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LOCAL TROPICAL YELLOWFIN TUNA TARTAR........ 28,95

Local tuna, fresh avocado, mango, lemon, cucumber, sesame oil

AR SRS o e

With fresh garlic, olive oil, white wine, fresh parsley

LOCAL RED SNAPPER CEVICHE ...,

Ceviche of local Red Snapper with crispy fried plantain

GRILLED VEGETABLES (VEGGIE).........cocove....

Zucchini, eggplant, red bell pepper, baby arugula, balsamic glaze

TRADITIONAL cARIBBEAN BANANA Soup (VEGGIE)..17.50

With green banana, carrot, celery, crispy garlic, olive oil

LOCAL 'MUST TRY' S0P MARISKO....22.00

Fish soup with shrimp, mussel, squid, fish, lobster fumet
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MEET OUR MEATS‘

CURACAO STYLE STOBA.....ovvvriiiieiieiie s 33.00
Slow braised beef, white rice, tomato, cucumber, avocado salad
TAMAICAN TERK CHICKEN SKEWER.................... 38.00

Chicken thighs marinated in jerk sauce on a skewer with onion, red

bell pepper, pineapple bits
TAMAICAN TERK SKIRT STEAK ..., 48.00

Juicy skirt steak, spicy jerk sauce, brown sugar sweetness, fries

CARIBBEAN PINEAPPLE BABY BACK RIBS............. 47.95

Tasty ribs, pineapple BBQ sauce, grilled slices of pineapple, fries

AVILA BEEF BURGER ....vvveeeeeeeeeeeeeeee e 33.95

Bacon, cheese, pickles, red onion, tomato, homemade corn garlic

bun, fries
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' SALADS & VEGGIE

QUINOA SALA» WITH LeMON CONAIT (VEGGIE)... 22.50

Rainbow quinoa, red onions, mango, tomatoes, cucumbers, feta,

avocado vinaigrette

SMOKED CHICKEN SALAD.....ooeeeeeeeeeee,

Mixed green salad, pine nuts, sun-dried tomatoes, horseradish

dressing

SR SUEMCSALAY ., o S e e e

Fresh green salad, cucumber, feta, chimichurri dressing, carrot oil

VEGAN PENNE PASTA GLUTEN FReE (VEGGIE)...

Fresh vegetables, garlic bell pepper cream sauce

. 32,50

e d

| FUNCH) FRIES 3. 90

8 grated Gouda cheese,
" Krioyo dip
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SEAFOOD PLATTER FOR TWO.....oevvvvveeeeeriinins

Clams, shrimps, squid, mussels, crayfish, tuna filet, garlic white wine

cream sauce with sauteed roasted potato, fresh stir fried vegetables

LOCALLY cAUGHT WHOLE RED SNAPPER........... 49.00
with Krioyo sauce, mixed salad, funchi fries
FETTUCUNE cARIBBEAN SEAFOOD .................... 36.00

Clams, shrimps, squid, mussels, crayfish, lobster bisque,

marinara sauce

FRESHLY cAUGHT MAHI MAHI FILET................... 46.50
Lemon cream sauce, grilled vegetables
BLUES CONCH BURGER..........ovven, 38,00

Conch meat burger, tomatoes, lettuce, red onion, homemade corn
garlic bun, funchi fries
T N
DESSERTS

COGONUTRQUESIE L0y, marm e 7 s

Salty caramel sauce, whipped cream

PINA COLAPA ICE CREAM IN A PINEAPPLE ............. 17.50

With 3 scoops of coconut, pineapple, vanilla ice-cream

CURACAO PUMPKIN CHOCOLATE CHEESECAKE ....... 17.50 A ..

. N
Chocolate ice cream

cockTAL TP
- SLUE WAVE 2\.50

‘ ) _‘l Vs\lkte rum, pmeapp\e juice,
V l- . coconut rum, blue cur‘acao
r\ime juice, lemon juice,
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FRENCH FRIES 6.90 * FRESH STIR FRIEP VEGETABLES 12,50 * BACON WRAPPED ASPARAGUS 10.50
SWEET POTATO FRIES 9.90 * SAUTEED ROASTED POTATO 9.00




