
Starters
Truffled mushrooms, coarse ground soft funchi,!!     9 
fricassee of local and exotic mushrooms

Lobster and crab cakes, vanilla bean aioli,! ! !   15 
crispy prosciutto, baby greens

Lacquered pork belly, soy caramel, apple compote, !   12 
sticky shallots

Grilled prawns chilled, mango chimichurri, ! ! !   14
Madame jeanette papaya

Caramelized scallops, avocado, chipotle lime butter!   13

Gouda flight, roasted pecans, tomato jam, guava!!   16
jelly, rye crisps

Salads and Soups
Classic caesar, white anchovy, shredded parmesan,!   11
torn olive oil croutons

“Soup and Salad”, local sweet potato soup, ! !   13
asparagus, frisee, poached egg, bacon lardons

Keeshi yena salad, mixed greens, gouda smothered!   12
chicken breast, cashews, crispy capers, raisin
vinaigrette

Pickled beets, butter lettuce, crimson onion, feta,!   12
candied pecans, fresh herbs, cabernet dressing

Dutch potato soup, caramelized leeks, smoked ham!     9
and edam kroket

Sopi fruta del mar, local seafood, tomato, fennel,!     9
grilled pan di casi

All prices in $USD

15 % service charge and 1.5% local tax will be added

Please refrain from cigar and pipe smoking
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Mains
Prime sirloin, cocoa nib crusted, parsnip whipped!!   36
potato, espresso demi glace, field greens

Grass fed filet mignon, bonaire sea salt crusted,!   42
gouda gratin, creamed spinach, beurre rouge

Tomahawk ribeye steak, crispy potatoes, bacon,! !   65
cipollini and mushroom jus

Charred kurobuta pork tenderloin, crispy! ! !   32
pork belly, shelling beans, swiss chard

Syrah lamb loin, edam risotto, asparagus,! ! !   39
thyme demi glace

Duck fat fried buttermilk chicken, mashed potato,!   29
Pepper Gravy, green beans and truffled mushrooms
  
Grilled caribbean lobster tail, ricotta tortelloni,!   48
asparagus, roasted tomato cream sauce

Caribbean seafood stew, lobster, prawns, mussels,!   44
squid, coconut saffron broth, crusty baguette

Roasted halibut, chorizo nage, papas criollas,! !   38
wilted swiss chard

Pan crisped sea bass, shell bean mousseline, ! !   36
roasted mushrooms, neuske’s bacon,
leeks, bush beans

Seared grouper, braised greens, coarse ground! !   32 
soft funchi, shrimp creole sauce

Plantain crusted snapper, pompoena risotto,! !   33
papaya beurre blanc

Goat cheese ravioli, house made, chardonnay ! !   26
carrot broth, toasted almonds

Tasting Menu
Five Courses  90
With Wine Pairing  125
Available for Entire Table Only

We offer Vegan and Gluten Free Options
Please notify your server with any allergies
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