Tomato Soup $7

Soups & Tapas

Our famous QuePasa tomato
soup infused with an earthy basil-cream

Onion Soup $8

Fried onions in a hot bouillion blanketed
with a sizzling cheese crouton topping

Lobster Bouillabaisse $10

Lobster bouillabaisse with pieces
of shrimp and mussels

Tapas Platter $26

Friends, beware: this artfully presented tapas
platter comes with healthy snacks. The shrimp,
beef tips, chorizo, chicken saté, bread, olive
tapenade and aioli are the perfect start of a wild,
crazy night out

Fish Platter $26

The chef is fishing for compliments when he is
dishing up this platter of tuna tataki, spicy tuna
tartare, salmon sashimi and shrimp

Chef’s Platter $26

Bite the bullet and order a selection of
the chef’s favorite bites: you’ll be in for
a nice surprise!

Prosciutto Salad $16

Appetizers

Prosciutto ham accompanied by cucumber,
tomato, green asparagus, beetroot, radish,
shrimp and truffle mayo on a bed of lettuce

Tuna Tataki $14

Seared seasoned tuna with a pepper-sesame
crust along oriental onions, sweet and
sour cucumber and edamame drizzled
with a ponzu sauce

Caesar salad $13

Romaine lettuce with anchovies mayonnaise,
parmesan cheese, boiled egg, croutons
and crispy bacon
Add chicken $3 Add shrimp $5

Escargots & Mushrooms $13

snails and mushrooms baked in a delicious garlic
and white wine sauce, with melted garlic butter,
parmesan cheese foam and homemade bread

Carpaccio $16

Cuban Taco $13

Ceviche $12

Spicy Shrimp Pil Pil $15

Flatbread $12

Steak Tartare $16

Thinly sliced marinated raw tenderloin with
arugula, truffle mayonnaise, pine nuts, capers,
and parmesan cheese
Made with our local catch, red onions, bell
peppers, tomato, cilantro, corn nuts and
avocado served with banana chips
Homemade flatbread topped with pulled
bbq beef and arugula. Gratinated with
gouda cheese
-orHomemade flatbread topped with goat
cheese, pine nuts, arugula and honey

At Que Pasa our taco is a piece of art with
ropa vieja, lettuce, sour cream, aioli and a
tomato salsa
Shrimp served in a spicy garlic sauce. It’s a
Basque tapa, called gambas al ajillo; these
garlicky crustaceans are a big hit at Que Pasa
Tartare of raw tenderloin with homemade
piccalilli, soft poached egg and truffle
mayo to bring all the flavors together

Red Beet Carpaccio $13

Marinated red beet carpaccio with a goat
cheese curd, sweet and sour cucumber,
arugula, cherry tomato, nut melange and
a vegetable-herb dressing

Main Courses

Chicken Schnitzel $24

Crispy fried chicken schnitzel topped with
fried mushroom and onion, pommes dauphine,
gratinated with gruyere cheese. Served with
your choice of red wine, garlic, mushroom, or
cognac sauce on the side

16oz Boneless Ribeye steak $42

Naturally marbled and untrimmed rib eye steak

Vegetarian Truffle Pasta $22

Shavings of truffle have found their way
into a creamy truffle sauce to cover the
fresh vegetables. The pasta has been tossed
and topped off with arugula, parmesan
cheese and pine nuts

Mixed Grill $30

Pork tenderloin wrapped in German bacon with
a portobello truffle sauce, accompanied by a
potato rosti and chicory with gruyere cheese

Chicken Teriyaki $26

Slowly roasted corn fed chicken with a
Vietnamese chicken springroll, Japanese
teriyaki sauce and egg noodles served
with mixed vegetables

Chicken Kebab $24

A plate sized skewer with juicy chicken
served with chimichurri, spicy tomato salsa, arroz
moro and patagon

Shrimp Pasta $26

Panfried shrimp with zucchini in a lobster
sauce with penne pasta and topped with
parmesan cheese

A combination of tenderloin, chorizo and
shrimp skewer served with garlic sauce
and chimichurri

Roasted Portobello $24

Grouper Caprese $22

Stuffed with pumpkin couscous, topped
with green asparagus and a nutty crumble

Panfried grouper gratinated with tomato
and mozzarella, served with a basil pesto
sauce and a choice of side

Lasagna Alla Forno $22

Pork Tenderloin $26

Steak au poivre $26

Lasagna made with a tomato sauce, noodles,
beef, topped with mozzarella and parmesan
cheese. Served with garlic bread

Prime beef that melts in your mouth,
topped with ground peppercorns and
served with a cognac sauce
Add blue cheese $3

Tuna Pepper Steak $29

Sizzling tuna from the grill with stir-fried
vegetables and a teriyaki sauce - not a
morsel will be left on your plate

Sides
Side Dishes $3

Funchi Fries, French Fries, White Rice, Side Salad,
Green Asparagus, Arroz Moro and Pommes Dauphine

