BREAKFAST MENU

SERVED DAILY FROM 7:00 AM - 11:00 AM

LEMONGRASS BREAKFAST

TOASTED BREAD, BUTTER, MARMALADE, CHEESE,
HAM, EGGS YOUR WAY, FRESH FRUIT, AND YOGURT.

RISE & SHINE BREAKFAST

YOGURT WITH LOCAL FRUIT, HONEY,
CHIA SEEDS, AND HOMEMADE GRANOLA.

CLASSIC UITSMIJUTER

THREE FRIED EGGS WITH HAM
AND CHEESE ON TOASTED BREAD.

FARMER’'S OMELETTE

FLUFFY OMELETTEE WITH HAM, CHEESE, MUSHROOMS, BELL
PEPPERS, AND ONIONS, SERVED WITH TOASTED BREAD.

LOCAL PUMPKIN PANCAKES

WARM PUMPKIN PANCAKES SERVED WITH SPICY MANGO
CHUTNEY, BUTTER, SYRUP, AND CINNAMON.

SPEKI KU WEBU

CRISPY BAGUETTE TOPPED WITH FRIED EGGS,
BACON, MELTED CHEESE, AND SALSA ROSADA.

LOCAL CHEESE PASTECHI

TRADITIONAL CARIBBEAN FRIED PASTRY
FILLED WITH MELTED CHEESE.

ALL PRICES ARE IN XCG

PLEASE INFORM YOUR SERVER OF ANY
ALLERGIES OR DIETARY REQUIREMENTS.
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STARTERS

WARM BREADBASKET
FRESHLY BAKED BREAD SERVED WARM

WITH GARLIC-HERB BUTTER AND A
FRESH HOUSE DIP.

SAOTO SOUP

CHICKEN BROTH WITH GLASS NOODLES,
HARD-BOILED EGG, BEAN SPROUTS,
SHREDDED CHICKEN, AND CRISPY POTATO STICKS

STEAMED BAO BUNS (2)

TWO FLUFFY BAO BUNS WITH KIMCHI SLAW,
SWEET-AND-SOUR ONIONS, SPICY MAYO, AND
SESAME SEEDS.

&3 SLOW-COOKED PORK BELLY
x STIR-FRIED VEGETABLES

THAI BEEF SALAD

GRILLED BEEF STRIPS TOSSED WITH FRESH
HERBS, CRISP GARDEN VEGETABLES, TOASTED
PEANUTS, SESAME, AND A TANGY THAI DRESSING.

GARDEN TOFU SALAD

FRESH GARDEN GREENS WITH MARINATED
TOFU, WATERMELON, WALNUTS, MINT, AND A
CITRUS DRESSING.

TAKE IT TO THE COURSE

CRISPY TOASTED BAGUETTE WITH FRESH
MOZZARELLA, VINE TOMATOES, AND BASIL PESTO.

SIDE DISHES

FRIED CASSAVA

SEASONED WITH CILANTRO, LIME, AND
CRACKED LEMON PEPPER MAYONNAISE.

PILAF RICE

AROMATIC RICE COOKED
WITH HERBS AND SPICES.

LOADED ASIAN FRIES

TOPPED WITH BACON BITS, LEMON
MAYONNAISE, RED PEPPER AND CHIVES

CHINESE EGG NOODLES

WOK-TOSSED EGG NOODLES WITH
ORIENTAL GLAZE AND SEASONINGS.

STIR-FRIED MIXED VEGETABLES

SEASONAL VEGETABLES WOK-FRIED WITH
GARLIC, GINGER, AND SPRING ONIONS
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MAIN COURSES

INDONESIAN BEEF RENDANG

SLOW-BRAISED BEEF SIMMERED WITH
LEMONGRASS, PALM SUGAR, AND COCONUT
MILK, SERVED WITH FRAGRANT JASMINE RICE.

LEMONGRASS HALF CHICKEN

TANDOORI-MARINATED HALF CHICKEN, CHAR-
COAL-GRILLED AND SERVED WITH CRISPY FRIED
CASSAVA, BOMBAY CRUNCH, AND MINT CHUTNEY.

