“The cold appetizers”

Tuna Tataky

Tataky of yellow fin tuna served with Soy sauce wasabi and sushi ginger.

Caribbean Shrimp Cocktail

A handful of fresh Caribbean Shrimp with Coconut-curry sauce.

Carpaccio, Carpaccio
Thinly sliced tenderloin served with homemade pesto, pine nuts
And fresh Parmesan cheese.

“The hot appetizers”

Shrimp croquettes

Two homemade taste teasers deep fried and served
With tartar sauce.

Chef's scallops
3 skewers of scallops grilled and served with a
Tomato hollandaise sauce.

Green shell mussels
Sautéed in garlic with lobster sauce.
Spicy shrimp
In a spicy, creamy-tomato sauce, just what
The doctor ordered.

Calamari’'s
For Mr. J Cousteau, calamari is a wonder living
In the deep blue sea, in our kitchen this world
Wonder is deep-fried and served with tartar sauce.
Crab cakes “ Fishes and More “ style
Served with Coconut curry sauce.

Service charge not included
Exchange rate: $ 1. - Equals Afl 1.75

$12,-

$10.-

$12.-

$8.-

$9,-

$9.-

$10,-

$9,-

$8.-



“The Soups”

Caribbean Fish Soup
The French have their “bouillabaisse” we have our Fish soup.
Fresh fish, mussels, calamari, scallops and shrimp prepared a la minute
In a daring fish stock.
“New England” Clam Chowder
Do not underestimate the power of this clam chowder.

French Onion Soup
This onion soup is served under a hood of bread and
gratinated with mozzarella.
Dutch Pea soup

You will not find this exceptional “Authentic Dutch Pea Soup”
Anywhere but here, you will love it.

All our appetizers, soups and salads are homemade and fresh.
They are being served with freshly baked bread, butter and
Are ideal as starters.

“The Salads”

Mixed salad
This salad is made out of fresh gourmet lettuce and can be served
With one of our home made dressings
Caesar Salad
In this restaurant this famous salad contains romaine lettuce,
Fresh Parmesan, croutons and a creamy Caesar dressing
Add shrimp + $8, - Add chicken + $4, -
Tomato Mozzarella
Served on a small mixed salad topped with pesto and balsamic vinegar
Caribbean Lobster Salad

Chunks of fresh Caribbean lobster tail with grapefruit and mango.

Served with one of the following home made dressings:
Vinaigrette, ranch or Caesar

Service charge not included
Exchange rate: $ 1. - Equals Afl 1.75

$10.-

$8.-

$6.-

$7.-

$8,-

$7.-

$11,-

$18,-



“Fishes...

Various “Catches of the day” are delivered daily.

We normally have:
Grouper, Red Snapper, Mahi Mahi and Tuna
However, we want to serve our guests only the best products, and so,
depending on the range and, more important, the quality of the fish the local
fishermen propose.
Our staff is aware of what fresh fish we have, and they will be pleased to
advise you. The chef will be more than happy to prepare your fish

the way you like it best.
$22.50

Caribbean lobster tail Market price
This is by far the most Fabulous

Shrimp Creole $24,-.-

Fresh Caribbean shrimp pan-fried and mixed with Creole sauce.
IT you would like to spice this dish up a little just let your server know.

Shrimp Garlic $24.-
And that’s that!!

Shrimp Pina Colada $24.-
Fresh shrimp pan-fried, with a splash of rum, served in
A warm pina colada sauce.
Spicy Shrimp $24.-

Sautéed shrimp in a spicy creamy tomato sauce.

Service charge not included
Exchange rate: $ 1. - Equals Afl 1.75



“The Italian specialties”

Linguini Pescatore
Special mix of the “catches of the day”, mussels, shrimp and calamari.

Fettucinchi Alfredo
The tradional classic. Add chicken + $4, -
Add shrimp + $8, -

Pork or Chicken Parmigiana
Breaded pork or chicken filet gratinated with mozzarella & Parmesan
Served with a side of pasta

Sharing one main course between the two of you is no problem, however,
An additional $4, - will be added to your bill.

Additional Side orders such as, bread, potatoes, rice or pasta
Will be charged at $2, - each.



