Breakfast

menu

NAF
LIFESTYLE Plain yogurt with honey nuts, raisins, chia seeds,

28,-

granola, fresh fruit, coffee or tea, choice of juice

SUNRISE Two eggs any style, artisan sourdough bread, cheese,

30,-

butter, jam, fresh fruit, coffee or tea, choice of juice

BLEND EGG Artisan bread stuffed with egg with ham, veggies

15,-

BOARD ARTISAN SOURDOUGH BREAD (3) with

20,-

smashed avocado with salmon, boiled-egg, ham

FRIED EGG ‘UITSMIJTER’ Artisan sourdough bread

18,-

Dinner

menu

Dinner

menu
6 PM - 10 PM

S tarters

NAF

BREAD “TO BREAK & SHARE” Extra virgin olive oil, sea salt, tapenade,
garlic butter

15,-

BISQUE BAY CREAMY, TARRAGON, COGNAC

25,-

TRUFFLE CARPACCIO Smoked broad beans, Parmesan, arugula, truffle mayo

27,-

CLASSIC SHRIMP COCKTAIL Spicy-zesty home-made sauce, lemon

26,-

SEARED AHI TUNA Pepper crust, soy, toasted sesame-honey-marinade, lime

27,-

CAESAR PICCOLO Grana Padano, anchovies, bacon, croutons, creamy
Caesar dressing

20,-

Main

COWBOY STEAK Bone in Rib Eye, horseradish, red port reduction,
chimichurri, steakhouse fries

95,-

TOURNEDOS Red port reduction, wok veggies, garlic roasted mash potato

49,-

JACK DANIELS RIBS Cane sugar glaze, steakhouse fries, coleslaw

43,-

FISH TEA “CARIBBEAN BOUILLABAISSE” Seafood, fish, potato, farm
veggies, basil, spiced seafood broth, bread

47,-

SOLE MEUNIÈRE Pan fried Dover (2) soles, leeks, garlic roasted tomato,
lime and caper butter, fries, salad

49,-

LOCAL FISH Funchi, mixed crispy veggies, sweet plantain, krioyo sauce

47,-

POULET ROTI French half roasted chicken, oven roasted potato,
summer greens

39,-

RAVIOLI Spinach ricotta stuffed, mushroom & truffle cream,
arugula, Parmesan

37,-

Boards

SEA YOU BOARD FOR 2 shrimps, local fish, tuna, mussels, calamari, clams,
langoustines, mash potato, roasted garlic, lemon, field greens

150,-

LET’S MEAT BOARD FOR 2 Ribs, poulet roti, bone-in ribeye bread, roasted
garlic, lemon, long string beans, mash potato

175,-

SURF & TURF BOARD FOR 2 Tenderloin, shrimps, langoustines, bread,
roasted garlic, lemon, summer greens, mash potato

150,-

Dessert

AMALFI Pannacotta, orange jelly, Oreo crumble

20,-

TRIFLE BLUE BAY Sponge cake, custard, red fruit coulis, crisp biscuit

20,-

DUTCH APPLE PIE Vanilla ice cream

20,-