BABI PANGANG

CRISPY ROASTED PORK BELLY GLAZED IN
SWEET SAMBAL SAUCE, SERVED WITH STIR-FRIED
VEGETABLES AND TRADITIONAL ATJUAR PICKLES.

KERALA FRIED FISH
AROMATICALLY SPICED WHITE FISH FILLET IN

A CRISPY BATTER, SERVED WITH A FRESH
GREEN PAPAYA SALAD.

ORIENTAL BEEF BURGER & FRIES

SEARED BEEF PATTY WITH SWEET-AND-SOUR
PICKLES, KIMCHI, CRISPY FRIED ONIONS, AND
HOUSE SAUCE, SERVED WITH FRIES.

MADRAS CURRY

AROMATIC CURRY WITH COCONUT MILK,
CORIANDER, AND WARM SPICES, SERVED
WITH HERB YOGURT AND WARM NAAN BREAD.
< VEGETABLES
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ALL DAY DINING

1 AM - 10 PM

ALL PRICES ARE IN XCG

PLEASE INFORM YOUR SERVER OF ANY
ALLERGIES OR DIETARY REQUIREMENTS.
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BAR & KITCHEN

11 AM - 10 PM

DESSERTS

THOUSAND-LAYER CAKE (SPEKKOEK)

INDONESIAN SPICED LAYER CAKE SERVED
WITH DUBAI-STYLE ICE CREAM AND 30
PISTACHIO SAUCE.

PANDAN CHEESECAKE

CREAMY PANDAN CHEESECAKE WITH MANGO 25
COULIS, COCONUT CRUMBLE, AND MATCHA
TEA INFUSION.

CHEF'S PASTRY OF THE DAY

ASK YOUR SERVER FOR 20
TODAY'S SPECIAL CREATION.

TOKYO ROSE

PEACH SCHNAPPS, ORANGE 25
JUICE, CRANBERRY JUICE

LEMONGRASS LYCHEE SUNSET

DARK RUM, WHITE RUM, AMARETTO & 25
TRIPLE SEC, LYCHEE JUICE, LYCHEE
FRUIT, LIMES, SIMPLE SYRUP

THE BLUE BAY ESCAPE

COCKTAIL OF CHOICE INCLUDING 575
A 1-NIGHT STAY AT BLUE BAY'S THE
IVY APPARTMENTS

PLEASE INFORM YOUR SERVER OF ANY
ALLERGIES OR DIETARY REQUIREMENTS.

10% SERVICE CHARGE IS APPLICABLE FOR
GROUPS OVER 8 PERSONS

ALL PRICES ARE IN XCG




11 AM - 10 PM

SMALL PLATES

NAGOYA GYOZA (5)

PAN-FRIED CHICKEN DUMPLINGS SERVED 2550
WITH SOY-GINGER SAUCE, SCALLIONS,
AND CHILI FLAKES.

INDIAN VEGETABLE SAMOSAS (3)

INDONESIAN FRIED DUMPLINGS FILLED WITH 25
SEASONED BEEF, SERVED WITH DIPPING SAUCE

CHICKEN SPRING ROLLS (2)

CRUNCHY SPRING ROLLS FILLED WITH 22
CHICKEN AND VEGETABLES, SERVED WITH
SWEET CHILI DIPPING SAUCE.

BREADED TORPEDO SHRIMPS (6)

GOLDEN-FRIED TORPEDO SHRIMP SERVED 30
WITH UNAGI-LEMON SAUCE.

CHICKEN YAKITORI (3)

GRILLED CHICKEN SKEWERS GLAZED WITH 25
TONKATSU SAUCE, TOPPED WITH SESAME
AND CRISPY ONIONS.

PLEASE INFORM YOUR SERVER OF ANY
ALLERGIES OR DIETARY REQUIREMENTS.

10% SERVICE CHARGE IS APPLICABLE FOR
GROUPS OVER 8 PERSONS

ALL PRICES ARE IN XCG




