
Small  Plates
Soup of the Day  8
with festival

Spicy Shrimp   14
with mango slaw 

Crabcakes  14 
plaintain-crusted crabcakes served with mixed greens
and a housemade aioli

Codfish Fritters 8
with jerky lime dip

Fish & Chips   10  /  Large Plate 15
coconut-battered Basa fish served with housemade tartar sauce

New York Beef Sliders    10
with cheddar cheese, lettuce, tomato, spciy mayo

Jerk Chicken Caesar Salad    10  / Large Plate 15

Jerk Chicken Wings (6 pcs)   9
with jerky lime dip

Mushroom Grilled Cheese  8
cremini mushrooms and cheddar cheese on  8-grain bread

Mezze Plate  12
curried chicken salad, guacamole, kale pesto & feta served 
with toasts

Cheese Board  12
Manchego, Goat Cheese & Brie with green apples & toasts

 

Large Plates
Savory Pie of the Day  14
vegetarian pie served with mixed greens 

Jerk Chicken Alfredo  16
jerk-spiced breast over fettucini in creamy sauce

The Edge Burger    15
with cheddar cheese, lettuce, tomato, onion
& spicy mayo served with French Fries

Salmon Burger  18
lettuce, tomato, red onion, chipotle mayo 
served with plantains and arugula

Jumbo Shrimp  26
in pineapple curry sauce with coconut rice 
and served with sweet plaintains

Fish of the Day    { market price }

The Chef ’s Specials  { market price }  
Ask your server about our daily dinner specials

Desserts  $8

Housemade Chocolate Chip Bread Pudding
served with rum-spiced whip cream
Cheesecake 
Chocolate Mousse

 

Sides $6 

French Fries
Festival
Sweet Plantains
Mixed Greens
Coconut Rice
Sauteéd Seasonal Vegetables

Welcome to The Edge.  Blending the flavors of Jamaica & England with a little New York attitude.

Thank You for Dining with Us!                                                                     18% gratuity added to parties of 6 or more
                   J&J     @theedgeharlem  

D   I   N   N   E   R 
Monday thru Friday

  10am-4:30pm 

                                                                    18% gratuity added to parties of 6 or more
                   



Small  Plates
Soup of the Day  8
with festival

Spicy Shrimp   14
with mango slaw 

Crabcakes  14 
plaintain-crusted crabcakes served with mixed greens
and a housemade aioli

Codfish Fritters 8
with jerky lime dip

Fish & Chips   10  /  Large Plate 15
coconut-battered Basa fish served with housemade tartar sauce

New York Beef Sliders    10
with cheddar cheese, lettuce, tomato, spciy mayo

Jerk Chicken Caesar Salad    10  / Large Plate 15

Jerk Chicken Wings (6 pcs)   9
with jerky lime dip

Mushroom Grilled Cheese  8
cremini mushrooms and cheddar cheese on  8-grain bread

Mezze Plate  12
curried chicken salad, guacamole, kale pesto & feta served 
with toasts

Cheese Board  12
Manchego, Goat Cheese & Brie with green apples & toasts

 

Large Plates
Savory Pie of the Day  14
vegetarian pie served with mixed greens 

Jerk Chicken Alfredo  16
jerk-spiced breast over fettucini in creamy sauce

The Edge Burger    15
with cheddar cheese, lettuce, tomato, onion
& spicy mayo served with French Fries

Salmon Burger  18
lettuce, tomato, red onion, chipotle mayo 
served with plantains and arugula

Jumbo Shrimp  26
in pineapple curry sauce with coconut rice 
and served with sweet plaintains

Fish of the Day    { market price }

The Chef ’s Specials  { market price }  
Ask your server about our daily dinner specials

Desserts  $8

Housemade Chocolate Chip Bread Pudding
served with rum-spiced whip cream
Cheesecake 
Chocolate Mousse

 

Sides $6 

French Fries
Festival
Sweet Plantains
Mixed Greens
Coconut Rice
Sauteéd Seasonal Vegetables
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D   I   N   N   E   R 

 

 

                                                                    18% gratuity added to parties of 6 or more
                   



Small  Plates Large Plates

Desserts  $8

Housemade Chocolate Chip Bread Pudding
served with rum-spiced whip cream
Cheesecake 
Chocolate Mousse

Sides $6 

French Fries
Festival
Sweet Plantains
Mixed Greens
Coconut Rice
Sautéed Seasonal Vegetables

