
Beach Menu

Breakfast
 

8 AM - 11 AM

NAF

Beach Breakfast bowl          26
  
Selection of fresh fruits         17

Chilled Watermelon, chili, lime salt        16

Baguette scrambled eggs, smoked salmon, cream cheese,     28

Bagel smoked salmon, cream cheese, red onions, Capers,     28
spring onions

Baguette turkey ham cheese, mustard mayo, lettuce, Tomato     20

Panini ham, cheese          14

Panini Mozzarella, tomato, basil        16

Local “pastechi” cheese          10

Dutch apple pie           15

Cake of the day          12
 

Yoghurt, fruits, home baked granola, chia seeds  

Drinks
SHAKES
Blue Summer shake               16
Yoghurt, Coconut milk, Banana, Fresh fruits, Honey

     
Al Green              16
Apple, Spinach, Kale, Celery, Coconut milk, Lemon, Mint, Honey

       
Berry Merry shake            16
Berries mix, Banana, Coconut milk, Orange, Honey

Food allergies?   Please let us know!
All prices are in Antillean guilders and include a 9% sales tax

Tip/gratuity is not included but highly appreciated



Beach Menu

 

8 AM - 11 AM

NAF

SODA CANS
Coca Cola, Cola zero, Sprite, Tonic,        6 
Cassis, Bitter Lemon, Ginger Ale,
Orange, Iced Tea Lemon/Peach             

JUICES
Apple, Orange JUICE, Pineapple,             6
Cranberry & Tomato Juice

Fresh Awa Lamunchi            8.50
Fresh Orange juice             10

SMOOTHIES
Dreams of summer         12.50
Smoothie Strawberry, Mango, Banana

Catcha           12.50
Smoothie Banana, Vanilla Chocolate Drops

Cuddles on the beach          12.50
Smoothie Passion, Mango, Vanilla

smoothie          12.50
Choose: Cappucino, Virgin Piña, Strawberry, Mango, Lemon,
Sorsaka, Passion, Banana, Vanilla

COFFEE & TEA’S
LUNGO       5
Cappuccino    6.50
Koffie Verkeerd       6.50
Latte Macchiato       6.50
Espresso      5
Doppio       8
Espresso Macchiato     6

Tea        5
Fresh Mint Tea     7.50
Fresh Ginger Tea    7.50
Fresh Ginger Mint Tea    8.50
milk        5
*Oat milk is available on request

Still water   small | large    6 | 13
Sparkling water  small | large    6 | 13

WATER

Mimosa for two            33
Prosecco for two              33
Champagne bottle             225
Bloody Maria                    18
Red Bull               10
 

WHY NOT’S





Bar & beach
Menu 11 AM - 5 PM

Desserts NAF

Homemade apple pie           15
Cinnamon, walnuts, raisins

Cake of the day          12

Bites
Panko Asian shrimp, yuzu kosho dip (6)       22

Macho Nacho: spiced chicken, queso sauce, jalapeños, tomato     26
salsa, cilantro, sour cream
.
Satay, peanut sauce, crispy fried onions (3)         22

Crispy chicken fingers, sesame & ginger soy glaze      18

Dutchess combi bitterballen & frikandellen (8+8)      27
  
Korean fried sesame wings (6)         18

Rendang bitterballen (6)          23

Pulled chicken Bao bun, unagi sauce, scallions, sesame (2)     24
  
Curacao cheese balls (6)             18

Bar a fritus         9  | 15
Regular | Large

3 

 

Food allergies?   Please let us know!
All prices are in Antillean guilders and include a 9% sales tax

Tip/gratuity is not included but highly appreciated



 
NAFDrinks

Still water   small | large      6 | 13
Sparkling water      small | large     6 | 13

WATER

SODA CANS
Coca Cola, Cola zero, Sprite, Tonic,        6 
Cassis, Bitter Lemon, Ginger Ale,
Orange, Iced Tea Lemon/Peach                       

red bull           10

JUICES
Apple, Orange, Pineapple, fruit punch,            6
Cranberry, Tomato Juice

Fresh Awa Lamunchi            8.50
Fresh Orange juice             10

SMOOTHIES
Dreams of summer        12.50
Smoothy Strawberry, Mango, Banana

Catcha          12.50
Smoothy Banana, Vanilla Chocolate Drops

Cuddles on the beach        12.50
Smoothy Passion, Mango, Vanilla

smoothie         12.50
Cappucino, Virgin Piña, Strawberry, Mango, Lemon,
Sorsaka, Passion, Banana, Vanilla

