
Prices are per person. Cannot be combined with any other discount or offer. Tax and gratuity not included.

JANUARY 19 -28,  2024

CAFÉ KARIBO
27 N 3rd Street  |  Fernandina Beach, FL 32034  |  904.277.5269

Available Tuesday-Saturday, 5-9pm  |  Sharing Charge $12

$30 DIN N ER
per person

Choice of Appetizer
Karibo House Side Salad

Hydroponic Baby Greens, Cucumbers, Onions, Strawberries, Carrots, Crumbled Feta,                
Toasted Walnuts and House Vinaigrette on the side

Chilled Caesar Salad
Chilled Romaine and Baby Greens tossed in Home-made Caesar Dressing                                       

with Shaved Parmesan and Pesto Toasted Croutons

Choice of Entrée
Chicken Carbonara

Served sautéed over Gluten Free Fettucine tossed with Seasonal Vegetables,                            
Pancetta Bacon and Vidalia Onion Parmesan Cheese Sauce 

Shrimp and Grits
Sautéed Jumbo Local Shrimp over Creamy Cheese Grits                                                                       

with Pancetta Bacon and Vidalia Onion Gravy

Tofu Tower
Marinated Tofu in a Tower layered with Grilled Portobella Mushrooms, Couscous,                     

Sautéed Spinach and Seasonal Vegetables, drizzled with Vegan Sriracha Aioli

Dessert
Grandma’s Recipe Key Lime Pie

with Ginger Snap Crust and Raspberry Sauce

Beverage
Choice of Non-alcoholic Drink

(Excludes Mocktails)



Prices are per person. Cannot be combined with any other discount or offer. Tax and gratuity not included.

JANUARY 19 -28,  2024

CAFÉ KARIBO
27 N 3rd Street  |  Fernandina Beach, FL 32034  |  904.277.5269

Available Tuesday-Saturday, 5-9pm  |  Sharing Charge $12

$50 DIN N ER
per person

Choice of Appetizer
Thai Spring Rolls

Featuring Crispy Fried Spicy Pork and Shredded Cabbage Rolls served with Sashimi Dipping Sauce

Tuna Sashimi
Sesame Crusted Sushi Grade Tuna with Asian Vinaigrette and Karibo Asian Slaw

Choice of Entrée
Blackened Mahi

Blackened Fresh Mahi Mahi Fillet topped with a Crab Cake and Tropical Fruit Salsa over         
Coconut Scented Basmati Rice, Sautéed Seasonal Vegetables and Lemon Cream

Fresh Catch of the Day
With Bacon Wrapped Sea Scallops, Coconut Scented Basmati Rice,                                         

Sautéed Seasonal Vegetables and Lemon Basil Beurre Blanc

Crabby Fish and Chips
Crispy Fried Flounder Fillets with Two Crab Cakes, Fresh Slaw, Regular Fries                                       

and Lemon Caper Tartar Sauce

Dessert
Chocolate Ganache Layer Cake 

Layered with Chocolate Buttercream and Belgian Ganache

Beverage
Choice of Non-alcoholic Drink 

(Excludes Mocktails)
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