
D I N N E R
DINNER MENU #002

Launched Juneteenth 2024

est. january 2023

CONNECT WITH US

comfortkitchenbos.com

@comfortkitchenbos

S N A C K S

Okra 
Brown Butter Seared Okra, Masala Spiced Yogurt,  

Plantain Crumb V / GF 14

Seasonal Salad  
Seasonal Lettuce, Radish, Radicchio,  

Pistachio, Berbere Goat Cheese, Nectarine,  
Balsamic Coconut Vinaigrette V / VGO / GF / DFO 16 

Jerk Jackfruit Sliders  
Pickled Red Onion, Coriander Aioli, Baby Arugula V 14

Suya Beef  
Grilled Beef, Caramelized Red Onion,  

Heirloom Tomato, Pickled Mustard Seed,  
Scallion + Mint Relish GF / DF 18 

Kelewele 
Spiced Ripe Plantain, House Hot Sauce (Spicy!)  

Peanut Dukkah VG / GF / DF 12

M E A L S

Jerk Roasted Duck  
Leg, Rice + Peas, Pikliz, Parsley Oil GF / DF 34

Beef Short Rib  
Coffee Cacao Braise, Yuca Fries, Greens,  
Herb Piri Piri, Candied Fresnos GF* / DF 32

Banana Leaf Roasted Chicken  
Leg + Thigh, Cilantro Red Rice, Green Olive + Citrus,  

Aji Verde, Red Cabbage + Jicama Slaw GF 30

New Fish Curry  
Monkfish, Coconut Curry Brodo, Marble Potato,  

Rainbow Carrot, Herb Pistou, House Flatbread GFO / DFO 28

Tahini Eggplant  
Spiced Roasted Eggplant, Garlic Tahini,  

Herb Piri Piri, Toasted Pistachio, 
Watercress + Fennel + Cucumber Salad, Urfa VG / GF 25

Sindhi Mushroom  
Trumpet + Maitake, Brown Butter, Garlic Puree,  

Cassava Spinach Dumplings, Roasted Baby Turnip,  
Toasted Gari, Sweet Chili Drizzle V / GF 26 

V Vegetarian   
VG/VGO Vegan or w/ modification   

DF/DFO Dairy-free or w/ modification 
GF/GFO Gluten-friendly or w/ mod*  

(*Please note that cross-contamination 
may not be possible to avoid) 

  

An automatic 5% kitchen appreciation fee 
will be added to the total of the bill before 
tax and directly benefits the kitchen staff. 

An automatic 20% gratuity will be  
added for parties of 6 or more.   

Before placing order please inform  
your server if a person in your party  
has a food allergy.

S I D E S

Rice  
Cilantro Red Rice  

or Rice + Peas (Beans)  
VG / GF / DF 8 

Yuca Fries  
with Herb Piri Piri  

VG / GF* / DF 10 

Braised Greens  
with Pork Belly Lardon,  

Caramelized Shallots GF / DF 10

Dried Fruit Couscous 
Currant, Apricots, Mint,  
Parsley, Dill VG / DF 8

S W E E T S

Cacao + Blue Corn Cake 
Cacao Cardamom Crema,  

Caramelized Orange GF 14

Mango Ice Cream  
Peanut Brittle GF 13

to note


