
All prices are in US dollars | Gratuity not include                       
                                                                                                                          

 
                                                                                                                                   39.826.25    08/08 

 Stunning Scenic Beauty 

A p p e t i z e r  
Jumbo Prawn Cocktail, baby greens, fresh mango, jalapeño-honey dressing 17 

Sautéed Scallops, on Cajun, sweet potato chips in sofrito sauce 12 
Caesar Salad, Romaine lettuce, anchovies, garlic croutons and parmesan cheese 10 

Capresse Salad, Italian Mozzarella, cherry tomatoes, balsamic syrup and fresh basil oil 13 
Seared Tuna crostini, fresh tuna on roasted garlic bread, tomato confit with basil and thyme oil 11 

Tropical Bouillabaisse Soup, with scallops, mussels, crab and fresh fish of the day 12 
 

E n t r e e s  
Grilled swordfish, with sesame and nori, roasted garlic and coriander mash, soy&ginger sauce 33 

The Rock, broiled rock lobster tail with roasted garlic butter 
6oz. lobster tail 38 
Twin lobster tail 65 

Grilled Angus tenderloin, lemon roasted pumpkin, chili-Kefir butter 35 
Seared Halibut with grilled artichoke and black bean sauteed in coriander reduction 30 

Baked Sea bass with sweet chili syrup, spiced couscous, green sauce and papaya relish 34 
Aruban Triangle, lobster tail, swordfish and mahi-mahi grilled, with chickpeas and avocado in a red 

curry and coconut sauce 39 
Seafood Risotto, lobster, shrimp, mussels, scallops, calamari, drizzled with tomato sauce and 

parmesan cheese  34 
Roasted Chicken with honey mustard crusted with sauterne-sage reduction, marinated cherry 

tomatoes salad and mushroom ragout 30 
 

All our entrees are served with mashed potatoes, baked potatoes or rice. 
 

Consult your waiter person for tonight’s catch of the day 
 

D e s s e r t  
Mango & Pineapple baked, Ice cream and chocolate-ginger biscotti 

 Coconut-Banana cake with Ice cream 
Piña Colada crème brulee  

Chocolate Devils cake, chocolate sauce 
Aruba fruit medley, fresh Caribbean fruit gratinated in a lemon grass sabayon 

Classic Tiramisu, with bittersweet coco powder 
 

A l l  o u r  d e s s e r t s  a r e  9 .  
 
 
 
 

S i m p l y  f i s h  u s e s  l o c a l l y  c a t c h  f i s h  w h e n e v e r  p o s s i b l e .  


