APPETIZERS

“SCABECHE” CEVICHE $9.95
Lemon and sea salt marinated fish served with onions, parsley and mild spicy sauce

CHEF’S FAVORITE ESCARGOT $ 8.95
Sautéed snails with onions and okra in a garlic red wine reduction
served with Aruban polenta

GOAT CHEESE & MANGO $9.95
Deep fried Goat Cheese served with mixed greens and creamy mango sauce

SHRIMPS & SCALLOPS $12.25
Served with Asparagus, Funchi (Aruban Polenta) and rlic sauce.

SALADS

“SCABECHE” SALAD $13.95
On mixed green grilled fillet of grouper, roasted pi

Caribbean vinegar dressing

CAESAR SALAD $7.95

Romaine lettuce, Caesar dressing, parmesan c

CHICKEN: + $ 3.00 BEEF: + $ 5.00

SOUPS

SOUP OF THE DAY $ 6.00
Our daily soup selection. Ask your waiter.

FRENCH ONIONS SOUP $7.50
Chicken and beef broths with onions, red wine and parsley topped
with bread and Melt Gouda Cheese.

FISH & SEA FOOI

THE WEST INDIAN GROUPER FIlL
Oven baked grouper fillet stuffe
in a creamy garlic sauce

SEAFOOD PASTA (FRUTTI DI MA
Mixed sautéed seafood in a crea
pasta & parmesan cheese

CHEF’S SEAFOOD CASSEROLE
A Casserole dish of Red Snapper
tomatoes sauce topped with che

OUR “SCABECHE” SPECIAL
Pan fried CATCH OF THE DAY ser
a chopped fresh tomatoes, oniol

COCONUT PINEAPPLE SHRIMPS
On Coconut pineapple cream sa
and coconut flakes

MEATS

“SCABECHE” HOMESTYLE LOIN |
Sautéed Loin Ribs in a chopped f
celery vinegar sauce served wit

10 OZ. CHURRASCO APIMENTAI
Grilled beef tenderloin with Pico
and baked potatoes (or asked yc

SURF &TURF
Grilled Beef tenderloin (6 0z) wit
garlic Shrimp and Scallops servet
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SCABECHE BEESTALEANT & BAE islocaed atthe premises of the lLEuriou s

“Caribbean Paltn Fillage Resort” home asay T om home for resort. awners,
vigtors and Gourmet erthusiasts We have fresh, hedthy and authentic
CaribbearrAruban auising all disheswe s=rve have the best taste of our island

ahid culture.

SCABECHE is atypicd Mediterranean stvle of cookingswhichrefersto a dish of
poached or friedfiah, chicken or Pork tha is marinaed in an agdic meture before

serving. The dishis commaon in Spanish, Salvadoran, Panamanian, Peruyian,
Fhilippine, Puerto Rican, Dominican, Medican and Guatemdan cuiane, and
popular inAruba, wel khownh a5 “PlSCA TEMFERSY . Influences of the dish appear

= far as Ada-Pacific with adjustments to locd food staples

Uur Menu offer s avariety of an Internationd Cuisinewith the exciterment. of our
Caribbearraruban soul.

During the day the SCARECHE EESTAURANT & BAR isardareshing, light and any
restaurant for Breakfast and Lund in arelaxing and friendly surrounding.

Transformed by candlelight inthe evening, a war m and intirnate atmosphere
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