                                                                    18% gratuity added to parties of 6 or more
                   

@theedgeharlem  

Welcome to The Edge.  Blending the flavors of Jamaica & England with a little New York attitude.
D   I   N   N   E   R 
Small  Plates
Soup of the Day  8
with festival

Spicy Shrimp   14
with mango slaw 

Crabcakes  14 
plaintain-crusted crabcakes served with mixed greens
and a housemade aioli

Codfish Fritters 8
with jerky lime dip

Fish & Chips   10  /  Large Plate 15
coconut-battered Basa fish served with housemade tartar sauce

New York Beef Sliders    10
with cheddar cheese, lettuce, tomato, spciy mayo

Jerk Chicken Caesar Salad    10  / Large Plate 15

Jerk Chicken Wings (6 pcs)   9
with jerky lime dip

Mushroom Grilled Cheese  8
cremini mushrooms and cheddar cheese on  8-grain bread

Mezze Plate  12
curried chicken salad, guacamole, kale pesto & feta served 
with toasts

Cheese Board  12
Manchego, Goat Cheese & Brie with green apples & toasts

 

Large Plates
Savory Pie of the Day  14
vegetarian pie served with mixed greens 

Jerk Chicken Alfredo  16
jerk-spiced breast over fettucini in creamy sauce

The Edge Burger    15
with cheddar cheese, lettuce, tomato, onion
& spicy mayo served with French Fries

Salmon Burger  18
lettuce, tomato, red onion, chipotle mayo 
served with plantains and arugula

Jumbo Shrimp  26
in pineapple curry sauce with coconut rice 
and served with sweet plaintains

Fish of the Day    { market price }

The Chef ’s Specials  { market price }  
Ask your server about our daily dinner specials

Desserts  $8

Housemade Chocolate Chip Bread Pudding
served with rum-spiced whip cream
Cheesecake 
Chocolate Mousse

 

Sides $6 

French Fries
Festival
Sweet Plantains
Mixed Greens
Coconut Rice
Sauteéd Seasonal Vegetables

Welcome to The Edge.  Blending the flavors of Jamaica & England with a little New York attitude.

Thank You for Dining with Us!                                                                     18% gratuity added to parties of 6 or more
                   J&J     @theedgeharlem  

D   I   N   N   E   R 

Soup of the Day  8
with festival

Spicy Shrimp   14
with mango slaw 

Crabcakes  14 
plaintain-crusted crabcakes served with mixed greens
and a housemade aioli

Codfish Fritters  8
with jerky lime dip

Fish & Chips   10  /  Large Plate 15
coconut-battered Basa fish served with housemade tartar sauce

New York Beef Sliders    10
with cheddar cheese, lettuce, tomato, spicy mayo

Jerk Chicken Caesar Salad    10  / Large Plate 15

Jerk Chicken Wings (6 pcs)   9
with jerky lime dip

Mushroom Grilled Cheese  8
cremini mushrooms and cheddar cheese on  8-grain bread

Mezze Plate  12
curried chicken salad, guacamole, kale pesto & feta served 
with toasts

Cheese Board  12
Manchego, Goat Cheese & Brie with green apples & toasts

Savory Pie of the Day  14
vegetarian pie served with mixed greens 

Spicy Seafood Pasta  25
Scallops, shrimp and mussels in a spicy tomato sauce

The Edge Burger    15
with cheddar cheese, lettuce, tomato, onion,
& spicy mayo served with French Fries

Salmon Burger  18
lettuce, tomato, red onion, chipotle mayo 
served with plantains and arugula

Jumbo Shrimp  26
in pineapple curry sauce with coconut rice 
and served with sweet plantains

Fish of the Day    { market price }

The Chef ’s Specials  { market price }  
Ask your server about our daily dinner specials

Monday thru Sunday
 5pm-close

                                                                    18% gratuity added to parties of 6 or more
                   

Executive Chef: Clement Gogoa 



WEEKEND BRUNCH 
Saturday & Sunday

 11am-4:30pmSmall  Plates
Soup of the Day  8
with festival

Spicy Shrimp   14
with mango slaw 

Crabcakes  14 
plaintain-crusted crabcakes served with mixed greens
and a housemade aioli

Codfish Fritters 8
with jerky lime dip

Fish & Chips   10  /  Large Plate 15
coconut-battered Basa fish served with housemade tartar sauce

