
 

  

Delivery Menu Elements Restaurant 
 

Appetizers, Soup and Salads 
Vegan Caprese (GF) $ 8.00 
Firm tofu marinated in olive oil and fresh basil accompanied by sliced tomatoes and drizzled 
with Aceto-Balsamico drizzle. 
 
BBQ Chickpea Salad (GF) (V) $ 13.75 
Stuffed Romaine lettuce hearts, fresh cilantro, Sweet corn, avocado, tomatoes, onions and 
cheesy chickpea croutons tossed in a creamy cilantro-lime dressing finished with BBQ sauce 
drizzle. 
 
Caesar Salad (GF) (V) $ 10.25   
Traditional salad with romaine lettuce, tossed in our famous homemade dressing, 
accompanied by garlic bread croutons and Parmesan Cheese. 
 
Onion Soup (GF) (V) $ 7.00 
Richly flavored browned-onion broth, enhanced with thyme and rosemary, served with a  
cheese crouton au gratin. 
 

Main Courses 
Vegan Moroccan Meatballs (GF) $ 16.00 
Black beans, red beets and garbanzo bean patties, seasoned with Moroccan spices, served 
over Basmati rice with spiced tomato sauce, green asparagus & toasted almonds. 
 
Bucuti’s 8 oz Gourmet Burger $ 18.00 
USDA Choice chuck beef burger char-grilled, generously topped with bacon, Gouda  
Cheese on a toasted bun, served with Potato salad on the side. 
 
Pasta Alfredo Chicken (GF) $ 23.75  
Traditionally creamy Parmesan cheese sauce tossed with fettuccini pasta topped with 
grilled free-range chicken. 
 
Pasta Alfredo with Salmon (GF) $ 28.25  
A generous portion of pasta Alfredo topped with a perfectly grilled and herb seasoned 
grilled Salmon fillet. 
 
Vegan Potato Gnocchi Delight $ 22.75 
Potato gnocchi sautéed in a touch of olive oil with a rainbow of colored grilled vegetables. 
 
Red Snapper $ 37.25  
Skin on pan fried red snapper filet with homemade pesto, vegetable ratatouille and 
steamed Basmati rice. 
 
Spicy Shrimp (GF) $ 37.25   
Large shrimp carefully simmered in a wonderfully delightful spiced chili cream sauce, served 
with vegetable ratatouille & steamed Basmati rice. 
 
Filet Mignon (GF) $ 28.00 
Center cut, grass fed, Argentinean tenderloin grilled to perfection with a three-peppercorn 
sauce, oven roasted potatoes, sautéed onions and butter glazed carrots. 
 

Dessert 
Classic New York Style Cheese Cake (GF) $ 8.00 
Smooth, rich and creamy filling on a delightful Graham crust, served with a strawberry 
sauce. 
 

Please note that we do not accept cash payments. Payments can be made with credit 

card, debit card.  

(GF) (V) Indicates that these dishes can be converted into gluten free and/or vegan. 
 

FREE DELIVERY, NO SERVICE CHARGE 
Call 5925868 for service between 11 am and 7 pm. Delivery from Noord to Paradera  
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To complement our tasty dishes 
Selected Wines 

from our award winning wine list 
 

 

SPARKLING 

Freixenet Cava, Spain     $ 19.50 

Moët & Chandon Small Brut, France (0.375 L)   $ 49.50 

Pascual Toso Brut, Barrancas, Mendoza, Argentina $ 20.25 

                 

Col de’ Salici Prosecco Superiore Extra Dry, Italy       $ 28.50 

 

 

WHITE 

Louis Guntrum Royal Blue Riesling, Germany   $ 22.50 

Kim Crawford Sauvignon Blanc, New Zealand  $ 32.75 

             Hayes Ranch Pinot Grigio, California  $ 17.75 

Kendall-Jackson AVANT Chardonnay, California     $ 34.00 

Chablis, Simmonet-Febvre, Burgundy, France  $ 35.50 

  

   

RED 

Baron Philippe de Rothschild Pinot Noir, France  $ 20.75 

Pascual Toso Malbec Reserva, Argentina   $ 28.50 

Batasiolo Barolo Piedmont D.O.C.G. Italy  $ 61.75 

MAPU Cabernet Sauvignon, Chile   $ 17.00 

Decoy Cabernet Sauvignon, California, USA  $ 47.50 

 

FOR MORE WINE CHOICES PLEASE VISIT OUR WEBSITE 

ELEMENTSARUBA.COM/MENU 

 

Enjoy award winning Elements menu and fine wine selection in your 

own home! Caribbean, International, Vegan, Vegetarian and Gluten 

Free options served in environmentally friendly, biodegradable 

containers.  

Custom menu items available upon request.. 

Please note that we do offer several kind of beers, liquors and 

spirits by the bottle.  

 
 
 
 
        

 
 
 
 


