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DESSERT
GRENME DRULLEE

SERVED WITH FRESH FRUIT

CHOCOLATE bROWNIE

SERVEDWITH El‘.:?.'INFIT OF ORANGE ZEST

$ 129133

AGLASS OF WINE INCLUDED




BREAKHAST

@' CHICKEN
LOBSTER

CHICKEN AND LOBSTER TAKES PRIDE IN WORKING WITH FRESH
AND LOCALLY GROWN PRODUCTS. MANY OF OUR PRODUCTS
ARE HOME-MADE AND YOU CANTASTETHE DIFFERENCE.

BREAKFAST SPECIALS

THE KICKSTARTER m SALMON SCRAMBLE $16
2 Free-range eggs, bacon, Gouda 2 Free-range eggs, smoked salmon,
cheese and freshly baked bread avocado, sour cream and  freshly
HEALTHY BREAKFAST tie W

i BREAKFASTOF CHAMPIONS 8
Yoghurt, fresh fruits, granola, jam and 3 Free-range eqgs, ham, bacon, ’
freshly boked bread Gouda cheese, local mushrooms,
2 Free-range eggs, seasonal vegetables, FRENCH BREAKFAST $14
fresh arugula lettuce and freshly baked 2 Free-range eggs, 2 croissants,
bread fresh strawberries and whipped cream

OUR BREAKFAST SPECIALS INCLUDE ONE GLASS
OF FRESH ORANGE JUICE, LEMONADE OR ICE TEA,
UNLIMITED COFFEE OR TEA AND SERVED

WITH BUTTER AND HOME-MADE JAM

EGGS BENEDICT

NEW YORK $I10 THE LOBSTER $18 ALASKA s$i12

Poached eggs, Bacon, Poached eggs, lobster chunks, Poached eggs, smoked salmon,
Hellandaise sauce and arugula, Hollandaise sauce and capers, Hollandaise souce and
English muffin English muffin English muffin

CREATE YOUR OWN EGGS $6

2 Free Range Eggs Prepared Your Favorite Way And Served With
Two Slices Of Our Freshly Baked Bread

ADDFOR § 2 EACH ADD FOR $ 3 EACH ADD FOR $ 5 EACH

Hom - Goudo Cheese Breakfost Sousage smoked salmon -
Cheddar Cheese - Extra Egg  Hash Browns - Bacon Chornizo
Home Friess-mozzarella Cheese

HEALTHY TWOWARMWAFFLES $9

Eummer fI'UiT Sﬂl{]{j WITh hﬂﬂE"‘:.-’ 6 SERVED'WITH MAPLE 5YRUPAHD POWDERED SUGAR

Yaghurt (lew-fat) $4 Fed bﬂc_ﬁ'ﬁ . 77

Caral $2 Add vanilla ice cream $3

Bowd of fresh sirawberries $8 Add “"fh'ppe{j S $1

Getmadi $5 Add strawberries $5
TWO HOME-MADE EMPANADAS $8

DUTCH PANCAKES (CREPE STYLE) A local specidlty fried puff pastries

SERVEDWITH MAPLE SYRUP AND POWDERED SUGAR stuffad with ~hicken or beaf

GLUTEMN FREE QOFTION. ASK YOURWAITER Hm " H- s o

2 Pancakes $8

Two bagels with smoked salmon, cream cheese,

3 Pancakes $12

Add Nutella §3 lettuce, avocado and copers L
Add b 1 CHICKEN AND WAFFLES

Add {;E;;r; :1 A combination of fried chicken and waffles served

I} SR <5 with maple syrup and a side order of grilled pinecpple.

Add 2 scrambled eggs $4 Add Cheddar or Gouda Cheese $2

Add Bacon %3

cenandlobsteraruba.com E-.‘ etarian meals
= Fia '
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S50UP OFTHE DAY 57
LU \ C I Ask your waiter about cur daily special
GRANDMA’S CHICKEN SOUP $8°
SOUP OF THE DAY Based on grondma’s recipe and
/2 FREE - RANGE CHICKEN served with a fwisf
| SIDE OF YOUR CHOICE CREAMY LOBSTER BISQUE $12
| SODA OF YOUR CHOICE Made with freshly caught rock lobster
Gluten free option, ask your waiter
FRENCH ONION SOUP $8

Topped richly with o Gouda cheese and croutons

<2 | CAESARSALAD $10 LOCAL BUFFALO-MOZZIARELLA SALAD 51 1*‘ 9
£ | Add grilled Chicken $6 Buffalo Mozzarella, fomatoes
<_ | Add Shrimp (4] | $12 and a home-made basil-pesto sauce

S| Json o HE commrwauosrsauo
L3 Pulled free-range rofisserie chicken, walnuts and

AVOCADO AND SHRIMP SALAD $15 1‘3: FOISINS IN @ CUITY Sauce sarved on a wonlon crisp
With lots of Shrimp, cvocodo and
a whisky cocktail sauce

SANDWIGHES

CHICKEN QUESADILLA $10 SPICY CHICKENWRAP $12
Qur famous Chicken meat with fomatoes, A wrap stuffed with marinated chicken, tomatoes
bell peppers and Cheddar cheese bell pepers, o teriyoki sauce and sweet and

