
Starters	                                                                                                                            	 	   US$
Thinly sliced fresh tuna with a  tomato pesto, shavings of old  Dutch cheese and fresh herbs	 13,10
Prawns in a crust with chorizo on a layer of a basil mayonaise prepared cucumber salad	 	 12,54
In cocos fried chicken, on a crème of  pumpkin with crispy rucola lettuce		 	 	 	 10,25
Dim sum of chicken and shrimp with  three different dip sauces	 	 	   	 	 	   9,70	
Dates, stuffed with sauerkraut and bacon	 	 	 	 	 	 	   	 	 	   9,70	
	
Salads
Salad with  thinly sliced  beef pastrami, piccalilly of mango, roasted cashews 	
and a currydressing 	 	 	 	 	 	 	 	 	 	 	 	 	 	 10,80
Salad of dako leaves, “Caribbean spinach”, gorgonzola, dates, apple and a aceto 	
balsamic vinaigrette	 	 	 	 	 	 	  	 	 	 	 	 	 	 10,25
Salad with three kinds of fish in tempura with marinated seaweed and wasabi mayonaise 		 11.40
	
Soups
Chilled  soup melon with sherry, matured ham and pine nuts	 	 	 	        	 	 	   6,80
Cappucino of iceberg lettuce with  bits of  scallops 	 	 	 	 	       	 	 	   8,55
Bouillon of roasted mooring rope tomatoes with a cream of basil	 	 	        	 	 	   6,80

Main courses
Fillet of grouper, fried in curry flour,  on a layer of mashed cauliflour, 
with roasted roseval potatoes and a  een composition of parsley and  capers	     	 	 	 21,10
On it’s skin fried red mullet fillets on fettucini with crispy fresh squid rings 
and  a  spicy jus of pimentos	 	 	 	 	 	 	 	 	     	 	 	 19,95 
Grilled tenderloin on  black olive risotto, white onion compote and a ragout
of oyster mushrooms	 	 	 	 	 	 	 	 	 	     	 	 	 	 21,70
Roasted frenched lamb rack on a stew of white beans, small potatoes and carrots       	 	 26,25  
Lasagna of grilled vegetables with  brie and  pesto of tomatoes	 	   	      	 	 	 18,25	
	
Deserts
Tarte tartin of banana with  cocos-straciatella sorbet  [15 min]		 	        	 	 	   	   8,50		
Baklava with  a confit of Mediterrenean dried fruits and a yoghurt-mint sorbet	        	 	   	   8,50
Crème brûlée of orange with a  granité of  Campari	 	 	 	 	        	 	 	   8,50
Mundo Bizarro’s  homemade icecream		                  	 	 	 	       	 	 	   	   9,10	
Selection of cheeses from our cheese specialist	 [for 2 pers.]	 	 	 	      	 	 16,55
For a nice glass of accompanying desert wine, please look at previous page                                                                 excl. sales tax.

3 Course-(surprise)menu 	               US $  37.00
Accompanied wine arrangement	 US $  17.00

Note:
In case of any special requests, please feel free to inform our waitstaff.
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