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RAINFOREST COFFEE
Amaretto, Kahlua and Bailey’s. 

mocha almond coffee
Chocolate Liqueur and Amaretto. 

cafe mambo
Kahlua and Mocha.

jungle mud
Mocha, Bailey’s and Kahlua.

forest mint cafe
Mocha, Peppermint Schnapps and Créme de Menthe.  

critter cafe
Mocha, Créme de Cacao and Grand Marnier. 

brewed coffee or hot tea 

monty’s python
Strawberries and Grapes blended with non fat
frozen yogurt.

cockatoo cocktail
Kiwi, Banana and Strawberries blended with non
fat frozen yogurt.

key wester
Banana and Strawberries blended with non
fat frozen yogurt. 

sheba’s jungle juice
Oreo® Cookies and Coffee blended with non
fat frozen yogurt.

HEAd hunter
Blue Curaco, Vodka and Lime Cordial. 

witch doctor
Chambord, Vodka and Lime Cordial. 

raindrop
Citrus Vodka, Lime Cordial with a sugar rim. 

green lizard
Green Apple Sour Puss, Green Apple Vodka, Melon 
Liquer and Lime Cordial. 

     mount DaIquiri of strawberry
A refreshing frozen concoction made with Coconut 
Rum, fresh strawberries and other magical 
ingredients.  

Mango tango
Fortified with Vodka and Cassis, bursting with Mango 
flavor, and served in our monsoon glass... a frosty 
cold, thirst quenching slushy that’s super-delicious.  

Bailey’s BOa
A great smoothie, blended with Bailey’s, swirled with 
chocolate and creamy yogurt.   

smiley’s sharknip
A wee-nip of Southern Comfort, pineapple juice and 
grenadine, shaken to a frothy frenzy  

dRAFT domestic beer draft imported beer

COFFEE CONCOCTIONS

OTHER BEVERAGES

FROM THE BAR

BEER

SMOOTHIES

SHOOTERS

MINIMUM 1 OZ. SPIRITS.

ask your safari guide for our selection of domestic and imported beers.

non alcoholic delights!

®

®
®

Minimum 1 oz. spirits

SWEETENED Iced Tea • Hot Tea • Coffee • Milk • CHOCOLATE MILK
Natural Still or Sparkling Water •  Apple Juice • Pineapple Juice

Orange Juice • Grapefruit Juice •  tomato Juice
We proudly serve Coca-Cola products.

Rainforest Cafe Specialty
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Wild mushroom flat bread pizza
Wild mushrooms and spinach blended with cream 
cheese, spread over a foccacia flat bread. Lightly
baked and topped with diced tomatoes and drizzled
with a balsamic reduction. 

oven roasted garlic &
red pepper hummus
A creamy dip flavoured with oven roasted garlic and 
roasted red peppers, accompanied with warmed Naan 
Bread. 

Spinach & Artichoke Dip
A creamy blend of artichoke hearts and spinach baked 
golden brown and topped with parmesan cheese. 
Served with a generous portion of tri-coloured nacho 
chips.  

Coastal Calamari
Our tender calamari is lightly breaded in our own spicy 
flour blend and fried golden brown. Served with our 
own zesty horseradish rémoulade. 

torpedo shrimp
Features 6 jumbo phyllo encrusted shrimp fried golden 
brown and served with a tangy sweet chilli sauce.  
 

     Awesome Appetizer Adventure
A great sampler of our Spicy Mango Chicken Strips, 
Spinach Artichoke Dip, Pita Quesadillas and Island 
Bruschetta. 
 

Rainforest pita quesadilla
A new twist to an old favourite! Grilled chicken, roasted 
red peppers, caramelized onions, and melted cheese on 
a grilled pita bread. Served with fresh pico de gallo and 
sour cream. 

spicy mango chicken strips
Golden fried chicken strips, tossed in our own spicy 
mango butter sauce. Accompanied with creamy
coleslaw. 

ISLAND BRUScHETTA
Fresh foccacia bread brushed with garlic oil & baked 
golden brown. Served with a mixture of Roma tomatoes 
and fresh basil. Drizzled with a light balsamic reduction 
and topped with Parmesan cheese. 

jungle wings
1 lb. of lightly breaded chicken wings tossed in our hot, 
medium or mild sauce. Accompanied with baby carrots 
and a creamy Blue cheese dip. 

soup of the day
Chef’s choice soup of the day served with a baked 
garlic breadstick. Ask your Safari Guide for details. 

     Seaside clam chowder
A New England specialty loaded with tender clams, 
potatoes and vegetables. 

Paradise house salad
Crisp greens, red cabbage, Roma tomatoes, carrots
and cucumbers with your choice of dressing and a 
baked garlic breadstick.  