SOUN Onlons
8 O WAGYU BURGER 319 TURKEY AVOCADO $12
Served with caramelized onions, bacon, BLT croissant with turkey and a honey-mustard
Gouda cheese and fries cauce and bocon
LOBSTER ROLL 521 CLUB SANDWICH 512
':hL:l!'IkS IDF TE'FIEIE'F, sweet CGGkE{':- JG}JETEF {:}Ur "«-"EI'Si'-'Z}I"I .;_':.f 1 .:|.355i.:: Fre5h|-?.- bgk.ed bp&gd
meat, served on a grilled soft bun fopped with leffuce, tomatoes, avocade,

grilled Chicken, gouda cheese and bacen

LUKGH DISALS

FREE-RANGE ROTISSERIE CHICKEN . LOBSTERTHERMIDOR Sllf?"-:
- Half chicken served with one side dish $ IEE:%._ Fresh lobster chunks, shrimp bits, mushrooms,
-Whole chicken served with fwo side dishes  $29 '\onions and garlic topped with a Hellandaise
Add doz Caribbean rock kabster tail $28 sauce and Parmesan cheese

TRUFFLELINGUINE $22 :,;.;iSFlC"I"I:Hll:I{EH $21
A rich dish with fruffle, Pormesan cheese and Alfredo With a teriyokl sauce, rice and fresh vegetables.
Add grilled chicken $6 Upgrade your chicken to beef fips 59
Add Shrimps (4) $12
Add IBP beef 6 $16
Add a doz Cﬂri[}babeun rock lobster tail $28 SIDC DISNLS

Rice Truffle mac and cheese
FRESH CATCH YIAM  French fries - Add lobster chunks $18
Served with sautéed vegetables, a white wine . BRULEEEERVEETEER T BTG ST R ERE
souce and ane side dish Baked potatoes wiih sour cream  Mix of vegetables
Add Shrimp (4] $12 EXTRA SIDE $5

Add &oz Carnbbean rock lobster fail $28
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AFTETIZERS

SO Urs FRIED CALAMARI 514
Fresh calaman with garlic sauce
SOUP OF THE DAY $7 CHICKEN WINGS $13"
Ask your waiter about our daily special Marinated in our own BBG sauce and '\
GRANDMA’S CHICKEN SOUP gl prepared slow-cooked or fried
Based on grandma’s recipe and ESCARGOTS ESCOFFIER $14
served with o twist One dozen of slow-cooked escargots
CREAMY LOBSTER BISQUE e in garlic butfer and served with foast
Made with freshly caught rock lobster CAESAR SALAD 100,
Gluten free option, ask your waiter Add grilled chicken %6
Add Shrimps (4] $12
3 8

FRENCH ONION SOUP $8 e e MR 516

Topped nchly with a Gouda cheese and

Add a oz Canbbean rock lobster tail $28
cruotons

AVOCADO AND SHRIMP SALAD 515

OUP SDEC'AL‘“ES With lots of Shrimp, avocado and | \

a whisky cocktal sauce

FREE-RANGE ROTISSERIE CHICKEN ] BUFFALO MOZZARELLA SAI.ADI £12 ,,
- Half chicken served with one side dish $17 % Locally rm]d{?j b"-”_hﬁg!‘:’ mﬁzfjt]relhj W'T_h
~Whale chicken served with two side dishes $29 I e = e T e e
A CURRY WALDORF SALAD $12
FRESH CATCH $26 t"-.‘-_ Fulled free-range rotisserie chicken, walnuts
Served with soutéed vegetables, o white wine " and raisins in a curry sauce served on @
sauce and one side dish wonfon'erisp
Add Shrimp (4) $12 LOBSTERTHERMIDOR $21
Add a & or Caribbean rock lobster tail $28 Fresh lobster chunks, shrimp bits, mushrooms,
d onicns and garlic fopped with a Hollandaise

CHICKEN AND LOBSTER $41 Y sauce and Parmesan cheese

Half rotisserie Chicken served with a BBG) sauce and

a0z Rock lebster tail, clarfied butter and one side dish u O '|‘ ” [ R G O O D ST U I.— I,-

FRESH LOBSTER $58
Two doz Caribbean rock lobster fails served ' 80ZIWAGYUBURGER $22
with clarified butter, fresh vagetables and one Served with caramelized onions, bacon,
sicle dish (Gouda cheese and fries
TRUFFLE LINGUINE £22 | CREAMY SHRIMPINAPOT $291%
A rich dish with truffle, Parmesan cheese and Alfreda shrmp and seasonal *{EQE'?GH?E like :
Add grilled Chicken $6 creqm sauce served with one side dish
Add Shrimps (4) $12 ALMOND-CRUSTED $26
Add IBF Beef tips $ 16 PAN-FRIED GROUPER '
Add a 6oz Canbbean rock lobster tall $28 o8 [jmed W'tg UJ?};::E wine sauce, vegefables
and one side dis
SP.“:? Cl'llll:lﬂI:EH | $22 Add Shrimp (4) s12
With a teriyaki sauce, rice and fresh vegetables Add o 6 oz lobster Coribbean rock bbster il $28
Upgrade your chicken fo beef tips 39 8 0ZU.5.D.A IBPFILETMIGNON $31
SURFANDTURE s48 Served with a red wine sauce, fresh
tables with ide dish
Goz US.DA, IBP tenderloin and a oz Caribbean UEQE Ty u~:.r| PR
: . : Add Shrimp (4] si2
rock lobster fail, served with o red wine sauce, i
clarified butter and one side dish of your cheice BBQGLAZED SPARERIBS %16 N,
SE'WE% wéﬁw }::mrn on the cob and '-
one side dis
SIDE DISHES
Rice Truffle mac and cheese VEGIE PASTA _ ) $20
Frerich fries S SR SR Linguini pasfa, arugula, pesio walnui
Mashed potatoes and gravy  Corn on the cob served with grilled roosted tomatoes

Baked potatoes with sour cream  Mix of vegetables

Plantains EXTRA SIDE 84



