Méditerraneé

APPETIZERS

COLD

Slata Mechouia $5.50
Typical Tunisian roast pepper spread

Hummus $5.50

Eastern Mediterranean spread with chickpeas
sesame paste, olive oil and lemon juice

Tabouleh $4.50

Eastern Mediterranean Salad with Bulgur wheat
arsley, diced tomato, onion, mint, olive oil and
emon juice

Babaganoush $6.50

Eastern Mediterranean spread with eggplant puree,
sesame paste, olive oil and lemon juice

Melizanosalata $6.50

One of the most known Greek spread with roasted
eggplant sesame paste, garlic and olive oil

Tzatziki $5.00
Typical Greek dip with cucumber & yogurt

Dolmadakia $6.50

Greek stuffed grape leave with rice and
seasoned lamb meat

Seasoned Kalamata olives $5.50

SALADS & SOUP

Insalata CasaTua $14.00

Grilled chicken, Smoken bacon, Mozarella,
nuts and gam'r croutons on a bed of let-
tuce finished with our house dressing

Greek salad $12.00
EasternLettuce, Fetta cheese, black & green
olives, onions, tomato, herbs & olive oil

Traditional Caesar Salad $9.00

Romaine lettuce, croutons & Parmesan cheese

Soup of the day $6.50

Ask your waiter for today choice
Fish & Seafood Soup $12.00

HOT
Tunisain Egg Breika $6.00

Deep fried filo pastry wrapped around
egg and tuna

Tunisian Meat Breika $6.50

Deep fried filo fpastry wrapped around
seasoned bee

Tunisian Potato Breika $5.50

Deep fried filo pastry wrapped
amt?nd season%d prgmto ppe

Greek style mussel $6.00

Stewed mussels in a cinnamon flavored
tomato sauce, Ouzo liqguor toped with
Feta cheese

Greek style shrimp $7.00

Stewed shrimp in a cinnamon flavored
tomato sauce, Quzo liguor toped with
Feta cheese

Souvlakia $7.00

Mini lamb meat kebab

Keftedes $6.00

Greek meat balls in flavered tomato sauce

Spanckopitakia $5.00

Greek fried filo pastry triangles stuffed
with spinach and cheese

Tiropitakia $4.50

Greek fried filo pastry triangles
stuffed with cheese

SPECIAL APPETIZERMIX $18.00

Hummus
Babaganoush
Tzatziki
Dolmadakia

Greek style mussels
Spanacopitakia
Tiropitakia




MAIN COURSES

MEAT & POULTRY
Beef Tenderloin Kebab $23.00

Beef tenderloin marinated in Ras el Hanout
spice, garlic and olive oil, grilled and served
on skewers

Lamb meat Kebab $26.00

Lamb meat marinated in Ras el Hanout spice,
garlic and olive oil, grilled and served on
skewers

Lamb Chop $32.00
Lamb chop marinated & grilled

Chicken Kebab $14.50

Chicken breast marinated in Ras el Hanout
spice, garlic and olive oil, grilled and served
on skewers

TAJINES

Ganaouia $17.00
Tunisian beef & okra stew slowly cooked with
Grandma special spices...Family recipe
Chicken & Lemon Tajine $15.50
Chicken & lemon stew slowly cooked in its
juice, green olives, coriander, turmeric & garlic
Shrimp Tajine $26.00

Shrimp and dried fruit stew slowly cooked
with spices

that incredible dish.

Traditional Tunisian Dish "1 ‘

Couscous CasaTua $19.50

Beef, lamb, carrot, zucchini, turnip, cole, pumpkin & chickpeas stew,
slowly cooked in its juice and secret spices...5erved on a bed of
steamed semolina wheat. The juice is served apart and use to moisten

Couscous Royal $26.50

....... ..Add grilled Merguez (delicious tunisian thin sausage),
grilled chicken and lambshop...

Typical from the North African countries { Maghreb), the berberes sat
around it under their colorful tent and ate it with their fingers...

FISH & SEAFOOD
Grilled whole Red Snapper $26.00

Whole red snapper marinated in olive
oil and “Provence” herbs

Grouper Cartoccio $26.00

Grouper filet with onions, capers, fresh basil
& fresh tomato in aluminium foif, cooked in
our brick oven

Mussels “en Persillade” $19.00

Sauteed mussels in garlic, parsley & olive oil

et




PIZZAS

Margarita $12.50
Tomato sauce, cheese, fresh basil

Reina 514.50
Toemato sauce, cheese, ham and mushrooms
Gypsy $15.50
Tomato sauce, cheese, spanish chorizo,
onions and olives
Frutti di Mare $16.50
Tomato sauce, cheese, seafood,
garlic and parsley
Siciliana $15.00
Tomato sauce, cheese, tuna, onions,
capers and olives

Moroccan $16.00

Tomato sauce, cheese, merguez

Provencale $16.00

Whole sliced tomato topped with anchovies,
black olives, Mozzarella, provence herbs and
olive oil

Tre Formaggi $15.00
Tomato sauce, Gouda cheese, blue cheese,
Mozzarella, herbs and olive oil

Paysanne %16.50

Tomato sauce, goat cheese, onions, bacon,
green peppers and parsley

One Happylsland $17.00
Tomato sauce, Mozzarella, Gouda cheese, shrimps,
lettuce, fresh diced tomato and pesto

Quattro Staggioni (Vegetarian) $16.00
Tomato sauce, cheese, artichok, marinated sweet red
pepper, Paris white mushrooms and ripe olives

Hawaiian $16.00
Tomato sauce, cheese, ham, pepperoni,
bacon and pineapple

Plain Ham $14.00
Tomato sauce, cheese, ham and oregano

Plain Pepperoni $14.00
Tomato sauce, cheese and pepperoni

PASTAS

Linguine al Cartoccio $29.00

Jumbo shrimp, fish, squid, mussels, & clams sauteed in olive oil, garlic, fresh tomato sauce and

basil in aluminium foil and cooked in our brick oven
Fetticcine ai Quattro Formaggi $15.00

Gorgonzola, Mascarpone, Gouda and Parmesan, mushroom & nuts

Linguine Primavera $15.00

With fresh grilled veggies, fresh tomato and tomato sauce

Penne con Gamberi e Broccoli $22.00

Shrimp, broccoli & tomato sauce

Traditional Greek Dish

Don’t miss our Flamenco Show
at our downtown location

[Reril dies Cae Thom

baked in our brick oven

Moussaka $16.00

Lamb meat, eggplant, Bechamelle
sauce, cheese & cinnamon spice

DESSERTS
Baklava $7.00

Orange sponge cake $6.00
Ice cream (per scoop) $2.00

Located at Palm Beach Plaza Mall
Palm Beach, Aruba
(297) 586-8275

Open Daily 5:00-Kitchen closes 10:30/11:00 pm

www.DineAruba.com

Aruba Restaurants - online Menus, Reservations




