. ARUBA RESTAURANT WEEK .”

DINNER M

Café the Plaza

APPETIZERS

LOCAL SOUP OF THE DAY

or

SMALL CARPACCIO

With parmesan and pesto dressing

MAIN COURSE

CREAMY VEGETARIAN LINGUINE

With garlic bread

or

SWORDFISH

With a papaya-coconut sauce, steamed white rice and fried plantains

DESSERTS

HOME-MADE QUESILLO (LOCAL CARAMEL FLAN)
With whipped cream

or

HOME-MADE BROWNIE

With whipped cream

FREE
KIDS MENU

THREE-COURSE
DINNER

$30




