
APPETIZERS SOUPS & SALADS

ADD ONS

SANDWICHES & BURGERS
Substitute Fries for Onion Rings, Caesar Salad & House Salad.

SPINACH & ARTICHOKE DIP
Made in-house, served with tortilla chips, garnished with
in-house pico de gallo and shaved parmesan cheese.

CHICKEN CHIMI CHA-CHAS
With sweet corn, onions, black beans, lime, roasted red bell peppers,
mozzarella cheese, guacamole, pico de gallo.

CALAMARI & FRIENDS
Crispy fried calamari topped with breaded banana peppers
and pepperoncini served with sweet chili sauce.

AWESOME APPETIZER ADVENTURE
Chimi Cha-Chas, Spinach & Artichoke Dip, Cheese Sticks,
Chicken Strips and guacamole. 

JUNGLE WINGS
1 lb of chicken wings tossed in your choice of
hot, medium or mild sauce served with carrots, celery
and blue cheese.

PARILLA VEGGIE FLATBREAD
Marinara, grilled zucchini, yellow squash, red bell pepper,
red onion, mozzarella cheese, topped with smoked paprika.

BEEF LAVA NACHOS
Peppers, onions, black beans, Monterey Jack and cheddar cheese,
green onions, sour cream, pico de gallo and chipotle salsa.

CHEF’S SOUP OF THE DAY

BIG ISLANDER CHICKEN CAESAR SALAD

CHINA ISLAND CHICKEN SALAD
Grilled chicken breast, potato sticks, rice noodles, carrots , green onions,
toasted sesame seeds and Mandarin oranges, tossed in our signature
China Island dressing.

CALYPSO CHICKEN SALAD
Crisp greens topped with strawberries, dried cranberries, candied pecans,
red onions, goat cheese, grilled chicken breast and raspberry vinaigrette.
Served with bread and balsamic vinaigrette.

RAINFOREST BURGER
Topped with cheddar cheese, lettuce, tomato,
pickle and onion.

BBQ BACON CHEESE BURGER
Smokin’ Mojo BBQ sauce, cheddar cheese, bacon, lettuce,
tomato, pickle and onion.

THE BEASTLY BURGER
Two patties piled high with cheddar cheese, lettuce,
tomato, pickle and onion.

BLACK BEAN BURGER
A meatless patty of black bean, spices, guacamole,
lettuce, tomato, pickle and onion.

GUACAMOLE BURGER
Pepper-jack cheese, guacamole, lettuce, tomato,
pickle and onion.

BLUE MOUNTAIN CHICKEN SANDWICH
Lemon grilled chicken, bacon, Swiss cheese, roasted red bell peppers,
lettuce, zesty safari sauce, asiago bun.

PORTOBELLO WRAP
Tomato basil wrap, spinach, red onions, roasted red bell peppers,
grilled portobello mushrooms, roasted garlic balsamic dressing.

CHEESE STEAK SANDWICH
Juicy steak smothered with fajita vegatables, mozzarella cheese
served on a hoagie bun.

Pile on the extras! Add bacon, sautéed mushrooms, or onions to your
burger for 1.99! Gluten-free bun can be substituted in above dishes

Add soup or side salad to any entrée
House Favourites Spicy

Grilled BBQ Shrimp 

Coconut Shrimp

Side of Mojo Ribs

Grilled Chicken

SIDES
Seasonal Vegetables 

Caribbean Rice

Onion Rings

Red-skinned Mashed Potatoes
With Gravy

Safari Fries

Poutine

Coleslaw

Attention Guests! Please ask to speak to a manager regarding any food allergies prior to ordering. For parties of 10 or more an 
optional 18% gratuity will be added. US pricing based on currency exchange rate as of June 1, 2019. Check with your credit card 
provider for daily posted rate. Ask your server for rate on US cash. All prices subject to tax and LF (local fee 3.8%).

NiagaraFallsRainforestCafe.com
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BEEF, PORK & CHICKEN
KOREAN SPICY STIR-FRY CHICKEN
Broccoli, carrots, Korean sauce, Mandarin oranges, red bell peppers,
red cabbage, crispy wontons, green onions, sesame seeds and
served with steamed rice.

HICKORY CHICKEN
Smokin’ Mojo BBQ sauce, sautéed mushrooms, melted pepper jack cheese,
red-skinned mashed potatoes served with choice of side.

PARMESAN CHICKEN
Breaded parmesan chicken with marinara sauce,
mozzarella cheese served with linguini.

MOJO BONES
Slow cooked pork spareribs, Smokin’ Mojo BBQ sauce,
served with coleslaw and Safari Fries.

MAYA’S MIXED GRILL
Slow cooked pork spareribs, grilled BBQ shrimp, marinated chicken breast, 
served with Safari Fries and seasonal vegetables.

PRIMAL STEAK
Charbroiled 12 oz. center-cut N.Y. Strip, served with red-skinned
mashed potatoes and seasonal vegetables.

STEAK COMBO
8 oz. steak, with choice of grilled BBQ shrimp or Caribbean Coconut Shrimp,
served with red-skinned mashed potatoes and seasonal vegetables.

SEAFOOD

PASTA

CARIBBEAN COCONUT FRIED SHRIMP
With coleslaw, mango BBQ sauce, served with choice of side.

FISH-N-CHIPS
Two English-style crispy-battered cod served with coleslaw,
tartar sauce and Safari Fries.

SHRIMP TACOS
Beer battered fried shrimp, jalapeño ranch dressing, red cabbage,
pico de gallo served with black beans. 

TASTE OF THE ISLANDS
Caribbean Coconut Shrimp, dynamite scallops and shrimp, blackened tilapia 
topped with mango salsa, choice of side.

HONEY SRIRACHA SALMON
With sweet honey sriracha glaze, steamed rice,
Asian green beans stir-fried and cilantro.

PLANET EARTH PASTA
Garlic, sautéed peppers, cavatappi pasta, tossed with a
chunky marinara sauce. Topped with mozzarella cheese and basil
served with focaccia bread.

PASTALAYA (Spicy)
Sautéed shrimp, Andouille sausage, chicken, green bell peppers,
red onions, tomatoes, linguini pasta all tossed in hot & spicy Cajun sauce.

RASTA PASTA
Sautéed chicken, spinach, red bell peppers, broccoli, cavatappi pasta
all tossed in a walnut pesto Alfredo sauce.

*Gluten-free pastas can be substituted in above dishes for an additional. 


