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BINGT

BAR & RESTAURANT

OPEN EVERY DAY KITCHEN BAR

Mo-Sa 1lam - midnight . T g
Sunday 4pm - midnight Open till 11pm Open till midnight

Welcome to Bingo,
your source of
good food and
good mood!

For more then 21 years, our restaurant has been the
neighborhood’s living room.
A place where locals meet, catch up, and feel at home.

Whether you choose to relax on our shaded terrace and
enjoy the breeze or sit inside in cool comfort with air
conditioning, you'll always find a cozy spot.

Prices are fair, flavors are honest, and our friendly team is
always happy to help.

We're excited to have you with us.
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Size does matter '

Our kitchen serves the dishes you love in the portion
sizes Small, Regular or Large so you can share, sample
or settle in for a hearty plate.
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Wifi password:

sizedoesmatter
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. Travellers’ Choice
o Awarcs 2025

bingoaruba.com Palm Beach 6D Noord, Aruba Tel: +297 586 2818
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SOUPS Cup [ Bow!
French Onion Soup $8,50 | $11,25 Chicken Corn Chowder [$11,50| $14,25

Served in a Bread Bowl

Soup a la Chef $8,50 | $11,25
Ask Your Waiter for Today‘s Creation
APPETIZER Regular [ Large
C arp accio $16,00(%24,00 Ceviche $18,00($28,00
Thinly Sliced Raw Beef, Shaved Parmesan, Fresh Mixed Seafood, Lime Juice, Red Onion,

Pine Nuts, Capers, Basil Olive Oil. Tortilla Chips.
Add Truffle Mayo $2,00 .
' Fried Camembert $16,00/$24,00
Breaded Fried Camembert, Cranberry Sauce,
Tuna Tataki $16,00($24,00 Toasted Nut Bread.

Seared Tuna with a Sesame Crust, Wasabi,

Wakame, Soy Sauce. Mushroom au Fondue $15,25($23,50 \
e Pan-Fried Button Mushrooms, Herb &

Salmon Sashimi $16,00{324,00] (% Butter, Pumpkin Bread.

Thinly Sliced Raw Salmon, Wasabi, Wakame,

Soy S . . o
oy Sauce Stix Standlng $17,00 $25,00‘
Thin Sensation $16,00|$24,00 Greek-Style Beef Sticks, Tzatziki.

Tuna Tataki, Salmon Sashimi.

hri " 515 25 OEED Fried Mussels $16,00[$24,00
S rimp a Escargots ’ ’ Pan-Fried Mussels, Cocktail Dip, Garlic
Pan-fried Shrimp, Herb & Garlic Butter, au Dip, Toast.

Gratin with Gouda Cheese, Dinner Roll.

Coconut Shrimp 516,00[524,000 Chorizo Mozzarella Melt [$16,00$27,00
} : : o8 Spanish Sausage, au Gratin with

g;lfg; ut-Crusted Deep Iried Shrimp, Chil Mozzarella, Tomato Sauce, Basil Dressing,

Keshi Yena $15,25[$23,50]  Antipasti Platter $15,25($23,50

Local Dish with Shredded Chicken, Olives, Pancetta, Cured Sausage, Mushrooms,

Cashews, Raisins, Onion, Capers, Tomato Blue Cheese, Olives, Sweet & Spicy

Sauce, au Gratin with Gouda Cheese. Peppers, Nut Bread.

Smoked Salmon Carpaecio [51800[32800] Mushrooms & Quinoa $14,00[$20.00

Smoked Salmon, Creamy Goat Cheese, Pine
Nuts, Honey Mustard Dressing,

Pan-Fried Mushrooms, Quinoa Patty,
Sundried Tomatoes, Balsamic Reduction.
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SALADS e I
Caesar Salad $11,00 | $15,75| Chicken Caprese Salad |$14,00 | $20,50
Romaine Lettuce, Homemade Croutons, Mixed Lettuce, Tomato, Cucumber, Grilled
Shaved Parmesan Cheese, Caesar Dressing. Chicken, Mozzarella, Basil Dressing.