BEERS
POLAR  -  BRASA  -  Heineken                    9  |  50
HEINEKEN 0.0        7  |  40

WHITE & ROSE WINES
Pinot Grigio - Chardonnay         15  |  75
Pinot Blush - Moscato          15  |  75
Kim Crawford Sauvignon Blanc      20  |  100
Btl Chateau Roubine La Vie en Rose               100
Btl Chateau Roubine Lion & Dragon               137

Bar & beach
Menu 11 AM - 5 PM



Bar & beach
Menu 11 AM - 5 PM

 
NAF

BUBBLES
Piccolo (200ml) Sacchetto Prosecco                 33
Btl Astoria Prosecco                   95
Btl Champagne                  225

Cocktails
Porn Star Martini           20
Vanilla, vodka, passion fruit, lime juice, prosecco

Spritzello            20
Limoncello, prosecco, lemon balm

Bloody Blend            19
Lime, bitters, spiced syrup, whiskey, ginger beer

Cubanito            18
Mojito white rum, lime juice, mint leaves, sugar syrup 

Passion Caipirinha           18
Cachaça, passionfruit, sugar, lime

Margarita            18
Tequila, orange liquor, lime juice, salt on the rim

The Ridge Spritz           20
Aperol, Prosecco, splash of soda

Frozen Strawberry Daiquiri          18

Piña Colada            18



beach restaurant
Menu 5 PM - 10 PM

NAFDinner

Bites

Butchers Burger          34
Beef burger, brioche bun, mesquite smoke BBQ sauce, Cheddar,
French fries

Azul Burger           36
Beef burger, brioche bun, crispy bacon, melted blue cheese, French fries

Veggy Burger           31
Black bean burger, brioche bun, Cheddar cheese, fried onion rings,
French fries

Satay Ayam            26
Satay, peanut sauce, bread, atjar
      
Bay Ribs            48   
Smoked spareribs, French fries, house salad

Bucket of bones           50
A combination of spareribs, Korean chicken wings (6)

Caesar salad             30
Romain, Caesar dressing, Parmesan cheese, Boiled egg, Anchovy,
Croutons, Chicken
Add grilled shrimp             7.50

  

Macho Nacho: spiced chicken, queso sauce, jalapeños, tomato     26
salsa, cilantro, sour cream

Crispy chicken fingers, sesame & ginger soy glaze      18

Korean fried sesame wings (6)         18

Rendang bitterballen (6)          23

Pulled chicken Bao bun, unagi sauce, scallions, sesame (2)     24

Tempura shrimp, yuzu kosho dip (6)        22

Asia Board           75
Tempura shrimp & yuzu kosho dip (3), Korean fried sesame wings (3),
Satay peanut sauce, crispy fried onions (2), Pulled chicken Bao bun
unagi sauce, scallions, sesame (2), Rendang bitterballen (3), Crispy

 



Food allergies?   Please let us know!
All prices are in Antillean guilders and include a 9% sales tax

Tip/gratuity is not included but highly appreciated

 
NAFPizza’s

Margherita            20 
Tomato sauce, Mozzarella, Basil    

Pepperoni            26
Tomato sauce, Mozzarella, Pepperoni, Onion, Garlic 

Farmers Market           28
Tomato sauce, Mozzarella, Tomato, Bell pepper, Onion, Mushroom,
Garlic, Arugula 

Blue Bay            34
Tomato sauce, Mozzarella, Prosciutto, Blue cheese, Pepperoni,
Basil, Arugula

Middle East            28
Sour cream, Mozzarella, Chicken shawarma, Red onions, Arugula,
Garlic dressing

Maya            29
Tomatoes, Ground beef, Jalapenos, Sour cream, Cheddar cheese,
Onions, Bell peppers,  Avocado, Taco seasoning

Tango            29
Tomato sauce, Blue cheese, Mozzarella, Cheddar cheese, Oregano,
Extra virgin olive oil

Caesar            27
Tomato sauce, Parmesan cheese, Olives, Chicken breast, Anchovy,
Basil leaves, Olive oil

Vegetariano           30
Tomato sauce, Mozzarella, Eggplant, Olives, Mushrooms, Baby
spinach, Garlic, Onions

Nice to Meat           34
Tomato sauce, Yorkshire ham, Italian sausage, Ground meat,
Mozzarella

California            29
Avocado slices, Chicken breast, Sour cream, Lime juice, Garlic,
Scallions

Perugia            26
Tuna, Tomato sauce, Red onions, Bell pepper, Basil, Tomato,
Anchovy, Mozzarella

