
Raw

Seafood 

Main Course
OYSTERS

BeauSoleil    4 each
New Brunswick Canada

Malpeque    4 each
Boys of Prince Edward Island
Novia Scotia

Wellfleet    4 each
Cape Cod

Oyster Tasting    24
Assortment of 6 oysters 

Accompaniments: Citrus Emulsion,
Red Wine Vinaigrette, Bloody Mary Foam

SHELLFISH MARKET    MP

- Maine Lobster
- Caribbean Lobster
- Jumbo Prawn 
- Jonah Crab claw

Accompaniments: Aioli, Cocktail Sauce,
Citrus Mayonnaise

MAIN 
COURSEWahoo    18

Ceviche Peruvian Style, Cilantro

Hamachi    20
Tartar, Jalapeno Emulsion, Green Tobiko
Caviar, Dashi Tapioca Chips

Yellowtail    21
Seared, Liquid Black Olive Pearl,
Niçoise Garnish

Cod    18
Chilled Grilled Marinated, Brandade,
Ceasar Dressing

Farmers Market    15
Island Fresh Mix Lettuce, Heirloom
Tomatoes, Eggplant Puree, Sherry Vinaigrette

Lobster    24
Butter Poached, Corn Puree, Turnips,
Brown Butter Sauce

Maine Lobster Bisque    19

Pork Belly    20
Confit, Pumpkin, Escovitch, Apple Sauce

Baby Divi Tree    MP
3 oysters, 3 clams, 3 mussels,
3 poached shrimp, 2 Alaskan King Crab legs,
2 Jonah Crab Claws

The Divi   MP
6 oysters, 4 clams, 5 mussels,
5 poached shrimp, 4 Alaskan king crab legs,
Taylor bay Scallop, Lobster.

Caviar
1 oz Russian Osetra Caviar    MP
1 oz Bowfin Caviar    72
1 oz Salmon Caviar    36

 

SEAFOOD 
PLATTERS

RAW

THE RITZ-CARLTON ARUBA 
LOGO CONCEPT 4

PMS 195 C

PMS 1795 C

Luz de Parguera    12
Pisco, Pineapple Juice, Blue Curacao, Lime Juice, Champagne

Carrubian Rocks   12
Glenlivet 15 year, Martini Dry Vermouth, Honey Water, Malibu

The Warbler   12
Belvedere, Martini Dry Vermouth, Martini Bianco, Peach Schnapps,
Honey Water, Rose Water

Puesta de Sol   8
Vanilla Syrup, Lemon Juice, Rasberries, Gingerale, Passion Fruit Drizzle

The Enchanted Cup   8
Grapefruit & Lime Shrub, Coco Lopez, Mango Puree, Grapefruit Juice

 

CocktailsCOCKTA ILS

Market Whole Fish    MP
Salt Crusted, Poached or Grilled,
Chef ’s Selection of Garnish

Halibut    40
Poached, Lemon Artichoke Risotto,
Pistachio Pesto

Swordfish    40
Grilled, Potato, Bell Pepper Emulsion

Tuna    40
Seared, Green Picholine Olive Puree,
5 Spice Chicken jus

Snapper    38
Chorizo Crusted, Scallion Relish, Pickle Hon
Shimeji Mushroom, Sancocho Sauce

Chicken    35
Poulet Fermier Label Rouge, Caulif lower
Couscous, Lemon Puree, Dry Chili Jus

Beef Tenderloin    44
1855 Prime Beef, Potato Mousseline,
Green Asparagus, Madeira Wine Sauce

Fettucini    32
Spinach, Wild Mushroom Ragout,
Aged Parmesan

StartersSTARTERS




