SEASONS RESTAURANT:

Seasons is in de penstraat ,waar ook
het

Avila hotel/restaurant is
gelegen

Het restaurant wordt beheerd door 2
boers ,Michael en Dave

Seasons

Zelden zo goed gegeten,alles was super ,verzorgt,lekker,de bediening was ongelooflijk goed,kunnen
ze op andere plaatsen eens een voorbeeld aan nemen.
mijn complimenten op alle gebied.

Dit zou in Belgie zeker een aantal Michelin sterren krijgen.
Hier komen we zeker terug,wel vermelden het is redelijk prijzig,maar het was elke gulden waard!!!
Restaurant Seasons Curacao

Menu

Menu’s will be changed regularly depending on what the season brings us. All our dishes are made from scratch where we try to use as much organic
and regional fresh products as possible to serve the best and healthiest dishes.

What we like to present to you are classic, modern, regional and international dishes in a new coat with the use of new cooking techniques used in the
Avant Garde kitchen. We hope you will enjoy our dishes as much as we do preparing them.

To give you a little taste of what to expect , Michael our chef selected a couple of dishes for you:

Starters:
Carpaccio Rossini: Carpaccio of beeftenderloin with truffle dressing and gooseliver
4 ways of gooseliver: Preparations as a bonbon; foam of gooseliver, rilette of gooseliver and sauteed gooseliver with a terrine of apple

Bisque: Soup of shrimps and lobster with crawlfishtails

Main Courses

Local Caught: Fresh local caught fish , gordita of green bananas, mixed sweet local potatoes with the local fish, fried polenta and sauteed local fresh
vegetables

Meru: Big fish wild caught at the coastline of Venezuela shortly grilled then put in the oven to come to perfection, served with local vegetables,
sauteed yuca and basmatirice risotto style



Tournedos Beef 1855: Small beeftenderloin with smashed potatoes, fesh vegetables and truffel cream

Desserts
Ices: Three scoops of homemade icecream
Italian love: Mascarpone with vanilla, amaretto and crispy caramel served in a coupe

Cake: Warm cake of pears, almonds and hazelnuts served with icecream of goatch

*xx** sterren



