Main Courses




Fish Specials

Almondine
Pan fried grouper (pangasius) fish fillet
with lots of toasted almonds

Rot1
Oven baked grouper (pangasius)
in Dutch butter
topped with shrimp and scallop

Romanesco

Pan broiled grouper (pangasius) with fresh and
sun-dried tomatoes, basil, garlic extra virgin
olrve oil with just a little cream



Fruits of the Sea

West Indies

Caribbean shrimp in curried coconut milk sauce

Champagne Casserole
Filets of fish, scallops, and crab

poached in a creamy ‘brut’ sauce
Dutch Gouda cheese au gratin

Cazuela

Caribbean shrimp & rock lobster
stewed in an Aruban style chowder
with coconut milk and sweet island spice



Papiamento Specials

Chicken Pomodoro

Baked chicken filet in a tomato 7 basil sauce
ricotta &, mozzarella au gratin served with pasta

Rendang

Indonesian style stewed beef
fresh ginger, cinnamon, star anise and sweet soy
presented with pickled cucumber
toasted cocos & peanut with white rice

T-Bone Favorite
Flame grilled bone-in beef short loin cut

small tenderloin and striploin
with Gorgonzola au gratin



‘Stone Specials”

Cooking on the stone is a healthy and unique
way of dining on our open-air terrace.

Our Stone specials are lightly seasoned

Presented at your table sizzling hot
CooRed to just the point....so you can finisfh it
to your liking. ... ..

Bon Probecho. . . ...
Bon Appetite......



"Grilled and Served
on the Stone”

Shrimp on the stone

Caribbean shrimp
presented with basil tartar sauce

Mermaid

Filet of wahoo and Caribbean shrimp
served with papaya pepper sauce

Neptune

Caribbean rock [obster, mahi-mahi and shrimp
served with lemon butter

Our Stone specials are lightly seasoned
and presented at your table sizzling hot




‘Grilled and Served

on the Stone”

New Zealand lamb chops

Marinated in red wine <7 dried herbs
presented with chimichurri

Madame Butterfly

‘Butterfly cut” beef tenderloin steak,
served with green peppercorn sauce

Surf & Turf
6 0z. Beef tenderloin and

8 0z. Caribbean rock lobster
with charred butter

Our Stone specials are lightly seasoned
and presented at your table sizzling hot




