
DINNER

BijBlauw is a boutique hotel and seaside 

restaurant located in the vibrant Pietermaai 

district of Willemstad, Curaçao. It offers a unique 

blend of historic charm, modern comfort, and 

relaxed island style. Guests enjoy beautifully 

designed rooms, stunning ocean views, and 

fresh, locally inspired cuisine served in a 

laid-back yet elegant setting. With our warm 

hospitality, BijBlauw is the perfect place to eat, 

sleep, and unwind.

All in one unforgettable Caribbean experience.

ABOUT BIJBLAUW

Kaya Wilson Papa Godett 82–84

Pietermaai District

Willemstad, Curaçao

www.bijblauw.com

info@bijblauw.com

BIJBLAUW

@bijblauwBijblauw

ENGLISH
12PM-10PM

BLACK AND BLUE 
RESTAURANT GROUP AMSTERDAM

Leliegracht 46, 

Amsterdam

Nederland

www.steakrestaurantamsterdam.nl

Reguliersdwarsstraat 32, 

Amsterdam

Nederland

www.restaurantblackandblue.nl

Prinsengracht 703, 

Amsterdam

Nederland

www.restaurantblack.nl

Prinsenstraat 10HS, 

Amsterdam

Nederland

www.restaurantbleu.amsterdam

Keizersgracht 594,

Amsterdam

Nederland

www.restaurantred.nl T R A N S L A T I O N S



MENU
APERITIF
APEROL SPRITZ
aperol, prosecco, sparkling water & orange

GIN TONIC
gin, tonic & lime

KIEV MULE
vodka, lime & gingerbeer

DARK & STORMY
dark rum, lime & ginger beer

18,00

18,00

18,50

18,50

SGROPPINO
vodka, lemon sorbet & prosecco 

19,75

BREAD & BITES
BREAD BOARD
herb butter & herb oil

BRUSCHETTA TOMATO
antiboise & arugula

OYSTER | 1PCS.
seasonal oyster

14,50

17,95

7,50

SOUP OF THE DAY

6 OYSTERS
3 oysters & 3 special oysters

SPECIAL OYSTER | 1PCS. 
dragon fruit & vinaigrette

17,95

47,50

9,00

SIDES

SWEET POTATO FRIES
parmesan & truffle mayonnaise

SIDE SALAD
walnut, beetroot, parmesan & croutons | vegan possible

ROASTED VEGETABLES
herb dressing

GREEN SPROUTS
balsamic vinegar, pomegranate & parmesan | 
vegan possible

14,50

11,00

12,50

12,50

DESSERTS

CHEF’S CHEESECAKE
our favorite

PINEAPPLE FROM THE OVEN
caramelized & pistachio ice cream | vegan possible

CHOCOLATE DREAM
chocolate fondant & vanilla ice cream

CHEESE BOARD
3 different cheeses, fig bread & pomegranate

SGROPPINO
vodka, lemon sorbet & prosecco

22,50

22,50

22,50

29,95

19,75

ESPRESSO MARTINI 
vodka, kahlúa & espresso

21,00

SAUCES
bearnaise | herb butter | 

pepper sauce 
6,50

TUNA TARTARE 31,50
ponzu, sesame seed, guacamole, 
sweet potato chips & wasabi mayonnaise

FRENCH FRIES 12,50
mayonnaise

SHARE YOUR MOMENTS 
WITH US ON INSTAGRAM

@BIJBLAUW

FOR THE KIDS
22,00

22,00CHICKEN TENDER, FRIES & SALAD
STEAK & FRIES 

SEA BASS & FRIES 
PASTA WITH PARMESAN
TRUFFLE RISOTTO
BITTERBALLS, FRIES & SALAD

22,00

22,00

22,00

22,00

GLASS CAVA 16,00

GLASS ROSÉ PROSECCO 17,50

GAMBA’S 28,75
parsley, garlic marinade, chilli & sourdough

STEAK TARTARE 28,75
mustard mayonnaise, egg yolk & sourdough

BURRATA 28,75
antiboise, arugula & balsamic

ROASTED CAULIFLOWER 26,95
lime, goat cheese, arugula 
& pomegranate | vegan possible

sourdough

STARTERS

MAINS

100% BLACK ANGUS BURGER 
brioche, cheese, tomato, little gem, pickles, 
bacon & caramelized onion + fries | vegan possible

CATCH OF THE DAY

VEGGIE BURGER 
grilled plant-based patty, brioche, tomato, 
little gem, pickels & caramelized onion + fries

TENDERLOIN | 160G

TENDERLOIN | 250G

39,50

daily price

39,50

50,50

67,50

TRUFFLE RISOTTO
mushroom, parmesan, mascarpone & herb oil 
| vegan possible

RIB EYE ANGUS | 600G
for two

45,75

53,00MAHI MAHI

126,00

crispy baby potatoes, olives, rollmops, 
little gem & vadouvan foam

CAESAR SALAD 44,00
choice of: grilled chicken or gamba’s 
romaine lettuce, crispy bacon, egg, parmesan cheese, 
croutons & caesar dressing 

CHEF’S SPECIAL

ALL PRICES ARE IN ƒ-XCG AND INCLUDED OB 

VEGGIE VEGAN GLUTEN FREE POSSIBLE
DO YOU HAVE AN ALLERGY? PLEASE LET US KNOW!

CARPACCIO 26,95
parmesan, arugula, pinenut & truffle mayonnaise

CEVICHE 31,50
wahoo fish, mango, lime & picked chilli

daily price


