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LUNCH MENU

THE RESTAURANT AT TIERRA DEL SOL

", AFUEA RESTALIRANT WEEN o

Appetizers

PERUVIAN CEVICHE
Assorted seafood, orange, cilantro, corn,

avocado and peppers

MIDDLE EASTERN DUCK
Saffron couscous, sliced duck breast, dried apricots,
cranberries, cilantro, lemon, five spice yogurt

with a salted almond honey dressing

Entrees

KESHI YENA
Shredded chicken stew with bell pepper, raisins,

onions, capers, layered between slices of Gouda

cheese

TWO-COURSE
LUNCH

$ 1 5 DJAMPOUW FILET

Pan seared Aruban grouper fillet, saffron rice and

| creole sauce

W hope you've
enjoyved your dining
experience with us.
Please let us know

your feedback with
a review on
(2xe) tripadvisor
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THREE-COURSE
DINNER

$40

W hope you've
anjoyed your dining
axperience with us.
Please let us know
yaur feedback with

4 reyiew an

BT tripadvisor

DINNER MENU

THE RESTAURANT AT TIERRA DEL SOL

Appetizers

SURF & TURF

Beef tataki carpaccio, tempura shrimp, wakame,
green beans salad, grilled green scallions and
hoisin lime vinaigrette

ESCARGOTS ESCOFFIER
Vineyard snails baked with fine herbs and
garlic butter and Parmesan cheese bruschetta

SOPI AWA DI PLAYA
Clear Aruban seafood soup with chopped scallions
and toasted almonds

Entrees

BEEF TENDERLOIN
Pan seared with vegetables, potato and
Béarnaise sauce

DJAMPOUW FILET AND SHRIMP
Pan seared Aruban grouper fillet, garlic shrimps
with mixed vegetables potato puree and citrus butter sauce

KESHI YENA
Shredded chicken stew with bell pepper, raisins, onions,
capers, layered between slices of Gouda cheese

Desserts

QUESILLO
Caramel flan, with butterscotch caramel sauce
and vanilla ice cream

SHERBET ICE CREAM
Passion fruit sherbet with fresh tropical fruits

and sliced mint @

CHOCOLATE BROWNIE t%.]mm"'s
Vanilla ice cream "



