
July 2022 
 

Saturday  
Local Night 

Soup 
Fish Soup & Pica di Papaya 

Creamy fish soup with pica di papaya aioli, pan bati, cilantro, and plantain chips     14 
 

Appetizer 
 

Keshi Yena  GF 
Baked stuffed cheese with chicken, capers, 
celery, carrot, green olives, served with Plantain 
and fried polenta     12 

Potato Cheese Croquette  V 
Homemade potato and cheese croquette 
served with mesclun salad, mango salsa 
and sweet mustard vinaigrette     10 

 

MAIN COURSE 
 

Mahi Mahi & Funchi  GF 
Grilled mahi mahi, crispy fried funchi, sweet peas 
puree, special banana salsa and a delicious 
Paradera Creole sauce     30 
 

Shrimp and Papaya Salsa  GF 
Vegan on request 

sautéed black tiger shrimp served with mashed 
potato, green asparagus and  
traditional Aruban papaya salsa     30 
 

Island Spiced Pineapple Chicken  GF  
A cornfed chicken breast glazed, grilled pineapple 
and coconut risotto served with steamed broccoli 
and ginger sauce       28 
 

 

Aruban Beef Stew GF 
Chunks of beef simmered in red wine and local 
spices till tender and juicy, served with baby 
potato and carrots       35 
 
 

 

DESSERT 
Pan boyo & cinnamon ice cream  V 
Warm homemade bread pudding, chocolate crunch,     
cinnamon ice cream, sweet strawberry salsa    8 

Tres Leches  V 
A typical Caribbean cake with an Aruban twist.  
With 3 types of milk and a touch of eggnog    8  

Not valid with any other special or discounts 

Manchebo is a cashless resort, all major credit cards accepted 

 
Our prices are in US Dollars and includes 6% government tax. A 15% Service charge will be added to your bill. 

This is distributed amongst the staff on a point basis and becomes part of the server’s salary.  

Additional Gratuities are always appreciated!  
V - Vegetarian | GF - Gluten-free  

 

4 – COURSE TASTING MENU  55 

Course 1   Start with our delicious Fish Soup  
Course 2   Select one of our Appetizers 
Course 3   Choose one of the Main-course and 
Course 4   The Dessert  
Served with a complimentary cup of coffee or tea 
 

3 – COURSE TASTING MENU  45 

Course 1   Choice of an Appetizer or Soup 
Course 2   Select a Main-course  
Course 3   The Dessert 
 
Served with a complimentary cup of coffee or tea 


