. ARUBA RESTAURANT WEEK .”

DINNER M

Taste of Belgium

APPETIZERS

SOPI OESTER (OYSTER SOUP)

A family secret recipe — Enjoy!

or

CROQUETTE DI PISCA (FISH CROQUETTE)

Made from salted cod, served with creamy spicy papaya sauce

or

VEGETABLE QUICHE

A savory pastry crust stuffed with locally grown vegetables topped with
Parmesan cheese, served with ginger pica sauce

MAIN COURSE

WHOLE RED SNAPPER

Crispy fried served with creole sauce, plantains and pan bati

or

KESHI YENA

Savory dish of pulled chicken topped with Gouda cheese

Served with white rise and fresh market vegetables

or

KERIKERI

A savory shredded white fish dish with sautéed vegetables and annatto spice
Served with pan bati and plantain

FREE
KIDS MENU

THREE-COURSE
DINNER

$30




. ARUBA RESTAURANT WEEK .”

DINNER M

Taste of Belgium

DESSERTS

QUESILLO (CARAMEL FLAN)
From our heritage to your table

or

COCADA

A variety of coconut flavored candy

or
ARUBAN COFFEE
Infused with Ponche crema and coffee liqueur, Topped with whipped cream

FREE
KIDS MENU

| THREE-COURSE
DINNER

$30




