
DINNER

Mondi is a Caribbean hospitality brand that celebrates the Caribbean 

ethos, cuisine, and ambiance. Simply put, Mondi is the fastest way for you 

to teleport to a Caribbean Island. Once you set foot in the restaurant, 

you will experience a place where food, culture, soul, and music join 

together. Since opening in 2019, Mondi has established itself as an oasis 

of Caribbean flavors, bringing an experience to the Netherlands like 

no other. Beyond our cuisine, our recurring events—such as Caribbean 

Nights, Mondi Weekends, 25+, and more—have been met with great 

enthusiasm and success. Mondi is proud to bring this rich culture to a 

nation that shares a great deal of history with the Caribbean.

What does ‘Fawaka Dushi’ mean? Fawaka means: “how’s it going” in 

Surinam. In Papiamentu - the native language of Curaçao - “Dushi” has 

a variety of meanings, such as: sweetheart, tasty, or good.

Why the phrase? Well, the Mondi founders, Justin Niessen, and Mariska 

Nunes, both originate from Curaçao and Surinam. They combined 

ideas, cultures, and cuisine to create the concept Mondi. So, why not 

combine these sayings as well?

MONDI
CARIBBEAN CUISINE

FAWAKA DUSHI

SHARE YOUR
MONDI EXPERIENCE

ON INSTAGRAM!

@mondi.skybar



ON THE SIDE “DJIS DEN BANDA”

Batata Hasá VEGETARIAN 		  7
French fries | Parmesan cheese | Chives | Mondi sauce

Fried Rice VEGETARIAN 		  7
Mixed veggies | Chives

Funchi Hasá VEGETARIAN 		  7 
Caribbean cornmeal fries | Parmesan cheese

Berdura Di Dia VEGETARIAN 		  7 
Seasonal vegetables | Daily chef’s choice

DESSERT “KOS DUSHI”

Coconut Passion Cheesecake		  15
Passionfruit | Matcha | White chocolate

Quesillo		  15
Caribbean style custard | Coconut | Lime | Mango | Red pepper

SIGNATURE DISH  Mondi Dushi 		  30
All the special flavors of Mondi

ALLERGIES?
Please scan the QR-code if you have any 
food allergies or dietary needs

VEGGIES “BERDURA”

Eggplant Steak VEGETARIAN 		  19
Roasted cauliflower | Purple sweet potato | Pumpkin | Curry sauce

Tomata Burrata VEGETARIAN 		  16 
Tomato burrata | Homemade tomato dressing | Fresh basil

Ensalada Mondi VEGAN 		  17  
Little gem | Red chard | Pico de gallo | French bean | Spicy vinaigrette

FISH “PISKA”

SIGNATURE DISH  Rumba Rum Salmon		  24 
Salmon | Miso rum glaze  

Catch By Mondi		  26
Grilled seabass | Pico de gallo | Lime | Carrot cream

MEAT “KARNI”

Churrasco 200gr			   27
Flank steak | Chimichurri | Pico de gallo 

TO SHARE  Rib Eye 500gr			   65
Hollandaise sauce | Tarragon | Parsley

SIGNATURE DISH  Baka Ribs			   25
Short ribs | Sticky BBQ sauce | Crispy onions

Jerk Chicken			   24
Grilled chicken | Salad | Carrot cream | Parsnip chips |
Plantain chips | Pickled onions | Honey-ginger glaze

RAW “KURU”

Ceviche			   18
Seabass | Leche de tigre | Pluma onion | Sweet potato | Crunchy corn

Beef Tataki			   19
Crunchy taco chip | Capers | Celery | Spicy mayonnaise

Oyster 1 or 6 pieces 		  5	 28
Leche de tigre | Pluma onion | Ghoa cress

TO START “E PROME KOS”

Banana Chips VEGETARIAN 		  7
Fried green plantain chips | Spicy ‘pika’ mayonnaise 

Cheese Puffs 6 pieces VEGETARIAN 		  11 
Caribbean cheese puffs | Kimchi mayonnaise

Mondi Pika Balls 6 pieces 		  10 
Caribbean style beef meatballs | Spicy ‘pika’ sauce

Flatbread VEGETARIAN 		  9  
Hummus | Pico de gallo | Green herbs oil

Pimientos De Padrón Alla Paria VEGETARIAN 		  8 
Padrón pepper | Yoghurt | Mint-garlic sauce

TO SHARE

Taco Tuna 3 pieces		  19
Wakame | Avocado | Seaweed crisp 

Taco Karni 3 pieces		  17 
Caribbean style beef stew | Spicy ‘pika’ mayonnaise | Pickled cucumber

Taco Corn 3 pieces VEGETARIAN 		  16 
Shiso | Coleslaw | Corn

Tuna Crispy Rice 3 pieces		  14 
Fried sushi rice | Tuna tartare | Avocado cream