Little Islander Caesar Salad
A classic Caesar salad with toasted croutons, bacon 
bits and Parmesan cheese.  

greek salad
Romaine lettuce, julienne bell peppers, Bermuda 
onion, tomato and cucumber tossed in a red wine 
vinaigrette. Topped with crumbled feta cheese and 
kalamata olives. Served with a baked garlic breadstick.  

buffalo fried chicken salad
Golden fried chicken tenders atop crisp garden greens, 
red cabbage and shredded carrots in a chunky Blue 
cheese dressing. Garnished with Blue cheese crumbles 
and Buffalo sauce.  

     China Island Chicken Salad
Crisp greens tossed with grilled chicken breast, potato 
sticks, rice noodles, toasted sesame seeds, Mandarin 
oranges, red cabbage and shredded carrots. Tossed 
with Rainforest Cafe’s signature China Island dressing. 

APPETIZERS

SOUPS, SIDE & SAFARI SALADS 

Rainforest Cafe Specialty Spicy Item

JOURNEY 
THROUGH OUR 
RETAIL VILLAGE

You’ll discover souvenirs, 

gifts and apparel that will 

make your adventure in the 

rainforest unforgettable! 
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Add a Little Islander Caesar Salad, Paradise House Salad or Soup

      Planet Earth Pasta
Grilled Andouille sausage, garlic sautéed peppers and 
penne pasta tossed with a chunky marinara sauce. 
Topped with Parmesan cheese, cherry pepper and a 
baked garlic breadstick. 

Rasta Pasta
Grilled chicken, penne pasta, walnut pesto, broccoli, 
red peppers and spinach tossed in a garlic Alfredo 
sauce. Topped with Parmesan cheese and a baked 
garlic breadstick. 

     iggy’s wild mushroom alfredo
Smokey bacon sautéed with a wild mushroom blend 
tossed in our own garlic Alfredo sauce. Topped with 
Parmesan cheese and a baked garlic breadstick.  

Mogambo Shrimp rose
Tender shrimp, penne pasta, mushrooms, sundried 
tomatoes, crushed garlic and sweet peas tossed in 
a rose sauce. Topped with Parmesan cheese and a 
baked garlic breadstick. 

     pastalaya
Shrimp, sautéed chicken breast, Andouille sausage, 
bell peppers and onions tossed in a “SPICY” Cajun 
sauce and served with linguine noodles.
May be served with penne or Caribbean rice upon request.

PASTA

Rainforest Cafe Specialty Spicy Item

      Treetop burger
The top of our burger tree! An 8 oz. pure beef burger 
char-broiled and topped with melted Swiss cheese, 
crisp bacon and sautéed mushrooms. Served on a 
toasted potato bun with lettuce, tomato and Bermuda 
onion.  

Rainforest Burger
For a big taste, try our 8 oz. pure beef burger char-
broiled and topped with melted Swiss cheese. Served 
on a toasted potato bun with lettuce, tomato and 
Bermuda onion.  

boreal forest burger
Our 8 oz. pure beef burger char-broiled and topped 
with melted Cheddar cheese, crisp bacon and BBQ 
sauce. Served on a toasted potato bun with lettuce, 
tomato and Bermuda onion.  

ozzie’s nature burger
A grilled all natural vegetarian burger with sautéed 
mushrooms and pico de gallo. Served on a toasted 
foccacia bun and accompanied with leaf lettuce. 

Bamba’s pulled pork sandwich
Go “hog wild” for our own BBQ sauce marinated 
pulled pork, served on a toasted ciabatta bun. 
Accompanied with lettuce, tomato, creamy coleslaw 
and our mango BBQ sauce.  

tracey tree’s toasted turkey wrap
Shaved oven roasted turkey breast, romaine lettuce, 
tomato, bacon and our cheese blend. Seasoned with 
Creole mustard mayonaisse and wrapped in a warm 
herb and garlic tortilla. 

maya’s steak sandwich
An 8 oz. AAA Canadian sirloin steak center-cut aged 
21 days, grilled to your liking. Served open faced 
on garlic toasted bread with onion rings, sautéed 
mushrooms, lettuce and tomato. 

     misty mountain chicken club
Grilled Cajun chicken breast, topped with crisp 
bacon, jalapeno Jack cheese, shredded lettuce and 
tomato. Served on a toasted ciabatta bun with Safari 
sauce and coleslaw. 

CHa! Cha!’s Chicken Wrap
Grilled marinated chicken breast, lettuce, tomato, 
Bermuda onion and mixed cheese wrapped in a 
tomato tortilla. Seasoned with our Safari sauce. 

tuki’s plant sandwich
Grilled zucchini, portabella mushrooms, roasted 
red peppers, tomatoes, shredded lettuce and baby 
spinach with Swiss cheese and Creole mustard 
mayonaisse on a toasted foccacia bun.