Bingo! Salad $14,00 | $20,50] pajly Salad Daily price_
Mixed Lettuce, Tomato, Gucumber, Ask Your Waiter for Today‘s Creation
Avocado, Blue Cheese, Bacon, Pine Nuts,
Croutons, French Dressing,
Camembert Salad $14,00 | $20,50
Camembert, Mixed Lettuce, Tomato, Cucumber; T O P P l N G S
Raisins, Mandarin Oranges, Mixed Nuts, Honey
Mustard Dressing, C hiCk en $5,00 | $8,00 ‘

Beef 8,50 | $15,00
Goat Cheese Salad $14,00 | $20,50 58,50 | $15,
Honey Glazed Goat Cheese on Bread, Mixed Shrim $7,00 | $10,50

y p
Lettuce, Tomato, CGucumber, Goat Cheese,
Pine Nuts, Honey Apple Dressing. Tuna $7,50 | $11,00
Salad of the Sea $17,25 | $26,00 Grouper 56,50 NN
Pan-Fried Grouper and Shrimp, Mixed Lettuce,
Tomato, Cucumber, Onion, Capers,
Lemon & Herb Dressing.
Tuna Sashimi Salad $17,25 | $26,00
Sliced Raw Tuna, Mixed Lettuce, Tomato,
Cucumber, Wakame, Cashews, Wy,
Soy & Wasabi Dressing, @ ] « PEPPE,,
* Q @” - 56 g $

Garlic Mushroom Salad |$14,00 | $20,50 THELITTLEONE AR -
Garlic Mushrooms, Mixed Lettuce, Tomato, ***ARUBA:-- ;
Cucumber, Bacon, Gouda Cheese, b g @ <4 FRIENDS 7
Ranch Dressing,
Smoked Salmon Salad [ $18,00] $27,00

Smoked Salmon, Mixed Lettuce, Tomato,
Cucumber, Red Onion, Herb Dressing.

AWAA

Animal Welfare Alliance Aruba
& [ el

ARUBA
nnnnnnn

MISSY S
S

We accept Bitcoin

PRIVATE W84y

WATERSPORT

SCUEA DIVING | SNORKEL TOURS
SCUBA & SNORKEL COMBO
LOUNGE- AMD FISHING-TOURS

ARION

WINE COMPANY N.V.
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MAIN COURSE
All main courses are served with a mix of fresh vegetables. Small | Regular

Except for marked dishes *

$24,50($37,75

Filet Mignon

Finest Cut From the Beef
Tenderloin, Choice of Sauce,
Baked Potato.

Pork Tenderloin [$19,25$31,00

Pork Tenderloin, Bacon, Blue
Cheese Sauce, French Fries.

Garlic Gamba's|$18,50($29,75

Large Shrimp, Sautéed in
Lots of Garlic and a Bit of
Lime, Fettuccine.

Grouper $17,50/$28,75

Pan-Fried Grouper, Lobster
Sauce, Mashed Potatoes.

Lamb Stew  [$20,50($33,00

Lamb Stewed Burgundy
Style, Mashed Potatoes.

Mixed Grill [$25,00{$38,50

Filet Mignon, Chicken Breast,
Shrimp, Homemade
Chimichurri Sauce, Baked
Potato.

$18,50($29,75

Salmon

Pan-Fried Salmon Filet,
Creamy Basil Sauce,
Fettuccine

Corvina $19,25($31,00

Pan-Fried Corvina Filet Topped
with Bacon & Sauerkraut, White
Rice.

$18,50[$29,75

Chicken Parm
Grilled Chicken Breast, au

Gratin with Parmesan &
Mozzarella, Fettuccine,
Tomato Sauce.*

$46,50

Rib Eye
Grilled 16 oz. (untrimmed) Rib

Eye Steak, Choice of Sauce,
Baked Potato.

Tuna Steak [$18,50[$29,75

Grilled Tuna Steak, Teriyaki
Sesame Sauce, Fried Rice.

$18,50[$29,75

Fish Pasta

Grouper, Salmon, Shrimp,
Fettuccine, Creamy Saffron
Sauce.

SIDES

$5

Baked Potato Fettuccine Pasta Curly Fries

Potato Wedges Pan-Fried Potatoes  Bread and Garlic Butter
Rice Mashed Potatoes

Fried Rice French Fries Vegetables $ /

SAUCES

33

Honey Mustard Chimichurri Basil Pesto
Mushroom Teriyaki Sesame Garlic
Pepper Lobster Blue Cheese
Peanut Red Wine

Beef

How do you like your beef?

Rare: Cool, red center. The steak is mostly raw inside but

seared outside.

Medium-Rare: Warm, red center. The steak is slightly more

cooked on the outer layer, juicy and tender.

Medium: Warm, pink center. The steak is more cooked but

still has some pink inside and is juicy.

Medium-Well: Slightly pink center. Mostly cooked through
with a hint of pink, starting to lose some moisture.

