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To Start

Feta & Calamari Salad  $11 | NAF 19.58 

mesclun, tomatoes, cucumbers, 
rosemary & thyme vinaigrette 

Arugula & Prosciutto  $12 | NAF 21.36 
figs, parmesan, merlot vinaigrette
 
Chicken & Sautéed Pears $12 | NAF 21.36  
mixed greens, walnuts, provolone cheese,
cherry tomatoes, grain mustard vinaigrette 
 
Beef Carpaccio   $13 | NAF 23.14 

sautéed mushrooms, smoked tomato mayonnaise

Grouper & Salmon Carpaccio $14 | NAF 24.92

capers, red onions, orange-mustard vinaigrette

Shrimp Escabeche  $12 | NAF 21.36   
marinated in citrus, roasted garlic, 
parsley, bell peppers 

Gazpacho (v)    $ 9 | NAF 16.02

a cool treat for a hot night, 
pita bread chips

Antipasti Platter  $12 | NAF 21.36  

roasted bell peppers, black olives, 
grilled eggplant, yellow squash, 
manchego cheese, chorizo, crostini

Dolmas (v)   $10 | NAF 17.80 
grape leaves stuffed with rice, onion, 
pine nuts and mint, yogurt-dill sauce                                            

                                       

  

Shareables

Mains

Catch of the Day  $27 | NAF 48.06 
white wine, parsley, garlic, 
grilled vegetables 

Seared Salmon   $26 | NAF 46.28 
lobster broth, vegetables, 
basil couscous

Spaghetti Vongole  $23 | NAF 40.94 

clams, parsley, garlic, white wine

Pan Fried Chicken Breast  $25 | NAF 44.50

stuffed with shrimp, baby spinach, 
tomato sauce, egg fettuccine

Grilled Tenderloin  $30 | NAF  53.40

red wine chocolate sauce, 
mushrooms, leek purée

Rack of Lamb   $32 | NAF  56.96

thyme brown gravy, 
fennel & chard mashed potatoes

Eggplant (v)   $22 | NAF 39.16

pecorino romano crust, tomatoes,
mint sauce, watercress

Sides
Rosemary Potatoes  $ 3 | NAF 5.34

Basmati Rice   $ 3 | NAF 5.34

Fennel Mashed Potatoes  $ 3 | NAF 5.34

French Fries   $ 3 | NAF 5.34Neve Gelato ice cream
6.00
Cappuccino & Dulce de Leche
6.00

 

Salad
Mesclun & Feta 
calamari, tomato, cucumber, rosemary & thyme vinaigrette 

Arugula & Prosciutto 
arugula, figs, parmesan, merlot vinaigrette
 $12 - with grilled chicken
 
Beef Carpaccio 
sautéed mushrooms, smoked tomato mayonnaise

grouper & Salmon Carpaccio 
capers, red onion, mixed greens, red bell pepper mayonnaise

Shrimp Escabeche   
citrus marinated in paprika, herbs and vegetables 

Dolmas 
stuffed grape leaves - with rice, onion, pine nuts, mint, yogurt dressing

Main Courses
Catch of the Day   
white wine, parsley, garlic and grilled vegetables(what is starch??)

poached Salmon (alternative??)
vegetables & lobster broth, 

Spaghetti a la Vongole 
clams, parsley, garlic, white wine

Chicken breast 
roasted garlic, tomato &  black olive sauce, lemon and thyme potatoes

Grilled Tenderloin
red wine chocolate sauce, parmesan risotto

Creamy Risotto
with artichokes and goat cheese

Chef's 3-course menu $39

side dishes

 
 

3-2share (three types to share):

3-2 share Kebab   $20 | NAF 35.60

grilled beef, chicken and pork skewers
with smoked chili sauce & mint yogurt dip

3-2 share Quesadillas  $18 | NAF 32.04

beef, shrimp and chicken quesadillas
with cheddar-mozzarella cheese,
pica de papaya and cilantro sauce

Campagne Salad 
mix greens, cherry tomatoes, pears, caramelized walnuts and soft provolone cheese with grill chicken

Eye Rood

Catch Of The Day  $28 | NAF 49.84 
seared with fresh garlic and herbs, 
artichoke risotto and grilled vegetables

Burger Deluxe
8 oz grill patty, caramelized onion, 
sauteed mushroom, smoked bacon and 
Swiss cheese serving w/ seasoned fries    

Tuna Tartare 
red tuna loin with spring onion, avocado, ginger and soy citrus emulsion
Tuna Tartar  $12 | NAF 21.36

with shallots, ginger, capers, 
Belgium endives and peppers lemon oil

Filet Mignon Salad $14 | NAF 24.92

with greens, onion rings and 
balsamic tomato chutney

Tuna Tartar  $12 | NAF 21.36

with shallots, ginger, capers, 
Belgium endives and peppers lemon oil

Seafood Soup  $12 | NAF 21.36

with mussels, shrimps and squid, 
flamed with Pernod 

Steamed Mussels   $12 | NAF 21.36

in vodka, with cherry tomatoes,
fresh thyme and grilled crostini

      

Marinated Olives  $4 | NAF 7.12

Bruschetta Flight  $5 | NAF 8.90

Garlic Bread with Herbed Goat Cheese, 
Prosciutto, Sun-Dried Tomato and Basil

Chips ‘n Dips  $6 | NAF 10.68

Tortilla Chips, Spicy Guacamole, 
Sour Cream, Salsa, Jalapeño Peppers

Dutch “Bitterballen”         $5 | NAF 8.90

Bite-size Meat Croquettes (6) 
with French Mustard

Middle Eastern Dip $8 | NAF 14.24

Hummus, Spicy Baba Ganoush Dip, 
Grilled Pita Bread Wedges and a 
Tomato Cucumber Salad

Spicy Fries   $4 | NAF 7.12

with 3 Dipping Sauces

Cheese Flight          $10 | NAF 17.80
Selection of Artisanal Cheeses, 
Crackers and Red Onion Marmalade

BBQ Chicken Wings      $10 | NAF 17.80

With Celery & Carrot sticks,
Blue Cheese Dressing and Spicy Ranch

3 Cheese Quesadilla $9 | NAF 16.02 

With bell peppers and Onions, served with
Jalapeño Peppers, Sour Cream and Salsa
 $11 - with Chicken Strips

Crispy Jumbo Shrimp   $15 | NAF 26.70

Wrapped in Cured Beef, Spicy Aioli

seared with fresh garlic and herbs, 
artichoke risotto and grilled vegetables

Swordfish   $28 | NAF 49.84

crab crusted, with grilled vegetables,
wasabi mashed potato and
lemon butter sauce

vanilla infused Chicken $22 | NAF 39.16

with almond rice and lemon grass glaze

Italian Meatballs  $20 | NAF 35.60

Beef meatballs in fresh basil pomodoro sauce 
with spaghetti and Parmesan cheese
  
3 X Curry   $22 | NAF 39.16

- mozarella & spinach curry
- cauliflower Florette in yellow curry sauce
- vegetables in red smoked curry
served with grilled flatbread or steamed rice

lemon and thyme potatoes

Chef's 3-course menu $45 | NAF 80.10

Let our chef suprise you and discover that not only 
the view is spectacular

To Share

Foccacia            $10 | NAF 17.80

sautéed vegetables, salami, goat cheese

Potobello pizzeta  $10 | NAF 17.80

pecorino romano cheese, tomato basil sauce

Baden Powellweg 1 
Willemstad, Curacao


