‘j_\Soups & Appetizers

Bruschetta di Aruba - $ 11.00
Triangle shaped toasted cornbread croutons topped with tomatoes,
o @ions, garlic & a touch of homegrown basil.

Mahi Mahi Ceviche - $ 17. 50
Made from Mahi Mahi filet" cooJced“un-fresh Ilmejwces and enhanced wrth bell pepper :
onions and olive oil, W|th Blaok Kalamata ollves & plantaln chips.
: Medlterranean Mezze S 12 50 B :
_Chili Hummus, Babaghanoush &T‘(‘tz|k| spread
Served with toasted p‘ta ch|ps =

-

Avocado & Mangp Tartare 51‘3 50
© Ona bed: ofmrxed'garden lettuce tapped W|th micro greens & wonton chlps
Lk Accompaqred-wrth a.Balsamgé Olna%ette

: -‘\.' rr i' ~ .' o be

= ‘Arepas wuj) Alan ”N(echada”\$11 50 : 3 :
W . Slow roasted'egp‘?a&t, shredded & carefully tossed with a homemade BBQsauce. ==
o Pak Accompamed w;th s'kced plckled omqns,,topped on a vegan butter fried corn patty

v = _‘» Y 3 X

o Fried Calaman $15 (lt)x ‘- b s : S
" Marinated: Ca’famarl rmgs fried crrspy, seasoned W|th sesame saIt sp|cy chlpotle sauce &
;garnlshed vsuth raiapeno sI|ces Ry ol ST Sk

=N
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- French Onlon soup $10 50 : 3
Caramellzed ohlons, enhanced with ths/,me and rosemary, served |n a brovvn snlon broth
topped W|th a croutoﬂ ﬁ‘melted Gouda cheese nae -

~

| Entrée :S'a'l'ads'.i ST T St
Crab avocado salad— $25 . -
&7 _ LA ved with crab meat, ripe avocado, Russian dressmg and fresh basil Served together with
3 o ywonton chrps : = :

Elements Cobb SaIad $21 - . £ s e
- Chopped tomatoes, cucumber, bacon, b0|led egg, grllled chlcken breast, avocado
Crumbled blue cheese & black O|IVES on mixed Iettuce W|th vmalgrette

CaesaNSaIad Plam $14.00
Crispy-romaine Iettuce tossed in our home made dressmg topped with Parmesan cheese &
oven baked croutons. :
Add grilled chlcken breast - $4 OO
~ Add mahi-mahi fillet - $4:00 -

3

Please note that we do not accept cash payments.
Please inform your server of any allergies or dietary restrictions.

There is no‘additional service charge added to your bill
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A % Sandwiches and more
Avocado, Tomato & Arugula Toast - $15.00

=%_Mashed avocados on toasted sour dough bread, sprinkled with black pepper & a touch of
. tsnﬁle oil.

BLT Supreme Sandwich - $16.00 2
Bacon, lettuce, tomatoes, Cheddal’d'leese on a baked artisan bun with a Chlpotle mayonnalse

Y
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Cuban Panini-$18.00 ~ © ...
Honey cured ham, Swiss cheese and c‘rlspy bacon folded into a grilled baguette served wrth

\\,A

._mustard&prckles . ‘-._ X=X

j Bucutl Wagyu Burger 526 00
80z Wagyu beef,paxty Char grllled and generously topped with bacon, choice of cheese
“(Swiss, Gouda,or"Eheddar)seryed w+th ch|I| mayonnalse

~ Served with French Frles >
e < .'/\- - Ty -

Vegg|e Burg‘er 5'22‘ QQ ' :
-Vegg|e pattles‘-v aﬁR‘irssran dressmg, Iettuce tomato & vegan cheese
-_ Served W|th'French “Frrés or‘Garden Salad
N ;Pulled Pork Sandwi’c'l'\ $20 00 :
_ “ Classic pulled-pnrk perfectly seasoned on a Br|oche bun with Monterey Jack cheese sauteed

\(

onion & chili glaze. : it v

Served with sweet potato fries.” - ~ : v e

Grllled Mahl Mahi Sandwmh $19.00 ; P . SRR '~_‘-.

