
 

 
 

M i s s  T ’ s  
K i t c h e n  

65 Main Street, 
Ocho Rios,  

St. Ann, Jamaica 
Phone: (876) 795-

0099 
 
 
 
 

Please help us to 
become the  

#1 Restaurant 
by rating us and 

leaving a positive 
review on  

Trip Advisor 
 

 
 
 
 
 
 

Please post photos 
of your experience 

 on Instagram 

 
@misstskitchen 

 
 
 
 
 
 

Like us on Facebook 
 

 

N Y A M M I N S  
S t a m p  a n d  G o   Salted cod, fresh herbs in a thai chilli sauce   8  
O x t a i l  M a n i a   Boneless Oxtail over glazed mini cocoa breads   9  
W i n g  B a s h m e n t   Succulent wings with a fruit or spicy sauce   8  
J a h  K n o w   Curried ackee on crispy bammy with a fruit chutney   8  
C r a b  B a c k   Sumptuous baked crab back with a tantalizing tropical fruit salsa   1 4  
M i s s  T ’ s  P i c k - u p  S a l t f i s h   Salted cod, pickled onions, tomato and Scotch Bonnet 
pepper   1 0  
 
S A L A D S  
Organic mesclun mix, arugula, carrots, corn, tomatoes, cucumber and beetroot 
 
S m o k e d  M a r l i n    1 5  J e r k  C h i c k e n    1 4  
J e r k  S h r i m p    2 2  C r a b  B a c k    2 3  
 
U N D A  D I  S E A  
S h r i m p    2 2  L o b s t e r    3 6  
S l i c e d  S e a  T r o u t    1 4  W h o l e  F i s h    2 4 / 2 8 / 3 2 / 3 7 / 4 2  
 

S t e a m e d  – with okras, vegetables, local spices and simmered with Jamaican crackers 

B r o w n  S t e w  – fried and simmered in a savoury brown sauce with herbs and 
vegetables 

R u n d o w n  – “cook down” in coconut milk and herbs, absolutely sumptuous and satisfying 

E s c o v e i t c h  – fried and topped with pickled carrots; onions and scotch bonnet pepper 
C u r r i e d  - Blend of Jamaican curry spices and herbs. Ask for the creamy version with 
coconut milk 

G a r l i c  – Garlic and butter galore with a hint of Miss T’s famous cream blend 
 
P A S T A S  
Penne pasta, sundried tomatoes, basil, parmesan cheese with choice of Rundown or Mornay 
sauce 
 
B o n e l e s s  O x t a i l    2 2  
S h r i m p    2 2  
J e r k  C h i c k e n    1 7  
 
Y A R D I E  F A V O U R I T E S  
Served with Vegetables and your choice of Rice & Peas or White Rice 
 
C u r r i e d  G o a t  -  Seasoned with Miss T’s blend of spices and simmered in a rich curry 
sauce   1 5  
M i s s  T ’ s  F a m o u s  O x t a i l  - Simmered with carrots, butter beans and 
“spinners”   2 2  
F r i e d  C h i c k e n  - Seasoned with herbs and spices then deep fried till crispy 
brown   1 2  
B a r - B - F r i e d  C h i c k e n  - Fried till golden brown rolled in Miss T’s secret 
sauce   1 4  
B a r - B - F r i e d  S e a  T r o u t   -  Fried till golden brown rolled in Miss T’s secret 
sauce  1 4  
H o n e y  G a r l i c  C h i c k e n  -  Fried to golden brown rolled in honey and garlic 
then baked   1 3  
J e r k  C h i c k e n  -  Secret blend of spices, grilled with a hint of pimento smoke   1 2  
C u r r i e d  C h i c k e n  -  Seasoned with Miss T’s blend of spices, simmered in a rich curry 
sauce   1 4  

S h e t  P a n  – Half Oxtail, half Curried Goat   2 4  
 
D R E D D I E  V E G G I E  

C h i c k p e a  S t a c k  – Curried in coconut milk, stacked with fried ripe plantains   
1 2  
R u n d o w n  V e g e t a b l e s  - Local greens, plantain and pumpkin stewed in 
coconut milk   1 2  

V e g g i e  B a l l s  – Choice of Brown Stew, Escoveitch or Coconut Curry   1 2  
 
S A N D W I C H E S  &  W R A P S  
Served in either Spinach Wrap or Burger Roll with French Fries, Sweet Potato Fries or 
Salad 
 
J e r k  C h i c k e n    1 2  
B e e f  B u r g e r    1 3  
V e g g i e  B u r g e r    1 2  
C u r r i e d  G o a t  ( B o n e l e s s )    1 5  

 


