
 

 

 
Because Bonaire is in our heart 
Jonnie en Thérèse Boer 
 

We welcome you in our beach restaurant Brass Boer Bonaire 
with pride and joy. We hold this island close to our heart 

and a long-held dream has come true with this restaurant! 

 

At Brass Boer Bonaire our chef Stefan Martens, restaurant 

manager Feike Postma and the entire team are ready to give 
you a beautiful brass experience. Good food, great wines 
and careless enjoyment: that is what we stand for. 

 

We have all ingredients to give a great experience. All you 
have to do is: sit back and enjoy! 

 

 
 
 
 
 
 
 
 
 

VOOR 
AFJE 

Home is where the Boer is 

 



 

 

Create your own menu 
We suggest to select 3, 4 or 5 dishes or combine these dishes with 
the chefs’ specials on the next page 
 

OYSTER…  
Oriental vinaigrette and red wine vinaigrette with shallot                        
7 dollar a piece 

KINGFISH 24 
Kingfish with fennel, lime leaf, unripe strawberry and tomato 

FILET AMERICAN 24 
Chorizo, Amsterdam sour, sour bomb 

STRACCIATELLA  24 
Italian buffalo cheese with pimento, olive and green asparagus 

AVOCADO  24 
Roasted… with piccalilli, macadamia, ginger and olive 

OXHEART CABBAGE 24 
With pistachio, fermented cabbage sauce and orange 

CARIBBEAN BASS 24 
With aubergine rendang, yellow curry, soybeans and basil 

CHEEK OF VEAL 24 
Slow cooked on low temperature, with Epoisse, potato and 

sauerkraut 

DUCK 24 
Breast and stew with carrots and gravy of hay and star anise 

 

  

Cooking is love made visible 

 

MIX & 
MATCH 



 

 

Chefs’ specials  
You can combine these dishes nicely with the dishes from the 
previous page (Create your own menu) or share a dish with two or 
three persons 
 

FOIE GRAS… 38 
Sherry, rhubarb compote with brioche 

LOBSTER RAVIOLI 36 Rock Lobster, celeriac, sweet & sour tomato  
and lobster hollandaise sauce 

GIANT PRAWN… ON THE BARBECUE 48 
With crispy paella (for 2 persons) 

'HAMMETJE VAN URK' 26 
Monkfish with rollmops, beetroot and lavas 

SWEETBREAD & LANGOUSTINE 35 
With peanut, BBQ pineapple and a sauce of pumpkin 

DAIRY COW ( 400 GRAM ) 97 
Rib steak with Dutch butter lettuce, bearnaise and fries 

(for 2 or 3 people) 

 

Brass Boer menu  
5-COURSE CHEFS’ MENU 112 
Let yourself be surprised by our chef 
(vegetarian optional) 
 
Craving for Caviar? You can extend the menu with an additional course 

EGG CAVIAR (10 GRAM) 60 
The signature dish of "De Librije***'                                                           

With egg yolk, potato, sour cream and chives   

Laughter is brightest where food is best 

DON’T  
MISS OUT 

OF THESE 
 



 

 

Dessert 
 

CHOCOLATE… 18 
With blue berries, mango and tarragon 

TOMATO? 18 
Strawberry, rhubarb and basil ice cream 

TRICK WITH AN EGG 18 
Mango, coffee, pineapple and vanilla 

BLUE CHEESE  21 
Toasted white chocolate, blackberries, fennel and pistachio cake 

DUTCH CHEESES… 21 
Selection of Dutch cheeses 

"DE-CONSTRUCTED APPLE PIE” 18 
 

SWEET 
TOOTH 

When you are full of us, we did a good job! When you are full of us, we did a good job! 


