Restaurant, | Elements AUTENTICO
WEEK Restaurant Aruba Culinary Festival

RAPPETIZER
TUNA PONZU

Seared, sesame crusted tuna, homemade ponzu, tropical fruit
salsq, spring onions, nori

TOFU PONZU (V)

Seared tofu, homemade ponzuy, tropical fruit salsa,
spring onions, nori, roasted sesame

MAIN COURSE
SEAFOOD BLACK LINGUINI

Fresh squid ink pasta, truffle-white wine reduction, sautéed mixed seafood,
fresh micro greens, shredded parmesan

RED PESTO GNOCCHI (V)

Potato gnocchi, red pepper pesto, mixed sautéed vegetables,
fresh micro greens

DESSERT
CASHEWS & VANILLA

Homemade cashew cake, roasted cashews, fresh orange,
vegan vanilla ice cream

(v): vegan option




