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ALL OUR PRICES ARE IN LOCAL GUILDERS, EXCHANGE TO USD 1= FL 1.75
THE LOCAL VAT(OB) OF 9% IS INCLUDED IN YOUR BILL (SERVICE CHARGERS
EXCL). YOU CAN PAY BY VISA, MASTERCARD, MAESTRO AND YOUR LOCAL BANK

CARDS. WE DO NOT ACCEPT AMEX, $100 OR €100 BILLS.

Follow/Tag us on Instagram: @blueviewsunset

Free WiFi Available: Blueviewwiifi



i TR TEOMITNCH. MENU.
s . Served betweenﬂ'amto?)'pm ety o
TRIPPLE DECK TOSTI G 4 _ e
Ham qnd cheese . : ' . . . I
FL 16.50 -
SOUP OF THE DAY
- oAsk fo_rour daily soup
FL 15.00

BLUE VIE,W- HAMBURGER

Home-made burger with shredded lettuce, .
tomatoes, onion, cheese and bacon

"FL 20.00

MEXICAN CHICKEN WRAP

Gmlled Chicken, Tomafoes Onion, Cheese
Sd‘(uce and‘lettuce

FLSG0:

BEEF WRAP
Teriyaké Beef Stir, Le’r’ruce Tomo’roes
Cheese and sauce : :

FL 24.00

&

PHILLY -CHEESE—STEAK SANDWICH

- Strips of tenderloin with melted cheese,

-sautéed onions and green onions

FL.24.00

IGUANA STEW '

Juicy Iguana Stew served with salad
and your choicé of our.side dishes

ElL5 25400

'GOAT STEW/'KA.BRI'i'U STOBA' ° 5 Kids Corner!

Marinated with special-chefs sauce served WITh sa|ad

Se g i e B French Fries with:

: : S : _ Frikandel............... FL 8.00 /14.00
 STEWED MEAT/ 'KARNI STOBA' ' NUEZEtSs: g, i FL 8.00/14.00

Creole S’ryle meat-stew served with salad £ KroKet . ..o oo FL 8.00/14.00

*and your choice of our side dishes i

et o Chicken Satay....... FL8.00/14.00

PAPAYA STOBA / PAPAYA STEW

Creole style papaya stew and beef served with salad / s_ideerder

CEapsana i L ' sy RN e R



BLUE VIEW

SUNSET TERRACE

APPETIZERS

Shrimp Cocktail 19.00

Grilled seasoned shrimp with guacamole and
‘Pico de Gallo'.

Pane al Parmigiano 10.50

Garlic bread topped with parmesan cheese
served with a pesto dip.

Fried Calamari 16.00

Home-made Squid rings with garic dressing.

Buffalo Wings 16.00

Home-made wings, served with celery and
our special blue cheese dip.

Soup of the Day 15.00

Ask for our daily soup.

SALAD / VEGETARIAN OPTIONS

Supreme Salad 22.00

Mixed green salad, Red onions, Mushrooms,
Provolone cheese, Cucumbers, Tomatoes,
Grilled chicken and Honey dressing.

Balsamic Beef Salad 24.00

Mixed green salad, Red onions, Cucumbers,
Tomatoes, Teriyake Beef and Balsamic dressing

Shrimps and Bacon Salad 24.00

Mixed green salad, Red onions, Cucumbers,
Tomatoes, Grilled Shrimps and bacon with
thousand island dressing.

Arugula Avocado Salad 20.00

Slice of avocado, tomatoes, red onions, served
on a bed of arugula and Pico de Gallo .

Vegetable Truffle Pasta 35 00

Fresh vegetables in truffle alfredo sauce and
linguini pasta.



e MEAT
Lemon Pepper Chlcken Rl 30.50

Skewer AESE

Delicious boneless chicken (thigh) yse : . ph
. skewer with jerk spice served with corn * ;
on'the cob and lemon pepper sauce i

e o

Glazed Baby-Back Ribs 34.00
Whole slab of juicy grilled pork loin, corn ]
on the cob with the chef's BBQ sauce g

Mixed Grill L3950
A combination of Chicken Thigh, Ribs,. sl
Porkchops, Chorizo and corn”on,the cob. i 0 o

X -

Tenderloin Steak wﬂh g i 4200

Pepper Sauce

Flame broiled to perfectiop topped with
mushroom wine sauce and vegetables

Blue view Land and Séa“ . 54 00
A combination of juicy beef and chicken : :
" skewer grilled fish and shrimps

Catch of the Day - MRKT,
Freshly caught in our tropical waters. .« by
prepared deep fried or grilled: 3
Garlic Shrimps ' 36.00
"13/15" size shrimps prepored in creamy :
garlic wine sauce; -
Pepper Tuna Steak " 3‘6’00
Grilled Tuna Steak served with pepper ‘ v
saugce :
Stewed Conch

42.00

Local Conch pan-fried with garlic; onion,
bell pepper and herbs

Grilled Seafood Feshval ' 54.00/

A combination of grilled ofaRis mahi,
shrlmps mossels and calamari

v

ALL OF OUR MAIN COURSES WILL BE SERVED WITH YOUR CHOICE OF WHITE RICE
© / FRENCH FRIES / ROAST POTATO / RICE WITH BEANS / FRIED POLENTA / YUCA
: FRIES OR OUR GARDEN SALAD

o dot : EVERY EXTRA PORTION OF SIDE ORDERS COSTS FL6.50 ' "o PAG E 5



Home-made Baileys and Oreos Blue Curacao _' :
Chczéolaafe Cake Ice Cream_ # Cheeséche""g 5 Ice-cream :
Home-made chocolate - Two scoops of vanilla Strawberry Cheesecake Asks for our daily
cake served with Ponche ice topped with Baileys with a shot of Blue Jteg tlavers G Ma nither iy
Crema: Sauce - . Liquor and.Oreo's Curacao Liquor } S”GWbe”)’ or chocolc‘re
“Fi'_ 17.50 : FL 15.00 FL 17.50 Flg12:50

BLUE V|EW DRlNKS
.-%fm cocklif) mewn]

ﬂ% éwy

Juice (Apple/Orange/Cranberry)
Coke

Coke Zero

Sprite

Club Royal

Polar

Amstel

Amstel Bright

Heineken

Presidente

' ASK OUR WAITERS FOR OUR LIMEADE, FRUIT
- PUNCH OR OUR OREGANO PUNCH

]

@ ‘Tagus #blueviewsunset -

Pinot Grigio 12.00
Sauvignon Blanc 12%0.0
Merlot 12.00
White Zinfandel 12.00
Chardonnay / Prosecco 12.00

: HOméA;IIV,\aH.Ie'-_ :




