
Hotel breakfast included? You can choose any item and we add a coffee of your choice 
and a fresh orange juice.

Food allergies? Please let us know!

All prices are in Caribbean guilders and include a 9% sales tax.
Tip/gratuity is not included but highly appreciated.

breakfast

bayside day menu

lunch

DESSERTS

Bayside Breakfast 38
Toasted sourdough bread, croissant, Jam, 
butter, cheese, ham, your choice of egg, 
yogurt, fruit

Rise & Shine Breakfast 25
Yogurt, local fruit, honey, chia seeds, 
homemade granola

Classic “Uitsmijter“ 28
3 fried eggs, cheese, ham, toasted bread

Farmers Omelet 29
Toasted bread, lightly beaten eggs, cheese, 
ham, mushroom, bell pepper, onion 

Local pumpkin pancakes 25
With spiced mango chutney, butter, 
syrup, cinnamon

Deluxe American pancakes29
With scrambled eggs, bacon, breakfast 
sausage, hash brown, syrup

Smoked salmon on toast 35
Toasted bread, smoked salmon, cream 
cheese, avocado, red onion, capers 

Latin breakfast 26
Arepas, cheese, ham, scrambled eggs, 
avocado, garlic mayonnaise, Pico de 
Gallo

Lunch special of the week Market
PriceAsk your server

Bread basket 18
Different breads, garlic butter, Extra virgin 
olive oil, coarse sea salt, hummus

French onion soup 20
With Parmesan cheese crouton

Classic “Uitsmijter“ 28
3 fried eggs, cheese, ham, toasted bread

Clafoutis 20
Cherry flavored almond cream pie, forest 
fruits ice cream

Tarte au citron 20
Homemade lemon pie

Croque Madame 26
Grilled ham and cheese sandwich topped 
with fried egg and melted cheese

Chef’s pastry of the day 20
Ask your server about the flavor of the day

Meat lover's burger 35
Toasted brioche bun, cheese, bacon, 
tomato, onion, smoked BBQ sauce and 
fries

Boeuf Bourguignon 45
Stewed beef, pearl onions, mushrooms, 
poached pear, French fries

Spaghetti Bolognese 30
Served with garlic bread, Parmesan 
cheese, fried basil

Salade Brie de Meaux 35
Mixed garden greens, Brie, French 
dressing, cured ham, walnuts, balsamic 
reduction

| 7 AM TILL 11 AM

| 11 AM TILL 5 PM



Food allergies? Please let us know!

All prices are in Caribbean guilders and include a 9% sales tax.
Tip/gratuity is not included but highly appreciated.

Entrées

bayside dinner menu

Plats Principaux

DESSERTS

Panier à pain 18
Bread basket, garlic butter, extra virgin olive 
oil, coarse sea salt, hummus

Steak tartare 25
Raw beef tenderloin, pickled vegetables, 
poached egg, herbs, roasted focaccia

Soupe à l’oignon 20
French onion soup, Parmesan cheese 
croutons 

Salade Brie de Meaux 35
Garden greens, brie, French dressing, 
cured ham, walnuts, balsamic reduction

Camembert rôti au four 33
Oven roasted Camembert, crostinis, 
glazed cherry tomatoes, roasted thyme

Coq au vin 40
Chicken pot roast, mushrooms, carrots, 
shallots, mashed potatoes

Boeuf Bourguignon 45
Stewed beef, pearl onions, mushrooms, 
poached pear, French fries 

Saumon “En Papillote” 49
Steamed salmon, fennel, lime, dill, mashed 
potatoes, grain mustard beurre blanc

Clafoutis 20
Cherry flavored almond cream pie, forest 
fruits ice cream

Tarte au citron 20
Homemade lemon pie

Steak au poivre 55
Tenderloin, pepper sauce, cauliflower, green 
beans, roasted potatoes, side salad

Chef’s pastry of the day 20
Ask your server about the flavor of the day

Ratatouille 30
Combination of yellow squash, eggplant, 
tomatoes, zucchini, herbs, crostini 

Brochette aux crevettes 45
Shrimp skewer, spaghetti, tomato, salsa 
verde, local vegetables








