


Sip, Eat & Repeat

Para PicarPara Picar  to Start
Oysters Market price

Traditional Or Mango & Passionfruit W/Cilantro & Chili 

Cauliflower Frito 30 S G
Curry Tempura / Sweet Chili Soy

Calamaris fritos 32 S G M
Furikake / Thai Chili Dip

Patacones 32 G
Guacamole

Burrata 42 M G N
Figs / Basil Pesto / Prosciutto / Aceto Balsamico

Tuna tataki 42 S G
Korean Dressing / Beansprouts / Cucumber

Scallop Tiradito 48
Aji Amarillo / Mango / Radish / Physalis

Market ceviche 44
Coconut Leche De Tigre / Sweet Potato / Cancha

Beef tataki 48 S G
Orange Ponzu / Kumquat / Togarashi

Para Compart irPara Compart ir  to Share  - 2 pc
Shrimp Aquachile Tostadas 44 G

Cucumber / Avocado / Serrano Peppers

Bao buns soft shell crab 38 G S
Tempura Soft Shell Crab / Hoisin / Kimchi / Pickled Cucumber

Tacos De Pollo Asado 38 G N
Grilled Chicken Thighs / Guacamole / Roasted Corn

Tacos De Barbacoa 40 G M
Salsa Verde / Onion / Queso Blanco

Tacos de Bulgogi 40 G S
Korean Marinated Skirt Steak / Pear Salsa / Chipotle Aioli

Tacos de chicharron 38 N S G
Crispy Pork Belly / Salsa Macha / Frijoles Borrachos

 
   Ask for our House Made Chili Hotsauce  



Un poquito  mas Gra ndeUn poquito  mas Gra nde  A little bigger
Roasted eggplant 40 S N M

Romesco / Feta / Pomegranate / Hazelnut

Tarta Flambeada 42 M
Puttanesca / Goatcheese / Cherry Tomato / Local Arugula

Codfish 68 M G
Beurre Blanc / Cauliflower / Crispy Potato

Branzino a la Parrilla 85 M N G
Ginger Ponzu Dressing / Green Papaya Salad

Butterflied Black Tiger shrimps 60
Chili Garlic Oil / Pineapple-Jalapeno Salsa

Korean Chicken 56 S G
Gochujang / Broccolini / Scallions

Sousvide Rum Ribs 48 G S
Babyback Ribs / Sambal Rum Glaze / Crispy Onion

Anticucho Style Picanha 78 10 oz M
Kimchi Butter / Celery Root / Black Garlic

Y para acompa ñar Y para acompa ñar  sides
Jerk Fries 16 G

Mango Ketchup

Padron Peppers 22 S
Nduja Butter

Jamaican Festival 16 M G
Fried Dumplings

Post resPost res   Desserts
Beignets 24 G M

Strawberry Jam / Creme Fraiche

Chocolate Lava cake 24 G M N
Miso Caramel / Kumquat Compote / Pecan Ice Cream

Coconut Tiramisu 24 M G
Passionfruit Gel / Matcha Bros / Coconut Ice Cream

Sweetcorn Parfait 24 M G N
Bourbon Crémeux / Macadamia / Cornflakes Nougatine

Allergy info G gluten S sesame N nuts M lactose

Not all ingredients are listed, therefore please inform us about any allergies you might have

All prices are in Antillean guilders & include 9% tax.
Gratuity is not included, but highly appreciated. 10% gratuity will be added to groups of 7 and over.

GUEST WIFI PASSWORD: mosacana123



Originals 25
Que Guayabo 

Rum / Passionfruit / Coconut / Basil

Bakachuka 
Cachaça / Pineapple / Passionfruit / Ginger / Arugula / Black Pepper

Bonswa Doudou 
Agricole Blanc / Citrus Gin / Kumquat / Kalamansi / Honey / Gingerbeer

Sin Maguey No Hay Mezcal 
Blanco Tequila / Mezcal / Cucumber / Pineapple / Cilantro / Chile

No Vas Más 
Hibiscus Infused Blanco Tequila / Mezcal / Orange / Grapefruit / Pomegrante / Tajin

Maccaw 
House Rum Blend / Banana / Tonka / Orgeat

Rum & Tall 25
Santa Anna 

House Rum Blend / Falernum / Lime / Coca-Cola

Caña Rum Swizzle 
House Rum Blend / Fresh Tropical Juices / Cinnamon / Bitters

Storm in the Bay 
House Rum Blend / Fresh Ginger / Ginger Beer / Bitters

Johnny Colada 
House Rum Blend / Coconut / Pineapple / Passionfruit / Orgeat

Boozy Sippers 26
Rum, Spice, and Everything Nice 
Aged Rum / Cognac / Chocolate / Caribbean Spice

Club 1865 
Aged Rum / Rye Whiskey / Peated Scotch / Vermouth Rosso / Smoke

Bon Voyage 
Agricole Vieux / Calvados / Pedro Ximenez / All Spice / Walnut

The Real McCoy 
Navy Style Rum / Barrelproof Rum / Amaro / Coconut Infused Campari / Bitter Trio

 La Barrica de Caña   30
House Rum Blend / Agricole Vieux / Falernum / All Spice Dram / Ango & Molasses Bitters

Barrel Aged



Fancy a snifter ? 
A S K  U S  A B O U T  O U R  R A N G E  O F  T H E  F I N E S T  C A R I B B E A N  A N D  L AT I N  

