices & availability.
**Health Advisory: Consumption of raw or undercooked foods such as meat, fish and eggs, which may contain harmful bacteria, may cause serious illness or

death.




FOOTPRINTS SPECIAL MENU FOOTPRINTS SPECIAL MENU

ROTI Famous RASTA PASTA Served with........
Curry Chicken 8.50 Rasta Pasta Only $9.95

King Fish 17.95 King Fish and Shrimp 26.45

Curry Boneless Chicken 10.00 Salmon 17.95

Curry Goat 11.00 Salmon and Shrimp 26.45

Curry Shrimp 10.95 Snapper 20.95

VEGETARIAN

RASTA PASTA Footprints @Q

Whole wheat Penne pasta cooked«in"a’Creamy sauce
with fresh basil, garlic and/Parmesan cheese $9.95.

Curry Fish 11.95

Snapper and Shrimp 29.45
Shrimp 17.95

**Ribeye Steak 18.95

**Ribeye Steak and Shrimp 26.95
Cajun or Jerk Chicken Breast 15.95
Jerk Chicken 14.95

Vegetable or Tofu $13.9. Rasta Pasta also available with most menu items
:A’sk ydyr server for options & pricing
Tofu and Vegetables 9.95 4 | (i.e. Oxtail;’ Curry Goat, Wings)
Curried, Fried, or Brown Stew ’ 4 i ! 4R
Curried Vegetables 8.95 SIDES
Assorted vegetables stewed in coconut cufry sauce Bammie 4.00
and potato served with brown rice Rice $3.00
(White Rice, Rice & Peas, Browan'Rice, or Seasoned Rice)
Curry Vegetable Roti 7.00 Ripe Plantain 3.00
Assorted vegetables stewed in coconut curry sauce Steamed Veggies 3.00
and potato served wrapped Roti Skin Avocado 3.50
Steamed Cabbage 3.00
BEVERAGES Roti Skin'3.50
Coffee, Iced Tea, or Sodas - 52.00 (Free Re-fills) Mac and Cheese 5.00
Coke, Diet Coke, Sprite, Dr. Pepper, Fanta Orange, Fried Bread Fruit 3.50
Barqg’s Root Beer, Cheerwine French Fries 3.50

Assorted Hot Teas - $2.00

Homemade Beverages - $3.00
Irish Moss, Ginger Beer, Sorrel, Lemonade,
Carrot Juice, Cucumber Juice, Fruit Punch

Kids Menu
**Hamburger and Fries 5.95 add cheese 6.50
Grilled or Fried Chicken Tenders with

Veggies or Fries 5.95
Mac and Cheese 4.95
Kids RASTA PASTA with grilled chicken 5.95

*Shrimp served Jerk, Fried, BBQ, grilled, Cajun, delight or coconut.
Please inform server of any food allergies. We will not be held liable.
Gratuity of 17% added to all parties of 4 or more automatically
NOTICE: Some menu items are subject to change according to market prices & availability.
**Health Advisory: Consumption of raw or undercooked foods such as meat, fish and eggs, which may contain harmful bacteria, may cause serious illness or
death.




