
Win great raffle prizes! Register here

STARTER
Thom kha kai soup | chicken | noodles | scallion | coco cream | curry

or
Home smoked Marlin | lemon mayo | cherry tomato |

grilled garlic-bread
or

Flammkuche | sour cream | garlic mushrooms | cheese | red onion

MAIN COURSE
Pan-fried plaice fillet | pink pepper beurre blanc | spinach mash

or
Ossobuco | risotto | roasted tomato

or
Frittata | cheeses | egg | vegetables | side salad

with arugula and zucchini

DESSERT
Chocolate crème brûlée | mango ice-cream

3-Course Dinner = $45.00



The Bonaire Culinary Week is sponsored by:

Our other event partners:


