’ﬂ"co{eawag geacé

Monday — Friday 11 AM to 10 PM
Serving Lunch & Dinner

Saturday — Sunday 9 AM to 10 PM
Serving Breakfast, Lunch & Dinner

HAPPY HOUR DAILY
4 pm TO 6 pm

Tel. 809-571-9948
antechezarsenio@hotmail.com



Restaurante Chez Arsenio
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= Appetizers ‘<
Tempura platter for Two: Delicious sampler of Shrimp, 400 RD

Sea Bass, Calamari, Onion rings and Vegetables
-prepared Tempura style (2 of each - 4 pieces of vegetables)
Shrimp Cocktail: 6 Large Shrimp with cocktail sauce 250 RD
Tempura Shrimp: 5 Large Shrimp in Arsenio’s special batter 230RD
- CS)
= i : . R
7%  Calamari Rings: served with a dipping sauce 200RD %@

Chez Arsenio Favorites

Grilled Giant Prawns: Farm fresh (never frozen) Prawns (when available) 650 RD
Grilled to perfection with garlic butter — with 2 sides

Seafood Kabob: A succulent arrangement of Shrimp, Langostino, 650 RD
Sea Bass, Pepper slices, Onion and Mushrooms —
Served en brochette over a bed of rice or pasta (your choice) —
with the Chef’s special sauce-and one side of your choice.-

Fish and Chips: Battered and fried Sea Bass served with “Chips” 350 RD
-and one side of your choice-

Tempura Platter: Shrimp, Sea Bass, Calamari, Onion rings and Vegetables 400 RD
-prepared Tempura style-with 2 sides of your choice

Fresh Fish of the day: (Ask waiter about selection) 375 RD
Choice of sauce: wine, lemon, coconut - with two sides

Sea Bass: Grilled or fried (with or without breading) 360 RD
Choice of sauce: wine, lemon, coconut - with two sides

Dinners come with a choice of one or two sides: (potato, rice, pasta, vegetables ,or garden
salad).




Restaurante Chez _Arsenio

Dinner

CHEF ARSENIO'S SPECIALTIES

Filet Mignon (80oz - imported prime beef tenderloin) 580 RD

“a”  Select your choice of succulent sauces created by Chef Arsenio
Pepper, Blue Cheese, Mushroom or Red Wine

7~ Langostino (Caribbean Lobster) or Langostinos(Baby Lobsters) 650 RD

Grilled and served with garlic butter sauce
Also inquire about Arsenio’s lobster prepared Thermador style

CZ shrimp 600 RD
| Your choice of these preparations perfected by Chef Arsenio
Tempura (Arsenio’s special batter), Sautéed with garlic or Grilled
Rosemary Sauce, Almond Sauce
ey
Y@  Pasta Mariscos (Seafood Pasta) 575 RD
Choice of red or white sauce
Seafood includes Langostino (baby lobster), Shrimp, Fish
(and also Clams and Mussels when available)
>
S Sea Bass with Nantua Sauce 390 RD
The most delicious sauce you have ever tasted. Almonds, Tomato,
onion incorporated into butter, cream and white wine
Pastas: Marinara 275 RD
Carbonara 300 RD
Bolognese 300 RD
Putanesca (you have to try this) medium spicy 330 RD
Marinated Grilled Chicken Breast 350 RD
Curried Filet of Chicken Breast 350 RD
Chicken Parmesan — Island Style 350 RD
Honey Mustard Chicken Breast 350 RD

Pork Filet w/ choice of sauce:(mustard, pepper, mushroom or curry) 360 RD

Dinners come with a choice of two sides: (potato, rice, pasta, vegetables ,or garden salad).
Pasta dinners come with a garden salad.
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2~ Restaurante Chez Arsenio
Lunch

Burgers: Classic
Bacon & Cheese
BBQ
Arsenio Heat: Cheese, jalapenos, hot sauce
Blue Cheese
All burgers are served with your choice of side:
French fries, onion rings, garden salad or seasonal fruit
Add: cheese, grilled onions, bacon, guacamole (each)

Salads: House
Chef Arsenio: Includes Cheese and Ham
Spicy Chicken: Grilled Spicy Chicken Strips on Garden Greens
Fruit Plate: Seasonal fruit with yogurt
Choice of dressing: Arsenio’s Tropical, Thousand Islands,
Honey Mustard, Blue Cheese, Italian

Specialty Sandwiches:

Steak: Grilled Filet Mignon, cheese, tomato and mushroom
Tequila Chicken Breast: marinated chicken breast

Fresh Fish: grilled

BBQ Chicken Breast

Club: Chicken, ham, bacon, tomato

Tuna: lettuce, onion, tomato Cheese: add 30RD
Ham & Cheese:

175RD
225 RD
190 RD
225RD

225 RD

25RD

125 RD
210 RD
230 RD
200 RD

250 RD
230 RD
250 RD
230RD
220 RD
175RD
155 RD

Sandwiches: Include choice of French fries, onion rings, garden salad or

seasonal fruit

Dominican Plate of the Day: Ask your server for details

175 RD



% Restaurante Chez Arsenio
Breakfast

Hideaway Breakfast: Two eggs, choice of ham, bacon or sausage
Served with potato and toast (white or wheat)

Omelets: Three eggs, cheese, choice of ham, bacon or sausage
Served with potato and toast (white or wheat)

Pancakes or French Toast: Served with fresh fruit

Fruit Plate: Seasonal fruits with yogurt

Dominican: Egg, salami, mashed plantains, toast

Smoothies: Yogurt, seasonal fruit, ice and milk

Fresh Juice: Pineapple, orange, chinola, fruit punch, cranberry

Bottled Water:

Milk:

Hot Chocolate

Coffee, Hot Tea

Soft Drinks: Pepsi (light), Coke (light), 7up (in bottles)

Sides and Snacks

French Fries
Tempura Onion Rings
Wings: Spicy or BBQ 12 per order with dipping sauce

Tempura Fish Fingers: 4 per order with homemade tartar sauce
Chicken Fingers: 4 per order with dipping sauce
Calamari Rings: 6 per order with dipping sauce
Tempura Zucchini: 6 per order w/homemade marinara sauce
Quesadillas: Cheese

Chicken & Cheese

Shrimp and Cheese
-Add jalapeno to any quesadilla-

Nacho Grande: Beef, cheese, jalapefios, olives, tomato
Served with: guacamole and sour cream

200 RD

215RD

175 RD
200 RD
175 RD
110 RD
70 RD
40 RD
50 RD
60 RD
40 RD
65 RD

80 RD
80 RD
145 RD
185 RD
175 RD
185 RD
150 RD
90 RD
150 RD
210 RD
25RD

170 RD



2> ’ <
% Restaurante Chez Arsenio 5
Desserts (Postres)
All Deserts are freshly made at Chez Arsenio
< Mango Cheesecake (In season) > 150RD
< Tiramisu> 150RD
< Flan Caramel > 150RD
< Banana Flambé > 150RD
< Pineapple Flambé> 150RD

Flambé Deserts are served “Flaming“ with Arsenio’s Delicious Sauce

Ask your server for daily dessert specials.

Mixed Drinks
Cocktails, Tropical Drinks, Punches
Please ask your server for our list

Wine by the Glass
Vino Blanco - White 175RD
Vino Tinto - Red 175RD
Wine by the Bottle

Please ask your server for our wine [ist



