
LUNCH MENU

SPECIALS

Beef stew with coco rice and salad 

Goat stew with coco rice and salad   

Chicken stew with coco rice and salad

Small tomato soup, whole grain bread
with ham and cheese, a fried egg, and
a warm snack. 

SANDWICHES

Whole grain bread with cream cheese
and choice of omelet, scrambled or fried
egg and lettuce. Add: bacon 5.50

Whole grain bread with cream
cheese, smoked salmon, lettuce,
and sweet and sour cucumber

SOUPS

Italian Pomodoro soup with basil,
croutons and mozzarella and a slice of
whole grain bread 

Local pumpkin, pumpkin seeds,
yogurt, peanuts

SALADS

Mixed salad, avocado, and corn

Romaine salad, chicken fillet,
anchovies, bacon, parmesan cheese,
croutons, egg and Caesar dressing

with feta, mixed nuts, and mixed
veggies 

PASTAS

Pasta with a truffle cream sauce
with shiitake and parmesan cheese 

Pasta with calamari, clams, shrimps,
and tomato 

PITA & BREADS

Shawarma chicken with bell peppers,
onions, herbs, aioli 
and Harissa mayonnaise 

Beef strips with red cabbage and
tzatziki 

with Cherry tomatoes, parmesan
cheese
Wine suggestion: pasos de la capula



Pearl couscous, sweet potato
with hummus and avocado mash  

BURGERS

with grilled cheese, sriracha
mayonnaise, tomato salsa and fries

with bacon and cheese, smokey BBQ-
sauce and French fries with aioli 

with wakame, sesame and wasabi
mayonnaise and French fries with aioli

SIDE ORDERS 

with aioli 

with truffle mayonnaise        

with a balsamic vinaigrette and a
variety of vegetables   

Tuna tataki with red cabbage,
tzatziki and sweet and sour
pepper and cucumber 

SPECIALTY COFFEE          

Amaretto

Mix of Cointreau and Tia Maria

Jameson whiskey, brown sugar

Tia Maria or Kahlua

Grand Marnier

Baileys

Vodka, coffee liqueur 

DESSERTS                                        

Homemade cake served with
whipped cream

Caramel dessert with rum raisin ice
cream

With white chocolate ice cream

Mango and passionfruit sorbet with
fresh fruit

Please inform us of any allergies, as not all ingredients are listed.

All prices are in Antillean Guilders (NAFL) and include 9% tax.

We kindly ask for one payment per table, as we do not split bills.

Gratuity is not included but is greatly appreciated.

WIFI: Maira’s Kitchen : Hoogstraat24

LUNCH MENU

Crispy falafel with baba ganoush
and red beet hummus 


