
J O S H U A  S A L V O

Our menus follow the rhythm of the sea and the local harvest. All ingredients are subject to change based on daily market availability.

Klein Bonaire
7 - C O U R S E  M E N U  /  B O N A I R E

joshuasalvo96@gmail.com

P R E - D E S S E R T

D E S S E R T

A  N O T E  F R O M  T H E  

A M U S E - B O U C H E

P A S T A  C O U R S E

I S L A N D

Deconstructed Ricotta Cheesecake

Tenderloin with Chimichurri
 

Goat Cheese, Bacon & Dates

Mango & Passion Fruit Granita
 

Pasta with Roasted Tomato Sauce

 

 

Burrata & basil

Sweet potato purée & vegetables

P R I V A T E  D I N I N G / I T A L I A N  R O O T S .  C A R I B B E A N  S O U L .

A small tasting inspired by the chef’s imagination.

Chef’s Amuse-Bouche Selection

Brava sauce

Mixed berry

1 S T  A P P E T I Z E R

2 N D  A P P E T I Z E R

Beef Tonnato

M A I N  C O U R S E

Fresh mint
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