SANDWICHES & BURGERS
All burgers and sandwiches are served with Kettle chips or Safari Fries. Substitute a

Little Islander Caesar Salad, Paradise House Salad, or Soup.
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CEDARWOOD SALMON
Farm raised Atlantic salmon fillet seared on a cedar 
plank, served with our creamy cedar egg sauce, 
Caribbean rice and sautéed vegetables. 

congo fish & chips
Tender cod lightly beer battered served on a heaping 
portion of our Safari Fries. Accompanied with our 
zesty tartar sauce and coleslaw. 

      smiley’s shrimp bake
8 succulent shrimp tails baked in garlic butter and 
our three cheese blend, topped with Parmesan 
cheese. Served with a baked garlic breadstick, 
Caribbean rice and sautéed vegetables.

typhoon tilapia
Panko breaded and pan seared tilapia topped with 
fresh pico de gallo and lime. Served with Caribbean 
rice and sautéed vegetables. 

     Mojo Bones
A full rack of slow-roasted pork ribs, dry rubbed and 
basted with our Smokin’ Mojo BBQ sauce, served
with coleslaw and Safari Fries.

Maya’s mixed grill
A playful combination of Mojo Bones, Grilled Shrimp 
and Tuscan Chicken served with Safari Fries and 
sautéed vegetables. 

Tuscan Chicken
Balsamic and tomato marinated chicken breast 
charbroiled and dressed with cucumber, tomato
and kalamata olive salad. Served with red skinned 
garlic mashed potatoes and honey Dijon mustard 
sauce. 

Chicken Fried Chicken
Breaded chicken breast, fried golden brown and 
served with red skinned garlic mashed potatoes, 
creamy country gravy and sautéed vegetables.

jungle chop
Feast on a 10 oz. Bone-in Pork Chop charbroiled and 
smothered in our own BBQ sauce. Served with red 
skinned garlic mashed potatoes, sautéed vegetables 
and a side of mango BBQ sauce. 

jungle beef & barbie combo
Enjoy a AAA 8 oz. top sirloin paired with a BBQ 
shrimp skewer, red skinned garlic mashed potatoes 
and sautéed vegetables. Served with a roasted red 
pepper sauce.  

     primal steak
A 12 oz. AAA center cut N.Y Strip steak, aged 21 
days charbroiled and served with garlic butter. 
Accompanied with red skinned garlic mashed 
potatoes and sautéed vegetables. 

Add a Little Islander Caesar Salad, Paradise House Salad or Soup.

Add a Little Islander Caesar Salad, Paradise House Salad or Soup.

SEAFOOD

BEEF, PORK & CHICKEN

Rainforest Cafe Specialty Spicy Item

SAFARI FRIES   
CARIBBEAN RICE   
TRI-COLOURED NACHO CHIPS   
SAUtéed vegetables   
garlic mashed potatoes   
kettle chips   
onion rings   

sautéed mushrooms   
extra dipping sauce   
bbq shrimp   
grilled chicken   
caramelized onions   
coleslaw  

SIDES
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GORILLAS IN THE MIST
Chocolate topped banana 
cheesecake served with fresh 
whipped cream.  

chocolate diablO
Dark chocolate cake layered 
with rich chocolate, served 
with raspberry sauce and fresh 
whipped cream.  

rio’s classic
apple crumble
A classic apple crumble warmed 
and served with ice cream and 
caramel sauce. 

DESSERTS

sparkling Volcano
A feeding frenzy! Enough for two or more!

A giant rich chocolate brownie cake stacked up high, served 
warm with vanilla ice cream, fresh whipped cream and topped 

with warm caramel and chocolate sauce.

U.S. LOCATIONS

tempe, Az • Anaheim, Ca • Costa Mesa, Ca • Ontario, Ca • San Francisco, Ca 
West Hartford, Ct • Orlando, Fl (DOWNTOWN DISNEY® marketplace)

Orlando, Fl (DISNEY ANIMAL KINGDOM®) • SUNRISE, FL • Chicago, Il • Gurnee, Il
Schaumburg, Il • BURLINGTON, Ma • AUBURN HILLS, Mi • BLOOMINGTON, Mn

Atlantic City, Nj • Edison, Nj • Las Vegas, Nv • Nashville, Tn • Galveston, Tx 
Grapevine, Tx • HOUSTON, Tx • Katy, Tx • San antonio, tx • Seattle, Wa

INTERNATIONAL LOCATIONS

Toronto, Canada • Niagara Falls, Canada • Tokyo, Japan
London, England • Paris, France • dubai, u.A.E.

Call 1.800.394.3839 for the location nearest you
www.niagarafallsrainforestcafe.com