Well-Done: No pink at all. Fully cooked, but can be drier

and less juicy.
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VEGAN

Chickpea § Potato Curry [$19[$30

Chickpeas, Potatoes, Spinach, Sun-dried
Tomatoes, Pine Nuts, Curry, Coconut
Cream, Mixed Vegetables

Small | Regular

Teriyaki Fish $22| $35

Vegan Fish, Teriyaki Sesame Sauce, Fried
Rice, Mixed Vegetables, Crispy Onions

$19| $30

Vegan Mexican Bowl

Tortilla Stuffed with Corn, Beans, Rice,
Marinated Tofu.

VEGETARIAN

Triple Cheese Wrap $15| $24

Flour Tortilla, Veggies, Cheese (Blue,
Gouda, Mozzarella), Gashews, Tomato
Sauce.

Teriyaki Veggie Pasta $13| $22

Fettuccine Pasta, Veggies, Mixed Nuts,
Teriyaki Sesame Sauce.

$14| $23

Berdura Stoba

Veggie Stew, Goat Cheese, Pine Nuts,
Garlic, Mashed Potatoes.

EASY GOING
BINGO

Bingo! Burger

Major Beef Burger on a Whopper Bun, Traditional Toppings, Curly Fries.

Bingo! Chicken Burger

Chicken Burger on a Whopper Bun, Lettuce, Tomato, Onion, Curly Fries.

Bingo! Veggie Burger

Veggie Patty on a Whopper Bun, Lettuce, Tomato, Onion, Gouda
Cheese, Curly Fries.

Bingo! Shoarma

Pita Bread Stuffed with Chicken Shoarma, Garlic and Sweet Chili
Sauce, Mixed Salad, French Fries.

Bingo! Lasagna Bolognese
Lasagna Bolognese, Béchamel Sauce, Mixed Salad.

Bingo! Chicken Breast
Grilled Chicken, Mushroom Sauce, White Rice, Mixed Salad.

Bingo! Brochette

Marinated Meat Skewer, (Chicken, Pork or Beef),
Peanut Sauce, Mixed Salad, Curly Fries.

$18,00
$17,25
$17,25 ATV, UTV, Fun Toys Rental
VAN IERSELY
$1725] | CONSTRUCTIONN.V. Y4~
sisn] | Kermit
REAL ESTATE
$15,50
Chicken |$16,50

o
FX SPORTS

Pork | $17,50
Beef |$19,75
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MERCHANDISE

Bingo! T-Shirt

$40

Our exclusive Bingo T-shirt — designed and handmade in
Aruba with quality materials. Available in sizes S—XL.

Ask your waiter for more info!

Bingo! Glass

This is your chance to bring home the

famous Bingo glasses.

As a gift or a reminder of good times with us.

How many would you like?

$10

Bingo! Cap

$25

Our limited edition Bingo cap— designed in Aruba
and handmade in Colombia with high quality
materials. One size fits all.

Bingo! Coaster | $5

Complete your set with the
original Bingo Coasters;
durable, functional and
dishwasher safe.

FULL-SERVICE REAL ESTATE COMPANY | GUEST SERVICES

ARUBA VILLA.NL

KAMAY HIDEOUT

BEACH STUDIOS

5

Clinical Massage
& Spa

N\
v\
S

Roberto's Watersports

Aruba '

1 Kitesurfing

School

ARMANDO’S

KITE SHAGK
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Uitsmijters $6,50 Extra Toppings Omelettes $13,50
3 Eggs, Sunny Side Up, - Gouda Cheese Choice of Toppings:

3 Slices of Bread: White or Whole Wheat. - Farm Ham - Ham - Cheese - Bacon
- Bacon - Tomato - Onion - Potato
SANDWICHES o
Classic Egg Salad $10,25| Tuna Salad $16,50
Celery, Sundried Tomatoes, Crispy Onions. Raw Tuna Tartar, Spring Onions, Capers,
. $11,00 Wasabi Mayonnaise.
Caribbean ’ ]
Fried Breaded Grouper, Lettuce, Garlic American $17,50
Mayonnaise. Sliced Steak, Grilled Onions, Mushrooms,
Dutch $12,00 Melted Gouda Cheese.
Sliced Pan-Fried Pork, Lettuce, Peanut Sauce. C arp accio $13,50
. Thin Sliced Raw Beef, Shaved Parmesan,
Nﬂrweglan $16,00 Capers, Pine Nuts, Basil Olive Oil.
Smoked Salmon, Lettuce, Onions, Capers, Sour Cream. Add Truffle Mayo $2,00
Bingo Veggie Lasagna $12,50, Pork Stroganoff $13,50
Mashed Potatoes.
Pasta Bolognese $13,50 Terivaki Stir-fry $13,50
3 Rice, Chicken, Vegetables.
13,50 oqs
Pasta Carbonara Chili Con Carne $13,50
. . White Rice.
Chicken Schnitzel $14,50 BT
With Pepper Sauce, French Fries, Side Salad. Beef Stew ’
White Rice.
Grouper Oven Dish $1250| paw Endive $13,50

Mashed Potatoes, Cheese, Tomato Sauce.

