We are guided by passion, creativity, and a deep
respect for tradition. At Infini, which represents
the idea of limitless possibilities, we transform
dining into a celebration of flavor, culture, and
innovation. With experience in Aruba’s top
hotels and Michelin starred kitchens across
Europe, we masterfully combine classic Aruban
influences with modern techniques, turning
every dish into a story.

This special menu marks five years of Infini and
celebrates the restaurant’s evolution by
revisiting some of its most beloved creations
from over the years. Each course invites you to
relive memorable moments from the past five
years while experiencing how these dishes have
grown, refined, and reimagined through time.

Committed to working with local farmers and
showcasing the best of Aruba’s ingredients, we
continue to elevate the island’s culinary scene,
creating one extraordinary and meaningful plate
at a time.

We hope you enjoyed your time with us.

Sincerely,

(o Crs

Anniversary Menu

LIMPIA MAN
Cayena Cleansing Oil

CELERY

Celery Root - Apple - Hazelnut - Yuzu
Purple Mustard - Cappucino - Beari Caviar
Broadbent Vinho Verde, Barcelos, Portugal

THE GARDEN

Kataifi - Broccoli - Egg Yolk - Champagne - Buttermilk
Huatacay - Kidney Beans - Rhubarb
Champagne Ayala, Brut Majeur, Champagne, France

CORAL

Langoustine - Strawberries - Beets - Cucumber - Orange - Lovage
Chateau Musar White, Bekaa Valley, Lebanon

JAMBO

Sea Bass - Scallops - Shrimp - Mussels - Okra -
Cilantro - Nonna’s Pica Jelly
Chiteau de Fesles La Chapelle Chenin Blanc, Loire Valley France

LIMPIA PALADAR

Mojito Bonbon

CON VIT

Duck - Bao - Spring Roll - Char Sui - Parsnip
Peanuts - Papaya - Mango - Ginger - Hoisin
Marc Brédif, Chinon, Loire, France

BARBACOA

Lamb - Pineapple - King Oyster - Sweet Potato
Black Beans - Raz El Hanout - Guava
El Enemigo Cabernet Franc, Mendoza, Argentina

PINK PANTHER

Pink Peppercorn - White Chocolate - Pecorino Tartufato
Pear - Muscato - Verjus
Luca Bosio, Moscato d’Asti, Piemonte, Italy

MANGO Y COCO

Mango - Champagne - Coconut - Lime - Cheesecake
Luca Bosio, Moscato d’Asti, Piemonte, Italy

COS NAN DUSHI

Macaroon di Pruim

CUPCAKE

Pornstar Martini Cupcake

As part of our commitment to our island, we
proudly work with local suppliers dedicated to
quality and excellence.

1.
Farm a Cure Fungi
2.
Petite Greens
3.
Ceramicas by Rani
4.
Happyponics Aruba
5.
T2PAN
6.
LOVEmade
7.
William Jansen
8.
Mr. Webo

9.
Nonna’s Gourmet




