
LIVE MUSIC 
ON THURSDAYS!

whole Gr illed Red Snapper  ... . . . . . . . . . . . . . . 49.oO
Grilled to your specifications, Caribbean salsa with veggies, and
fries or rice

Blues Seafood Paella for 2  ... . . . . . . . . . . . . 69.oO
Fresh Mahi-mahi, shrimp, mussels, and calamari sautéed with bell 
peppers, onions, peas, and rice, in a rich saffron cream sauce

Grilled Mah i  Mah i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 54.75
Grilled Caribbean Mahi-mahi, veggies, mango salsa with fries or rice

Fettuccine caribbean seaFood . . . . . . . . . . . . . . . . . . . . 39.oO
Assorted shellfish in a lobster bisque marinara sauce
vEgGiE OpTiOn . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3o.oO
Cajun Shr imp  ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 49.oO
Grilled shrimp with special Cajun mix, Cajun creme sauce, tropical 
slaw on the side, veggies, and fries or rice

Steamed Mussels  ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 27.95
Half green mussels cooked in wine, garlic, caramelized onions, freshly 
baked French bread

mex ican Lobster tacos  . . . . . . . . . . . . . . . . . . . . . . . . 33.oO
Crispy corn tortillas topped with lobster, tomato salsa, tropical slaw

Tostones Beef  ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 27.95
Crispy twice-fried plantain slices, shredded beef, remoulade sauce, 
tropical slaw

car ibbean ch icken  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23.95
Grilled chicken thighs, pineapples, Caribbean sauce, cashew nuts

av ila  Steak Salad . . . . . . . . . . . . . . . . . . . . . . . . .25.95
Grilled steak on mixed greens, blue cheese crumbles, 
balsamic vinaigrette

Arep itas (vega) .... . . . . . . . . . . . . . . . . . . . . . 17.95
Add: beef or chicken +6

BlUeS
Vega salad

23.95
Romaine lettuce, herb 

dressing, roasted tomatoes, 
roasted corn, roasted onions, 
herb croutons with tropical 

slaw herb dressing
ADD: 

Grilled chicken +8
Shrimp (4 pcs.) +12

 

From tHe sea
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DiShes to Start

skirt steak . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 49.oO
Grilled marinated in Pickapeppa sauce, crushed peppercorns, 
Caribbean blend of potato-yuca mash, veggies, and fries or rice

bbq ribS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 46.95
Grilled full slab with orange-infused BBQ sauce, pineapples and fries

Blues hawa i i  Burger  ... . . . . . . . . . . . . . . . . . . . . . . . . . ..35.95
Grilled 200 gr. of juicy ground beef, Pickapeppa sauce, cheese, crispy 
bacon, grilled pineapple, toasted brioche bun, mango chutney & fries

curacao Style Stoba  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .35.95
Slow braised beef, white rice, tomato, cucumber, avocado salad

Jerk ch icken Skewer  . . . . . . . . . . . . . . . . . . . . . . . . . . 44.95
Grilled chicken skewer, Jamaican jerk sauce, veggies, and fries or rice

Meet our meats!

coconut rum cake  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.95
A moist and flavorful cake made with rich coconut milk, infused with 
Caribbean rum, topped with a rum glaze, and a sprinkle of toasted 
coconut

trop ical Fru it  Sorbet  . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.95
A refreshing blend of tropical fruits like mango, passionfruit, and 
guava, churned into a smooth and creamy sorbet. Served with a fresh 
mint garnish

P iña  colada  cheesecake  . . . . . . . . . . . . . . . . . . . . . . . . . 15.95
A tropical twist on a classic cheesecake, infused with coconut, 
and pineapple flavors, topped with a pineapple glaze, and a hint of 
cookies, served with vanilla ice

DeSsErTs

Vegetar ian Coconut Paella
car ibbean Fus ion  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 35.oO
A Caribbean twist on a traditional dish! Veggies sautéed with bell 
peppers, onions, peas, and rice, smothered in a rich saffron-coconut 
cream sauce

BrEaD PlAtTeR ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25.75
With herb butter, tapenade, olives, grilled tomatoes

VeGeTaRiAn

cocktail tip
bLue waVe 

24.75
White rum, pineapple juice, 

coconut rum, blue curacao, 

lime juice, lemon juice, 

sprite

EXTrA AdD-OnS

Some items may be substituted because of availability, since we do import almost all of our products. 
Please inform our waiters of any allergies and items you cannot consume.

ENJOY YOUR 

DINNER!

ENJOY YOUR 

DINNER!
All prices are in 
nafl. and include 

all taXesDeSsErT WiNeS 

24.75 P/GlAsS
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