
 
TRICIA’S TROPI-GRILLE 

14 Narragansett Ave., Jamestown, RI 
(401)423-1490 

 
Newport Restaurant Week – March 19-28, Twenty Ten 

 
Chef Jack Corey’s Dinner Menu 

Reservations are Accepted for this Special Event 
Dinner served 4:00 till 9:00, Tuesday - Saturday 

Three courses - $30.00 per person 
 

APPETIZERS 
 

KEY WEST CAESAR SALAD 
Our un-traditional version of the classic. Crisp Romaine with grilled 

pineapple, crumbled feta and our own key lime vinaigrette. 
 

COCONUT SHRIMP 
With Strawberry horseradish dipping sauce. 

 
FLORIDA CONCH FRITTERS 

Award-winning, with honey key lime dipping sauce. 
 

MOJO SALAD 
Baby greens, red onion, gorgonzola cheese, fresh pears and  

our own poppyseed dressing. 
 

SPICY WEST AFRICAN PEANUT SOUP 
Another award winning favorite, smooth and creamy with  

a hint of the Orient. 



ENTREES 
 

KOREAN SHORT RIBS 
Boneless short ribs in our delicious Korean barbeque sauce. 

We make no apologies for how good these are. 
Served over yellow rice. 

 
SCALLOPS AND BACON 

Panko crusted Sea Scallops, pan seared and served over bacon and  
fresh herb risotto. 

 
AUTHENTIC JERK CHICKEN 

Slow roasted half chicken with Caribbean spices, served over  
pineapple fried rice. 

 
SALMON IN PHYLLO 

Fresh salmon fillet wrapped in phyllo, filled with basil  
and shiitake mushrooms. 

 
MoKKa COFFEE CRUSTED PORK TENDERLOIN 

With caramelized apples, and macadamia nut glaze. 
 
 

DESSERTS 
 

 Deep Fried Ice Cream 
 

Rita’s Caribbean Rum Cake 
 

MoKKa Bread Pudding 
 

Authentic Key West Key Lime Pie (of course) 


