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THREE-COURSE
DINNER

$30

W hope you've
anjoyed your dining
axperience with us.
Please let us know
yaur feedback with

A revigw an

e tripadvisor

DINNER MENU

The Old Cunucu House
appetizer

FIESTA ARUBIANO
A festive plate of traditional Aruban horderves

CREMA DI MARISCO
A traditional créeme of seafood soup

CAESAR SALAD
With Tomato’s and Almonds

SOPI DI PAMPUNA
A delicious pumpkin soup

entrees

DUSHI STOBA
Stewed goat or beef with coconut rice. Vegetables, fried funchi &
plantain

CATCH OF THE DAY
Served with homegrown tamarind sauce or crioyo sauce

KESHI YENA
Chicken breast with cashew, paprika, onions, raisins, olives with
Gouda Gratin

TENDERLOIN CASHEW
Cashew liqueur sauce with mashed potato & vegetables

CHICKEN BREAST
With fresh mango served with mashed potato & vegetables

dessert

COS DUSHI
PONCHE CREMA

QUESILLO

Ice Cream @