BINGO BOWL

Acai Bowl

Acai Banana Smoothie, Yogurt, Strawberry, Banana,
Blueberry, Muesli, Coconut Shavings.

Sushi Bowl

Sushi Rice, Tuna, Salmon, Shrimp, Avocado, Sesame,
Spring Onion, Wakame, Edamame.

Mexican Bowl

Rice, Kidney Beans, Corn, Chili Chicken, Roasted
Peppers, Avocado, Red Onion, Cilantro.

Italian Bowl

Chilled Pasta Salad with Pancetta, Parmigiano, Pine Nuts,
Olives, Basil, Cherry Tomatoes.

$16,50

$16,50

$11,50

$14,50

Mixed with Mashed Potatoes, Dutch Smoked
Sausage, Bacon, Gravy.

S

Surinam Bowl

White Rice in a Curry Flavored Pancake, Chicken,
Potatoes, Green Beans, Carrots, Boiled Egg.
Caribbean Bowl

Yellow Rice, Jerk Seasoned Pork, Breaded White
Fish Filet, Peach Chutney, Plantain.

Pirate Bowl

Mashed Potatoes Topped with White Fish Filet, Salmon,
Calamari and Shrimp, Rum Tomato Sauce, Wakame.

ALL PRICES ARE IN US DOLLARS

$11,50

$13,50

$14,50
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DESSERT

Chocolate Mousse

Homemade Chocolate Mousse for the Real
Chocolate Lover, Whipped Cream.

Bingo! Sorbet
Sherbet, Strawberry Sauce, Whipped Cream.

Cream Puffs
Tower of Cream Pulfls, Chocolate Sauce.

Apple Cobbler a la Mode

Homemade Warm Apple Cobbler, Dutch
Spiced Cookie Crumble, Cinnamon Ice
Cream, Whipped Cream.

Creme Bralée
Vanilla Créme Briilée, Vanilla Ice Cream.

Fried Ice Cream

Fried Vanilla Ice Cream, Caramel Sauce,
Mixed Fresh Fruit, Whipped Cream.

$9,25

$14,00

$9,25

$14,00

$9,25

$14,00

$9,25

$14,00

$9,25

$14,00

$9,25

$14,00

Regular | Large

Brownie $9,25 $14,00\

Homemade Chocolate Brownie, Chocolate
Chip Ice Cream, Chocolate Sauce, Crusted
Nuts, Whipped Cream.

Fruit Ninja $9,25 [$14,00

Seasonal Mixed Fruits Marinated with
Grand Marnier, Whipped Cream.

Poffertjes $9,25 | $14,00
Mini Dutch Pancakes, Powdered Sugar.

Cheese Platter $14,75

Gouda, Parmesan, Camembert, Mozzarella, Blue
Cheese, Mixed Nuts, Mandarin Oranges, French
Mustard, Crackers.

White Chocolate Cheesecake |[$9,25|$14,00

Homemade White Chocolate Cheesecake, Dark
Chocolate Sauce, Whipped Cream.

Create your own Ice Cream

Per Scoop (ask for Available Flavors) $4,00

Add Whipped Cream $1,00

Add Chocolate, Caramel or Strawberry Sauce $0,50

SPECIAL COFFEE S0

All special coffees are served with whipped cream.

Fransje Coffee
Schrobbeler.

Aruba Coffee

Ponche Crema.

Irish Coffee
Irish whiskey:.

Spanish Coffee
Tia Maria.

Bingo! Coffee Cowboy Coffee
Frangelico and Bailey’s. Amaretto.

Don Juan Coffee Kiss of Fire

Rum and Kahlua. Cointreau and Tia Maria.
Freedom Coffee Bobholongo Coffee
Grand Marnier. Dom Bénédictine.

Nannet Coffee
Bailey’s.

///BONTIRES
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Captain Pauly
Fool # 1

COMMUNICAT I ONS