Cajun spiced grrlled ﬁsh’-flllet layered on a toasted bun wrth lettuce tomato omons & passmn
fruit tartarsauce, 'j;~ : o i N o SR ’__.\: M

Taco’s ahd--Wraps. B 57 d BRERAE S Sl

Crispy Chicken Quesadillas $16.00 :
Grilled chicken breast with Monterey Jack & Cheddar Cheese; wrapped in.a warm crispy flour
tortilla accompanled with'guacamole, sour cream and salsa:

Fish Taco s- $16 00 ~ : :
Grilled Mahi Mahi strlps layered in flour tortlllas topped with a troplcal fru|t salsa grllled
pmeapple & Sriracha Mayonnalse X

Jerk Chicken Taco s - $16.00 ~

Chicken strips marinated with jerk seasoning, perfectly cooked served with avocado sauce,
mango pineapple salsa & crispy onion rings.

Served with sweet potato fries.

Pulled Pork Taco’s - $18.00

Classic pulled pQrk perfectly seasoned warm tortllla chipotle mayo sauce, onions, mozzarella &
cheddar cheese

Served W|th sweet potato fries.

N
funa Pita Pocket -$14.00
Stuffed pi_ta,\gith in-mayonnaise tossedtuna flakes & chopped onions.

anchero Wrap - $15.00
Grilled-chickén breéSt, lettuce, tomato, carrots, onions, cucumbers & sun dried tomato pesto in
a flour "aranch dip.

Please note that we do not accept cash payments.
Please inform your server of any allergies or dietary restrictions.
There'is no additional service charge added to your bill
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% Octopus & Burrata -$29.00
& Warm grilled octopus served with freshly home-made Burrata & lemon vinaigrette.

““Steak & Fries -$45.00
80z NY strip steak, cook to your dqsire temperature with homemade steak sauce.
Served with French fries & garden §alad with house vinaigrette.
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 Side & Snacks
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.Bruschetta diAruba-$11.00 s SRR

- Five Golden Chlcken ]'enders with Honey Mustard Sauce $15.00

~Ten Fire Cracker Wlngs \qlth BBQ sauce - $15.00

Six Crispy SprlngRo[Is (Vegan) w1th Sweet & Sour Sauce - $7.50

Six Blooming Onion ngs LVegan) ‘with BBQ: & Chlpotle $9.00

. Six Dutch (Blt‘terlaallen) Ragout: Fnttélas -$7. 50
: 'PltaTrlanglé’&wnh Hummusﬁlegan)»ﬁs 00

Crispy Tortilla C_h'lﬁs wﬂ:h $3_ur Crean\ Salsa & Guacamole -$10.00

SRS Garden Salad -. d - @r‘ j-;, 3 e
~French Fries - $7DO° RO 1S o it b

- ‘Sweet Potato Frles $9 50 . '{ T

l

B -,Truffle Fnes wnth Farmesan $13 50 -v :

e
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Desserts SR _-.{ A s 5
Assorted ice cream /sOrbets $9. 50 aReE e : 4
Please ask your walterfor,the daily chonces Three Scoops ST PR e e

3 . ~

»

Five ngh Chocolate Cal(e - $15. 50 :

- 5 layers of dark m0|st chocolate cake with snlky smooth f|l||ng
Carrot Cake withﬁtrawberries -$13.00

Moist ca’ke served with-Almend ice’cream-and pistachios.

,_§< :
Caramellzed Banana cake - $ 11.00

Texture. banana «cake accompanied by Bailey’s ice cream, caramel sauce, .
'and topped w1th caramellzed banana’ - !

Panna Cotta - $ 12.00 ’ TS

Vegan vanilla Panna cotta W|th strawberry sauce and macerate berrles
N .

Passion-Pavlova - $>'12.00_

Baked Meringue, refreshing passion fruit sorbet, whipped cream,

topped with'passion fruit seeds 2 ;

- Pistachio Creme Brule $ 13 00
- Baked p|stach|o custard finished with fresh berrles candied.pistachio
and fresh m|nt

Caram&l‘[zed' Pmeapple and Coconut Sorbetto - $ 11.00
Marmated in: splced rum and served with-macerated berries and fresh mint

Please note that we do not accept cash payments.
Please inform your server of any allergies or dietary restrictions.
There is no additional service charge added to your bill
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