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MIENU

Reserve a time for your meals to be delivered to your villa.

Since we are a small operation in a remote area, we would like
to ask for your cooperation when ordering.

Breakfast

Served between 7:30 am and 11:00 am
Must be ordered the night before or 1 hour before serving

Lunch

Served between 12:00 pm and 3:00 pm
Must be ordered before 11am

Dinner

Served between 6:00 pm and 9:30 pm
Must be ordered before 5:00 pm

The kitchen receives the last meal order at 7:30 pm
Drinks can be ordered until 8:30 pm

Please inquire about our current fresh fish, seafood,
and meat based on availability.
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Lunch & Dinner

Served from 12:00 PM to 9:30 PM

APPETIZERS

(To share)
Dominican Nachos 16 Panfritto 10
Yaniqueque, 4 cheeses fondue, beef bolognese, Mozzarella & ham, breaded in panko, pomodoro,
avocado mole papaya chutney
Montadito Criollo 16 Bolognese Patties 12
Pork chicharron, banana chips, avocado mole, Homemade dumplings, bolognese meat,
pickled onions, beetroot mozzarella cheese
Iris 16 =1 A’mare 30
Stracciatella leafy cheese dip, tomato concasse, rucola Mixed seafood fry, squid, shrimp, garlic alioli,
pesto, balsamic vinegar reduction, yaniqueque smoked chili, green plantain tostones
% Tuna Tataki 20 1 Seaflower 20
Breaded tuna tataki, sesame, teriyaki sauce, spicy Tuna tartare, teriyaki sauce, green plantain slices,
pineapple, misticanza sesame mix
W Veggie Spring Roll 12 1 Hidden Tiradito 20
Phyllo dough rolls, seasonal vegetables, teriyaki sauce Samana Dorado tiradito, local spices, banana chips
W Chef Mutabbal 12 W Green Tempura 16
Creole style roasted eggplant dip, mixed chilies from our Seasonal vegetables tempura, Creole dashi

garden, toasted Na’an bread

\W Green Tartelleta 10

Chickpea dip, vegan aioli, mixed greens,
artisanal Na’an bread

SIGNATURE DISHES

1 Siren Song 25 1 Shrimp Cappellacci 25
Seafood risotto, coconut, seasonal vegetables Ravioli, creamed shrimp, herb oil, garlic parmesan cream
Mezza Carbonara 22 Chambre de Campo 25
Semolina spaghetti, guanciale jus gras, aglio base, olio e Guandules, coconut, sweet potato, fillet tartare
peperoncino, fried egg yolk, parmigiano-reggiano cream
Habia una vez un Mofongo! 25 Vacanze Romane 22
Mofongo, crispy pork belly, fermented onion, Semolina spaghetti, guanciale jus gras, amatriciana
creamy avocado, tucupi variation, pomodoro sauce, parmigiano-reggiano cream
W Voyage to India 20 Sinnerman Ramen 22
Fresh pasta cords, coconut curry, masala sauce, walnut Soba noodles, Creole dashi, boiled egg, pork loin,
pesto, confit tomato, mixed greens seasonal vegetables

\W Kyoto 20

Gyoza ravioli, soy bolognese, tahini sauce,
pumpkin cream, gomasio

Please let us know in advance of any allergies. By request, we will try to accommodate your allergies / dietary preferences.
Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness.
All prices are in US Dollar and include local tax. Prices and availability are subject to change.
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GRAINS & GREENS

All salads can be ordered in a vegan option. This does not present any variation in prices

’% Athena Salad 20 Amargura (Bitter Caesar) 20
Mixed salad, tuna confit, tahini dressing, feta cheese, Misticanza, grilled chicken, crispy bacon,
black olives, cherry tomatoes, gomasio green mustard mayo, angostura dressing,

parmesan cheese

> Frida 20 1 Mom’s Bowl 20
Sanchez shrimp tartare, Moscow mule, Mixed salad, apple cider vinegar glaze, gravlax salmon,
Lebanese spider web cream cheese, edamame, walnuts, daikon, avocado

1 Tripla Cottura 20

Mixed salad, preserved vegetables,
poached shrimp, black squid coral

OCAMA CLASSICS

Our take on traditional dishes

Ocama Cheese Burger 18 Ocama Club Sandwich 16
Beef, homemade bun, mozzarella cheese, bacon, lettuce, Toasted bread, chicken breast, bacon, tomato, onion,

tomato, onion, mayo, ketchup, french fries homemade mayo

Ocama Lasagna 22 Ocama Eggplant Parmesan 20

Bolognese, pomodoro sauce, bechamel, mozzarella, Eggplant, salsa pomodoro, mozzarella,
parmesan cheese parmesan cheese

Ocama Bolognese Pasta 18 Ocama Dominican Goat 32

A choice of your pasta, bolognese, pomodoro sauce, Creole goat, rice

parmesan cheese

Ocama Dominican Sancocho 25

Creole meat, root vegetables, rice, avocado

Kids Menu

Grilled Cheese Sandwich 12 Cheeseburger 16

Bread, mozzarella cheese, french fries Beef, homemade bun, mozzarella cheese, lettuce,
tomato, onion, mayo, ketchup, french fries

Mac & Cheese 10 Crispy Chicken Sandwich 16

Macaroni pasta, creamy cheese sauce Breaded chicken breast, homemade bun, lettuce,
tomato, french fries

Postres
Anacaona 10 Modern Flan 10
Coconut and sweet potato panna cotta, Cream caramel flan, mou sauce,
dried pineapple flowers, conconete base Dominican sponge cake, meringue
Boniato Cheese Cake 10 Thelma 10
Dominican sweet potato bread, homemade cream cheese, Pavlova, citrus preserves, passion fruit,
conconete, mou sauce Dominican sponge cake

Please let us know in advance of any allergies. By request, we will try to accommodate your allergies / dietary preferences.
Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness.
All prices are in US Dollar and include local tax. Prices and availability are subject to change.