Atlantic            35
Sour cream, Smoked salmon, Capers, Onions, Baby spinach,
Parmesan cheese 

Margherita kids           16
Tomato sauce, Mozzarella 

beach restaurant
Menu 5 PM - 10 PM



NAFBites
Tempura shrimp, yuzu kosho dip (6)        22

Pulled chicken Bao bun unagi sauce, scallions, sesame (2)     24

3 Beef sliders jalapeño, cheddar, bacon        30

Flatbread sour cream, smoked salmon, capers, red onions,     37
arugula

Flatbread garlic oil, prosciutto, olives        30

Macho Nacho: spiced chicken, queso sauce, jalapeños, tomato     26
salsa, cilantro, sour cream
.
Satay, peanut sauce, crispy fried onions (3)         22

Crispy chicken fingers, sesame & ginger soy glaze      18

Dutchess combi bitterballen & frikandellen (8+8)      27
  
Korean fried sesame wings (6)         18

Rendang bitterballen (6)          23
  
Curacao cheese balls (6)             18

Asia Board           75
Tempura shrimp & yuzu kosho dip (3), Korean fried sesame wings (3),
Satay peanut sauce, crispy fried onions (2), Pulled chicken Bao bun
unagi sauce, scallions, sesame (2), Rendang bitterballen (3), Crispy

Board de Luxe           100
Sashimi from Tuna & Salmon, Garlic Shrimps, cured beef, Tostones,
pulled chicken, Sliced grilled picanha “Café de Paris” style

Food allergies?   Please let us know!
All prices are in Antillean guilders and include a 9% sales tax

Tip/gratuity is not included but highly appreciated

 

Bar menu
5 PM - 10 PM



 

LOCATED AT THE
PLANTATION HOUSE

BREAKFAST - LUNCH - DINNER

Bar menu
5 PM - 10 PM



 
NAFDrinks

Still water   small | large     6  |  13
Sparkling water      small | large          6  |  13

WATER

SODA CANS
Coca Cola, Cola zero, Sprite, Tonic,        6
Cassis, Bitter Lemon, Ginger Ale,
Orange, Iced Tea Lemon/Peach

red bull           10

JUICES
Apple, Orange, Pineapple, fruit punch,            6
Cranberry, Tomato Juice

Fresh Awa Lamunchi            8.50
Fresh Orange juice             10

BEERS
POLAR  -  BRASA  -  Heineken                     9  |  50
HEINEKEN 0.0         7  |  40

WHITE & ROSE WINES
Pinot Grigio - Chardonnay      15  |  75
Pinot Blush - Moscato          15  |  75
Kim Crawford Sauvignon Blanc      20  |  100
Btl Chateau Roubine La Vie en Rose                100
Btl Chateau Roubine Lion & Dragon                137

BUBBLES
Piccolo (200ml) Sacchetto Prosecco                 33
Btl Astoria Prosecco                   95
Btl Champagne                  225

Bar menu
5 PM - 10 PM



Bar menu
5 PM - 10 PM

 
NAFCocktails

Porn Star Martini          20
Vanilla, Vodka, Passion fruit, Lime juice, Prosecco

Spritzello           20
Limoncello, Prosecco, Lemon balm

Bloody Blend           19
Lime, Bitters, Spiced syrup, Whiskey, Ginger beer

Cubanito Mojito           18
White rum, Lime juice, Mint leaves, Sugar syrup 

Passion Caipirinha          18
Cachaça, Passionfruit, Sugar, Lime

Margarita           18
Tequila, Orange liquor, Lime juice, Salt on the rim

The Ridge Spritz          20
Aperol, Prosecco, Splash of soda

Frozen Strawberry Daiquiri         18

Piña Colada           18

The Filmmaker           19
Lime, Passionfruit, Strawberry syrup, Light rum

Risky Bizzness           19
Lime, Passionfruit, Cinnamon, Syrup, Gin

Why Not?           19
Lime, Basil syrup, Vodka, Grapefruit soda
    
Coastini            19
Lime, Pineapple, Spicy syrup, Tequila

Espresso Martini          19
Espresso, Vodka, Coffee liqueur

Moscow Mule           19
Vodka, Spicy ginger beer, Lime juice, Mint leaves

Sour            18
Amaretto or Whisky, Lemon, Lime juice

Cosmopolitan           18
Vodka, Cranberry, Orange Liqueur, Lemon

Bloody Maria           18

Long Island Iced Tea          25
Vodka, Rum, Tequila, Gin, Triple sec, Lemon, Lime