Sauces $2

Mushroom Sauce, Cognac Sauce,
Pepper Sauce and Red Wine Sauce

Sushi

Traditional Rolls

Special Rolls

Tuna Tekkamaki $9
Salmon Tekkamaki $9
California Roll $10

Alaska Special Roll $15

Cucumber, crab, avocado, masago and
cream cheese

Breaded eel, salmon, avocado and
cream cheese with a plantain topping

Alaska Roll $10

California Fly Roll $15

Salmon, avocado, wakame, masago
and cream cheese

Temptation Roll $15

Cucumber, crab tempura, avocado with a topping
of shrimp, masago and cream cheese

Salmon, avocado and cream cheese

Tofu Roll $11

Crispy tofu, avocado and a topping of wakame

Spicy Tuna Roll $11

Tuna, chili sauce, scallions and a topping
of spicy mayonnaise

Breaded eel, grouper and scallions with a topping
of shrimp tempura and a honey-mustard sauce

Rainbow roll $18

Crab, cucumber, avocado, masago and cream
cheese, topped with tuna, salmon and avocado

Tiger Roll (Fried) $15

Salmon, masago, avocado and cream cheese

Dynamite Roll $10

Banana roll $18

A ‘no-rice’ roll with banana, avocado, cream
cheese, shrimp tempura, grouper tempura,
spicy mayonnaise and eel

Crab, wakame and spicy mayonnaise

Veggie Roll $12

Crazy crab roll $18

Avocado, mango, carrots, cucumber,
wakame and lettuce

Shrimp tempura, crispy crab and dynamite
salad, topped with eel sauce and honeymustard dressing

Dragon Roll (Fried) $15

Shrimp tempura, crab tempura, cream cheese

NY Roll $14

Tuna, salmon, scallions and a wakame topping

Dragonfly Roll $14

Shrimp tempura, crab tempura, cream cheese
topped with avocado and eel sauce

Bum Bum Roll (Fried) $15

Grouper tempura, crab tempura, cream cheese
with a topping of dynamite salad

Que Pasa Roll $13

Crab tempura, salmon tempura, tuna with a
topping of crab and cream cheese

Poke Bowl $18

I Love Aruba Roll $18

Rice, cucumber, edamame, corn, nori,
wakame salad with your choice of
salmon or tuna

Ariba Aruba roll $18

Filled with crispy eel and crab, topped with
shrimp tempura, eel sauce, scallions and
honey-mustard sauce

Volcano roll (FRIED) $18

Stuffed with salmon, crab and cream
cheese topped with a mixture of salmon,
crab, cream cheese and spicy mayonnaise

Wilhelmina roll (FRIED) $18

Stuffed with crab salad and avocado,
topped with cheesy shrimp, honey
mustard and eel sauce

Sashimi Special $14

Salmon sashimi served with wakame, soy
sauce, wasabi and wasabi mayonnaise

Edamame $7

Steamed soy beans with soy sauce

Desserts

Famous Banana Fritters $8

Trio of Coffee $8

Chocolate Lava Cake $8

QuePasa’s Apple Pie $8

Banana fritters with vanilla ice cream,
chocolate and caramel sauce

Bailey’s creme brulee, coffee ice cream
and coffee tompouce

Chocolate lava cake with vanilla ice cream

Brownie $8

Delightfully rich brownie with hazelnut
ice cream and dulce de leche

Coffee $2.75		
Tea $2.50
Cappuccino $3.25
Latte Macchiato $3.25
Italian Coffee $8

Our version of a classic Dutch apple pie
with Indonesian ‘spekkoek’ inside, served
with cinnamon ice cream

Friandises $4

Bite sized cakes to compliment your coffee

Coffee

Amaretto Disaronno, coffee and
whipped cream

Spanish Coffee $8

Irish Coffee $8

Jameson, coffee, brown sugar
and whipped cream

French Coffee $8

Grand Marnier, coffee and whipped cream

Que Pasa Coffee $8

Dom Benedictine, Cointreau, coffee
and whipped cream

Tia Maria, coffee and whipped cream

Sangria
Mojito $9

Cocktails

Glass $7 | Pitcher $30

This classic cocktail is made with rum, simple
syrup, soda fresh lime juice and mint leaves

Dark ‘n Stormy $9

Dark rum, ginger beer and fresh lime juice

Cucumber Gimlet $9

Gin, fresh lime juice, simple syrup
and fresh cucumber

Moscow Mule $9

Vodka, ginger beer, simple syrup, fresh lime
juice and mint

Amaretto Sour $9

Amaretto, fresh lemon juice, simple
syrup and egg white

Caipiranha $9

Cachaca, fresh lime juice and sugar

Tropical Bay Breeze $9

Coconut rum, pineapple juice, cranberry
juice and a splash of grenadine

Painkiller $9

Dark rum, pineapple juice, coconut cream,
orange juice and nutmeg

