
Bread with dips       11,50 
Served with homemade olive tapenade and herb butter 

Tuna tartare     29,50 
Fresh tuna marinated in sesame oil and soy sauce, with  
wasabi mayonnaise, sesame seeds and wakame 
 
Garlic prawns    27,50 
Prawns cooked in garlic cream, served with bread 
 
Carpaccio     27,50 
Beef carpaccio with truffle mayonnaise, arugula, red 
onion, capers, pine nuts and Parmesan cheese 

Portobello bruschetta      23,50 
Artisan bread bruschetta with grilled portobello 
mushrooms, mozarella, tomato and pesto 

Soup of the day    15,50 
Served with bread 

Appetizers 

Salad with grilled vegetables      29,50	 	  
Various grilled vegetables on locally grown lettuce mix with 
pine nuts, vegan cheese and balsamic 
 
Caesar salad with chicken    28,50	 	 	  
Romain lettuce, chicken strips, boiled egg, bacon, croutons, 
Caesar dressing and Parmesan cheese 
 
Asian beef salad    31,50	 	 	 	  
A mix of locally grown lettuce with beef strips, bell pepper, 
onion, mushrooms, bean sprouts, sesame seeds and a hoisin 
dressing 
 
Smoked salmon salad     32,50	 	 	 	  
A fresh salad with smoked salmon, cherry tomatoes, red 
onion, capers and lemon mayonnaise 

Salads 

Vegetable skewer       26,50	 	 	 	 	 	  
Skewer with fresh vegetables, mustard vinaigrette and a salad 
 
Tenderloin    49,50	 	 	 	 	 	 	 	  
Beef tenderloin (200 gr) grilled to your liking served with pepper sauce 

Surf & turf     49,50		 	 	 	 	 	 	  
Grilled tenderloin with prawns and sauce of your choice (pepper sauce/mushroom 
sauce/garlic sauce) 

Chicken satay    36,50	 	 	 	 	 	 	 	  
Marinated chicken skewer (200 gr) served with cassava krupuk and peanut sauce 

Spareribs     41,50	 	 	 	 	 	 	 	  
Grilled spareribs with garlic sauce 

Μixed grill     47,50		 	 	 	 	 	 	  
Spareribs, tenderloin and chicken served with 3 sauces 

Ribeye steak     55,00	 	 	 	 	 	 	 	  
Grilled ribeye steak (250 gr) with pepper sauce 
 
Yellow fin tuna steak     49,50	 	 	 	 	 	 	  
Grilled tuna (180 gr) with sesame seeds served with soy sauce 
 
Prawn skewer     45,50	 	 	 	 	 	 	  
2 grilled prawn skewers with a white wine-lime sauce 
 
 
All dishes are served with stir-fried vegetables and one side dish of 
your choice: fries or steamed white rice

Flame grilled main courses

Portobello burger     32,50	 	 	 	 	  
Burger bun with Portobello, tomato, cucumber, onion, goat cheese and lettuce 
served with yuca fries 
 
Ribeye burger     39,50	 	 	 	 	 	 	 	  
Burger bun with ribeye burger, lettuce, tomato, cucumber, onion, bacon, cheese, 
served with fries 
 

Burgers/schnitzel 

Fries     	 	 	 8,00	 	 	 	 	 	 	  
Yuca fries     	 	 9,50	 	 	 	 	 	 	  
Cajun fries     	   	 8,50	 	 	 	 	 	 	
Steamed rice    	 	 7,50	  
Mixed fresh salad	   	 9,50	 	 	 	 	 	 	
	 	 	 	 	 	 	 	  

Side dishes 

Pasta spinach      26,50	 	 	 	 	
Penne with spinach, mushrooms, sun-dried tomatoes and herb oil 
 
Pumpkin gnocchi    27,50	 
Gnocchi with spicy pumpkin sauce, Parmesan cheese, pine nuts and 
arugula 
 
Spaghetti Bolognese     26,50	 	 	 	
Spaghetti with Bolognese sauce and Parmesan cheese 
 
Pasta Alfredo     23,50	 	 	 	 	 	  
Fettuccine with Alfredo sauce, mushrooms, Parmesan cheese and 
arugula. Add chicken (+6,00) or prawns (6 pieces +10,00)

Pastas  

Chicken burger     35,00	 	 	 	 	 	
Burger bun with marinated chicken, lettuce, tomato, cucumber, 
onion, bacon, cheese, cocktail sauce and fries 
 
Schnitzel     39,50	 	  
Schnitzel served with mushroom sauce, stir-fried vegetables and a 
choice of fries, rice or mixed salad

All our prices are in ANG 
Allergies or dietary requirements? Inform us!     Vegetarian      Vegan       Local



Appetizer 
 
Sopi di pampuna       14,50 	 	 	 	 	  
Homemade pumpkin soup served with a topping of coconut milk and 
arugula 
 
Goat cheese salad      27,50	 	 	 	  
Mix of lettuce with goat cheese from a local farm and grilled vegetables, 
croutons, tomato, cucumber, pine nuts and balsamic dressing 
 
Main dish 
 
Stobá     39,50	 	 	 	 	 	 	 	  
Beef stew served with rice and plantain 
 
Keshi yená	 29,50	 	 	 	 	 	 	 	  
Cheese with a filling of chicken, vegetables, plum and olives served with 
steamed rice 
 
Dessert 
 
Kesio     15,50 
Caramelized flan with whipped cream 

 

Kushina krioyo  
(local dishes from Curaçao) Beef fillet     21,50 

Grilled fillet of beef with carrots and fries or rice 
 
Kipsaté met pindasaus     17,50 
Grilled chicken skewer served with carrots and fries or rice	 	  

Small hamburger     19,50		  
Grilled hamburger on a burger bun with lettuce, tomato and fries 
 

Spaghetti Bolognese     15,00	 	 	 	 	  
Spaghetti with Bolognese sauce and Parmesan cheese 
 
Pasta chicken pesto     15,00	 	 	 	 	  
Penne with cream sauce, chicken, pesto and Parmesan cheese 

Pancakes     12,50	 	 	 	 	 	  
2 pancakes with powdered sugar and syrup 
 

Snack with fries     15,00	  
Choice of frikandel, croquette or chicken nuggets (6) 
 
Kids ice cream     9,50	  
Choice of: vanilla – chocolate – strawberry, with sprinkles and a 
small surprise 

 

Kids menu 

Chocolate brownie     18,50	 	 	 	 	 	 	  
Served with vanilla ice cream and whipped cream 
 
New York style cheesecake     19,50	 	 	 	 	 	  
Cheesecake with a strawberry topping and whipped cream	  
 
Dame blanche     18,50 
Vanilla ice cream, chocolate sauce and whipped cream	 	 	  
 
Ice cream per scoop    6,50	 	 	 	 	 	 	  
Choice of vanilla – strawberry – chocolate or fruit sorbet 

Fruit salad     15,50		 	 	 	 	 	 	  
Mix of fresh fruits 
 
Kesio        15,50	 	 	 	 	 	 	 	  
Local dessert, caramelized flan with whipped cream 

Desserts 

We strive to source locally as much as 

possible. Lettuce, some of our vegetables and 

fresh herbs are organically grown on the 

island. The tuna is regionally caught (when in 

season) and the eggs and goat cheese come 

from a local farm. 

For other ingredients, we have to rely on 

imports and stock on the Island, so 

substitutions may occur due to limited 

availability.

All our prices are in ANG 
Allergies or dietary requirements? Inform us!     Vegetarian      Vegan       Local


