: .. .
Thanksgiving Mene
Cactus Elue Restaurant
nursaéy Z.S?‘ﬁ _/Voremﬁer, Z 070
Chef fagen and bis Team would life to wish you all a very peaceful festive season

PUMPKIN § PLANTAIN FRITTERS
SERVED WITH A GUAVA DIPPING SAUCE
~ oR ~
CRAR, ARTICHOKE § SPINACH DIP
BAKED TOGETHER WITH BLENDED CHEESES
SERVED WITH WARM PEPPER BREAD AND SALAD GARNISH
~ O ~
LOBSTER AND PUMKING BISRUE
FUSED TOGETHER FOR A DECADENT TOUCH

_JERK ROASTED TURKEY
WITH CORN BREAD STUFFING, SWEAT POTATO
AND FRESH CRISPY VEGETABLES
—~ O ~
CHAR GRILLED PORK TENDERLOIN
BASTED [N HONEY AND RUM SERVED WITH SWEAT POTATO
AND FRESH CRISPY VEGETABLES
~ O ~
LOCAL OVEN BAKED BARRACUDA
WITH SHRIMP AND ORANGE COCONUT SAUCE
STEAMED RICE AND FRESH CRISPY VEGETABLES

CARIBBEAN PUMPKIN PIE
WITH REAL VANILLA ICE CREAM
~ OR ~
KAHLUA CHOCOLATE MOUSSE
MADE WITH REAL CHOCOLATE, ESPRESSO COFFEE AND KAHLUA
~ OR ~
CINNAMON FRITTERS AND COCONUT ICE CREAM
SHREDDED PANCAKES FRIED AND DPUSTED WITH CINNAMON

$ 35.— OR Naf 62.65

PRICE DOES NOT INCLUDE GOVT. TAXES.
GRATUITIES ARE NOT ADDED

RESERVATIONS RECOMMENDED
Cactus Blue Restaurant Telephone 717 4564
tnfo@cactusbluebonaire.com or Facebook Cactusblue bar § restaurant