S U G A R C A N E  A N D  A G AV E  S P I R I T S  A N D  O R D E R  I T  N E AT ,  R O C KS  O R  I N  A  F L I G H T

Classicos 24
Daiquiris 

Classic / Pineapple & Mint / Caribbean Spice & Ginger

Margaritas 
Classic / Spicy Pineapple / Mango / Passionfruit w/ Mezcal +2

Palomas  
Classic / Spicy w/ Mezcal +2

Caipirinhas 
Classic / Passionfruit / Mango / Red Fruit

Pisco Sours 
Classic / Passionfruit / Pineapple / Red Fruit

Punch Bowl  
to share 2-4 people 80

Ask for Today’s Flavor

O N E  O F  S O U R ,  T WO  O F  S W E E T ,  T H R E E  O F  S T R O N G ,  

F O U R  O F  W E A K ,  F I V E  O F  S P I C E  TO  M A K E  I T  N I C E

G&T’s 
A L L  O U R  G &T ’ S  A R E  S E RV E D  W I T H  1 7 2 4  TO N I C

Beefeater 24 / Lime / Grapefruit 25

Gin Mare / Basil / Lemon 27

Bobby’s / Orange / Clove 27

Malfy Rosa / Grapefruit / Black Pepper 27

Monkey 47 / All Spice / Lime 29

Gray Whale / Mint / Ginger 26

Canaïma / Grapefruit / Pink Pepper 26

Sir Edmond / Orange / Cinnamon 27

Henry’s / Grapefruit / Orange 26 

Aguas Frescas 15
Mango / Passionfruit

Red Fruit / Pomegranate

Pineapple / Ginger

Guava / Mango

Kalamansi / Pineapple

M A S  F U E RT E ?  H AV E  I T  W I T H  R U M ,  

T E Q U I L A ,  P I S CO ,  G I N  O R  VO D K A  ( + 9 )



Sparkling   
Masia Cava Brut  19 95
Penedès, Spain (Xarel-lo, Macabeo,  
Parellada) 

Masia Cava Rosada  19 95
Penedès, Spain (Pinot Noir) 

Astoria Casa Vittorino   95
Valdobbiadene, Italy (Glera) 

Louis Roederer Brut   215
Champagne, France (Chardonnay,  
Pinot Noir, Pinot Meunier)

White
Villa San Martino “Le Rive”  17 85
Friuli, Italy (Pinot Grigio) 

Les Bertholets  17 85
Pays d’Oc, France (Chardonnay) 

Pagos del Rey Pulpo  18 89
Marlborough, New Zealand (Sauvignon Blanc) 

Dumanet   95
Pays d’Oc, France (Viognier) 

Weinzierl   99
Kremstal, Austria (Gruner Veltliner) 

El Perro Verde   110
Rueda, Spain (Verdejo) 

Talamonti Trabocchetto   110
Abruzzo, Italy (Pecorino) 

Korrel Trocken   110
Nahe, Germany (Riesling) 

Broglia ‘La Meirana’   115 
Gavi di Gavi 
Piedmont, Italy (Cortese) 

Gotas de Mar   115
Rias Baixas, Spain (Albariño)

Catena Alta   120
Mendoza, Argentina (Chardonnay) 

Bernardus   125
Central Coast, USA (Chardonnay) 

Domaine Curot Sancerre  135
Loire, France (Sauvignon Blanc) 

Domaine Chanson Père   195 
Fils Pouilly-Fuissé 
Burgundy, France (Chardonnay) 

Rosé  
Sachetto Blush  17 85
Veneto, Italy (Pinot Grigio) 

Mosketto  17 85
Piedmont, Italy (Mosketto) 

Mirabeau “Pure”   115
Provence, France (Grenache, Syrah, Cinsault) 

Red 
Kingpin  17 85
La Mancha, Spain (Tempranillo,  
Syrah, Cabernet Sauvignon) 

Casa Santos Lima Bonavita  17 85
Lisboa, Portugal (Syrah, Tinta Roriz,  
Castelão, Touriga Franca) 

Catena  18 89
Mendoza, Argentina (Malbec) 

Maestro Italiano   105 
“Gran Maestro” 
Puglia, Italy (Primitivo) 

Quinta Do Portal   110 
Colheita Tinto 
Douro, Portugal (Tinta Roriz, Touriga Franca,  
Tourica Nacional) 

Viberti Giovanni “La Gemella”   115
Piedmont, Italy (Barbera D’Alba) 

Piekenierskloof   115
Western Cape, South Africa (Grenache Noir) 

Venta la Vacas   120
Ribera del Duero, Spain (Tempranillo)

The Chocolate Block   125
Boekhoutskloof, South Africa (Syrah,  
Grenache Noir, Cinsault, Cabernet  
Sauvignon, Viognier)

Zenato Ripassa della   130 
Valpolicella Ripasso  
Superiore 
Veneto, Italy (Corvina, Molinara) 

Decoy   130
Sonoma County, USA (Zinfandel,  
Petit Syrah) 

Le Volte Dell’Ornellia   135
Tuscany, Italy (Merlot, Sangiovese,  
Cabernet Sauvignon) 

Réva DOCG Barolo  180
Piedmont, Italy (Nebbiolo)

Chateau Musar  195
Bekaa Valley, Lebanon (Cabernet Sauvignon,  
Cinsault, Carignan)






