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Pan Bati Awg: 4,183
Rlce Awg: 4 2I53.
Fenchfries  Awgid 2193 %
Funchi-Polenta  Awg:3, /92,
Garlchread ~ Awged %I93
ArozMoro  Awged2IS3
Spaghetti  AwgedMI3 ¥
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Quesillo - Flan Carame!
g6 § 350
Bolo di Cas - Homemade cake
g6 3,50

Ice Cream - Vanll, chocolate, strawberry
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Cuminda difama Tempera: Marinated seafood n 2 blend of vinegar
andlocal garden fresh herbs.
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Sultz: Picked pork meat with vinegar, red onions and cove’
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Cocktail i Cabaron: Shrimp cocktail served with ahome made sauc.
Mg 8- 1~

Frekedel di Pisca: Homemade fih cake, served with reamy ime butter sauce
g 9,156,

Keshi Blanco Hasa: Fied white cheese breaded, tartar sauce.

g 9/56,

Funchi Hasa cu Keshi Fried polenta with gouda cheese.

g 6,134,

Balchi Carni den Sauce Criollo: Homemade meatbals in tomato sauce.

Rwg: 9,136,
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Salada di Cas (House Salad): Romeaine eftuce
Soppi Pisca: A local oldrecipe f brothofish. - cumcumbe,caot tomatos boded eggs

g 101569 o185

Sopp Jambo: <1 garden gou okapepared Salada Caesar Caesar Salad: Romaine ettuce,
withpgtl, fh and oca e, parmesan cheese, croutons.
b 175 o34

. . Salada diCas cu Galifa (Cicken caesar sl Romaie
Smo:ﬁt::ay:Y:ursewerwnlgladtyexplam, lettuce, pamesan cheese routons, chicken,
hog 10756 boled eqgs,blacklve.

1549




The Queens Bar & Restaurant
Located at the end of Weststraat (next to cruise ships)i Oranjestad, Aruba
(297) 736-3262
Open daily 11:00 am-11:00 pm