New York Beef Sliders    10
with cheddar cheese, lettuce, tomato, spciy mayo

Jerk Chicken Caesar Salad    10  / Large Plate 15

Jerk Chicken Wings (6 pcs)   9
with jerky lime dip

Mushroom Grilled Cheese  8
cremini mushrooms and cheddar cheese on  8-grain bread

Mezze Plate  12
curried chicken salad, guacamole, kale pesto & feta served 
with toasts

Cheese Board  12
Manchego, Goat Cheese & Brie with green apples & toasts

 

Large Plates
Savory Pie of the Day  14
vegetarian pie served with mixed greens 

Jerk Chicken Alfredo  16
jerk-spiced breast over fettucini in creamy sauce

The Edge Burger    15
with cheddar cheese, lettuce, tomato, onion
& spicy mayo served with French Fries

Salmon Burger  18
lettuce, tomato, red onion, chipotle mayo 
served with plantains and arugula

Jumbo Shrimp  26
in pineapple curry sauce with coconut rice 
and served with sweet plaintains

Fish of the Day    { market price }

The Chef ’s Specials  { market price }  
Ask your server about our daily dinner specials

Desserts  $8

Housemade Chocolate Chip Bread Pudding
served with rum-spiced whip cream
Cheesecake 
Chocolate Mousse

 

Sides $6 

French Fries
Festival
Sweet Plantains
Mixed Greens
Coconut Rice
Sauteéd Seasonal Vegetables

Welcome to The Edge.  Blending the flavors of Jamaica & England with a little New York attitude.

Thank You for Dining with Us!                                                                     18% gratuity added to parties of 6 or more
                   J&J     @theedgeharlem  

D   I   N   N   E   R 

New York
Shrimp & Parmesan Grits    16
with scrambled eggs
Add: cheddar chive biscuit +2.5   
OR   gluten-free apple cheddar biscuit  +3 

The Edge BLT on Texas Toast    10
bacon, lettuce, tomato + garlic mayo
served with mixed greens + french fries
 add:   jerk chicken +3    fried egg +2    avocado +2

Bagel with Smoked Salmon    12
cream cheese, capers, red onion + tomato 

Buttermilk Pancakes & Berries  12
with rum-spiced whipped cream

Belgian Waffle & Fruit    10
with rum-spiced whipped cream

The Ultimate Edge Burger    15
with cheddar cheese, bacon, fried egg
& spicy mayo served with french Fries
add:  avocado +2   

Black Bean Veggie Burger    12
lettuce, tomato, cheddar cheese, curry mayo & caramelized
onion spread served with plantains & mixed greens 
add: avocado +2    fried egg +2

Kale Salad     10
kalamata olives, feta, avocado & lemon vinaigrette 
add:  jerk chicken +5   add: shrimp +6

Avocado Smash  9 
on 8-grain toast with organic mixed greens 
add: boiled egg +2   add: smoked salmon +4  

Granola & Yogurt  or  Fruit Bowl  6
add:  fruit +2

Jamaica
Ackee + Saltfish  18
A traditional Jamaican breakfast with festival + sauteed kale 

Jerk Chicken & Waffle 16
jerk-spiced chicken breast with Belgian waffle

Jerk Caesar Salad 10
Add:  jerk chicken +5   add: shrimp +6

Plantain Crusted Crabcakes   22
with housemade aioli, mixed greens & sweet plantains   

Curried Chicken Salad Sandwich   12
sweet plantains & salad 

England
Fish + Chips 14
coconut-battered basa fish  

Savory Pie of the Day  12
vegetarian pie served with Mixed Greens 

Open-Faced Fried Egg Sandwich 9.5
on 8 grain toast, avocado spread, tomato 
served with mixed greens

Grilled Cheese Sandwich    9
on 8 grain toasted bread with mixed green salad
add:  tomato +2   chutney +1   avocado +2   bacon +2
 

Mixed Greens
2 Eggs any style
Egg Whites 
Sautéed Kale
Parmesan Grits 

Gluten-Free bread available upon request +2 

Sides $5 each or 3 sides for $12

Festival
Bacon
Turkey Bacon
Sweet Plantains
French Fries

Welcome to The Edge.  Blending the flavors of Jamaica & England with a little New York attitude.

@theedgeharlem  

Desserts  $8

Housemade Chocolate Chip Bread Pudding
served with rum-spiced whip cream
Cheesecake 
Chocolate Mousse

                                                                    18% gratuity added to parties of 6 or more
                   


