
Prices are in USD. All major Credits Cards are accepted. No service charge.

Soups
French OniOn SOup 10

Caramelized Onions | Gratinated Cheese Crouton 

creamy SeaFOOd SOup 14
Mixed Seafood | Saffron | Croutons  

Appetizers
Tuna & Shrimp 'aguachile' 18

Sweet & Sour Cucumber | Coriander | Red Onion | Pickled Radish  

ceviche 15
Local Catch | Mango | Crispy Tortilla | Lime | Red Pepper 

BeeF carpacciO 16
Arugula | Truffle Mayonnaise | Pine Nuts | Capers | Parmesan Cheese  

STeamed dumplingS 14
Chicken Filling | Scallions | Sesame | Chilli Sauce 

Flamed BeeF rOllS 17
Sweet & Sour Salad | Green Asparagus | Wassabi - Soy Vinaigrette | Crispy Onions

SmOked Tuna TarTare 17
Teriyaki Gel | Wakame | Grilled Watermelon | Scallions 

BurraTa 16
Tomato Salad | Tomato Tartar | Baby Arugula | Grilled Bread 

cheF'S plaTTer 29
Let our Chef surprise you!



Prices are in USD. All major Credits Cards are accepted. No service charge.

Main Courses
'miSO' SalmOn 38

Stir Fried Vegetables | Steamed Rice | Miso Glaze | Sesame Seeds

mahi mahi & Shrimp 39
  Grilled Mahi Mahi Fillet | Creamy Shrimp Risotto | Steamed Bimi | Puffed Cherry Tomato | Butter Sauce

Barracuda FilleT 38
Dutch Potatoes | Ratatouille | Cherry Tomatoes | Creamy Puffed Garlic Sauce

Tuna STeak TaTaki STyle 39
Steamed Rice | Szechuan - Vegetables | Sweet & Sour Sauce 

TruFFle riSOTTO 36
Poached Egg | Mixed Mushrooms | Grilled Green Asparagus | Parmesan Cheese | Baby Arugula

rack OF lamB 57
Dutch Potatoes | Grilled Zucchini | Chimichurri | Bell Pepper

grilled riB eye 14Oz 48
Steak Frites | Home Made Garlic Butter | Romaine Salad

FileT mignOn 8Oz 38
Haricots Verts in Bacon | Potato Mousseline | Creamy Green Peppercorn Sauce 

STeak & lOBSTer 52
6oz Black Angus Tenderloin | 4oz Lobster Tail | Mixed Vegetables | Potato Mousseline | Hollandaise Sauce

grilled Flank STeak 36
Dutch Potatoes | Mixed Forest Mushrooms | Glazed Carrots | Bearnaise Sauce

Salads
caeSar Salad 14

Bacon | Egg | Parmesan Cheese | Croutons 

Shrimp & BeeF Salad 18
Sweet & Sour Vegetables | Teriyaki Glaze  



Prices are in USD. All major Credits Cards are accepted. No service charge.

Sushi
rainBOw rOll  14

Salmon | Tuna | Avocado | Wakame |  
Cucumber | Eel glaze

wilhelmina rOll 16
Spicy Tuna Tartare | Truffle Oil | Soy Paper |  

Scallions | Crispy Potato

Que paSa 14
Salmon | Tuna | Kanikama |  
Cream Cheese | Cucumber 

Flamed BeeF rOll  18
Flamed Beef | Bell Pepper Tempura |  

Cilantro Crème | Petite greens 

dragOnFly rOll 18
Shrimp Tempura | Mango | Cream Cheese |  

Salmon Salad | Scallions  

Tiger rOll  16
Flamed Salmon | Asparagus | Yuzu - Teriyaki |  

Avocado | Petite Greens

Shrimp lOverS rOll (Fried) 18
Shrimp Tempura | Shrimp Salad |  

Honey - Mustard Sauce | Lime 

SmOked Tuna nigiri 18
Flamed Tuna | Scallions |  

Massago | Sriracha Mayonnaise 



Prices are in USD. All major Credits Cards are accepted. No service charge.

Desserts

lava cake 10
Malibu Pineapple | White Chocolate Mousse |  

White Chocolate Ice Cream 

STrawBerry mOuSSe 10
Blueberries | Red Fruit Sauce | Vanilla Ice Cream

cheeSecake 10
Lime - Mint Sauce | Passionfruit Gel | Cookie Crumble

hazelnuT - chOcOlaTe pie 10
Salted Caramel | Caramelized Hazelnuts | Orange Sorbet  

grand deSSerT 12
Four Special Desserts Designed by the Chef

Cocktails

SpaniSh mOjiTO 12
Pepe Margo Rum | Licor 43 | Lime | 

Club Soda Mint 

Sparkling BlOSSOm 12
Vodka | Elderflower | Lime |  
Simple Syrup | Villa Sandi

STrawBerry BaSil mule 12
Vodka | Ginger Beer | Lime |  

Strawberries Basil | Mint 

The pink FlOwer 12
Tequila Blanco | Lime | Simple Syrup |  

Cointreau | Grenadine

cariBBean iced Tea 12
Dark Rum | White Rum | Unsweetened Iced Tea | 

Mango Juice | Grenadine

Sangria 10
White or Red Sangria served with fresh fruits

gin & TOnic 11
Beefeater | Tonic | Lime | Lemon

pink & TOnic 12
Beefeater Pink | Tonic |  

Strawberries | Blueberries | Mint

rOyale SpriTz 12
Tanqueray | Lemonade | Prosecco |  

Dark Berries 

SweeT & SOur 14
Hendrick's Gin | Ginger Ale | Lemon Juice | 

Angostura Bitters | Simple Syrup

BrOOklyn cOllinS 14
Brooklyn Gin | Lemon Juice | Honey Syrup | 

Sparkling Water | Rosemary

mOnkey 47 14
Monkey 47 | Tonic | Ceylon Cinnamon | 

Star Anise | Orange


