
Our Story
In 2008, Hurricane Omar struck Bonaire 
and left more than half of the pier at 
Karel’s Beach Bar in ruins. At the time, 
Karel Visser was studying abroad, but 
he returned to the island to help his 
father’s company rebuild the pier.

While applying for the necessary permits to 
reconstruct the original pier, Karel came 
across his grandmother’s master plan to 
build a second pier along with an adjacent 
hotel. What began as a simple restoration 
effort quickly turned into a passion project 
that would span the next fourteen years.

Pier 2 was designed as an upscale extension 
of Karel’s Beach Bar, created to reflect 
current trends while catering to a more 
laid-back and diverse audience.

And Pier 2 was born and openend 
its doors in 2024 for its guests. 

Sit back and enjoy Pier 2

The thing about good food:

   It brings all folks together 

from all walks of life



All our prices are in USD and tax (6% ABB) is included.  
For groups of more than 6 people there will be  
a 15% service charge.

Breakfast
SERVED FROM 8 AM TILL 11 AM

ENGLISH MUFFIN� 1200

Egg, cheese, bacon

ENGLISH MUFFIN WITH NUTELLA � 850

ADD: Banana or Strawberry + 2,50

OMELET� 1050

Served with toast
ADD: Vegetables or Cheese or Bacon +2,50

3 EGGS� 1050

Served with toast
CHOOSE BETWEEN: Sunny side up, Scrambled or Fried
ADD: Bacon or Cheese + 2,50

AMERICAN PANCAKES� 1650

Served with white chocolate sauce, maple syrup and fruit

HOME MADE WAFFLES� 1650

All waffles are served with maple syrup and fruits
Choose between: chocolate chip, red velvet or banana and walnuts

YOGHURT BOWL� 1600

Served with granola and fruit

AVOCADO SMASH� 1750

Rucola, served on sourdough bread
ADD: Egg and bacon + 2,50

BREAKFAST BURRITO� 1550

Egg, bacon, onion, tomato, paprika, jalapeno, vegetables of the day

Coffee 
ESPRESSO� 350

ESPRESSO MACCHIATO� 400

DOUBLE ESPRESSO� 600

COFFEE� 350

CAPPUCCINO� 450

LATTE� 500

LATTE MACCHIATO� 500

ICED COFFEE� 800

ADD: Chocolate, Caramel or Whipped cream +1

FROZEN CAPPUCCINO� 900

ADD: Chocolate, Caramel or Whipped cream +1

Tea
NORMAL TEA� 300

Ask for available flavors 

FRESH MINT TEA� 500

FRESH GINGER TEA� 500

BLOOMING TEA� 700

ASK YOUR WAITER FOR  
THE CAKE OPTIONS WITH YOUR COFFEE 

SERVED FROM 8 AM TILL 4 PM



All our prices are in USD and tax (6% ABB) is included.  
For groups of more than 6 people there will be  
a 15% service charge.

Hot Dishes
PASTA CARBONARA� 2000

PASTA ALFREDO� 2500

CHOOSE BETWEEN: Chicken or shrimp

PASTA BOLOGNAISE� 2000

PASTA ALIO E OLIO� 2500

CHOOSE BETWEEN: Shrimp or rib eye

STUFFED SEAFOOD BREAD BOWL� 2500

Cheese fondue style, sourdough bread, shrimp, lobster, 
white fish, mozzarella, cream cheese, garlic, green onion

FISH AND CHIPS� 2100

Deep fried fish, fries, green salad and sauce of ravigotte / tartar

CHICKEN SATE� 2250

Chicken breast, onion, peppers, served with green salad and rice or fries

Salads
ITALIAN SALAD� 1900

Cherry tomatoes, mozzarella, red onion, olives, roasted 
chickpeas, salami, balsamic dressing
ADD Chicken + 5 - ADD Shrimp + 8

GREEK SALAD� 1900

Feta, olives, red onion, cucumber (tsasiki dressing) naan bread
ADD Chicken + 5 - ADD Shrimp + 8

CAESAR SALAD � 2000

Romaine lettuce, parmesan cheese, croutons
ADD Chicken + 5 - ADD Shrimp + 8

GOAT CHEESE SALAD� 2500

Rucola, walnuts, honey, caramelized peach, red onion

Lunch

Grilled Cheese Sandwiches 
SERVED WITH GREEN SALAD

LOBSTER� 2900

Creamy garlic sauce

SHRIMP� 2300

Spring onion, garlic, sriracha mayo

CHICKEN� 1950

Pesto, onion, bell pepper, garlic

RIB EYE� 2500

Onion, garlic, jalapeno, mushroom

VEGETABLES� 1650

Signature Lunch Dishes
SERVED FROM 11 AM TILL 4 PM

SMOKED SALMON SANDWICH � 1800

Sourdough bread, rucola, crispy capers, red onion, cream cheese

ROSBIEF SANDWICH� 1800

Rucola, tomatoes, mozzarella, truffle mayo

12 UURTJE� 1800

Tomato soup, Dutch kroket, uitsmijter (1 bread, ham and cheese, egg)

12 UURTJE FISH � 2000

Mini stuffed seafood bread bowl, shrimp kroket, 
uitsmijter fish (salmon, rucola, spinach and egg)

12 UURTJE VEGETARIAN   � 1800

Vegetables soup, tempura vegetables, vegetable omelet with bread

Consuming raw or undercooked meats, seafood, shellfish, eggs or poultry may increase
your risk of foodborne illness, especially if you have certain medical conditions.
Pier Dos iscommitted to purchasing and serving responsibly sourced
seafood without compromising the future of our oceans.

Side Orders
FRENCH FRIES� 500

SWEET POTATO FRIES� 750

SIDE SALAD� 750

ROASTED VEGETABLES� 800

ROASTED POTATOES� 500

PATTACONES� 500



All our prices are in USD and tax (6% ABB) is included.  
For groups of more than 6 people there will be  
a 15% service charge.

Soft Shell Tacos
2 PIECES, SERVED WITH RED CABBAGE SALAD

SEAREED TUNA � 1750

Wakame, red onion, avocado, wasabi mayo

SHRIMP � 1650

Red cabbage, avocado, Pico de Gallo 

RIB EYE � 1850

Garlic, bell pepper, red onion, red cabbage, bell pepper

Burgers
CLASSIC BEEF BURGER � 1850

Lettuce, tomato, onion

DOUBLE PATTY BURGER� 2200

Lettuce, tomato, onion

CHICKEN BURGER (BREADED OR GRILLED)� 1850

Letucce, tomato, onion

FISH BURGER � 2400

Fish of the day: tuna, salmon or white fish�
Avocado, lettuce, onion, lemon dill mayonnaise 

SUSHI BURGER � 1650

Avocado, crab meat on a rice bun (deep fried)

SHRIMP BURGER (BREADED) � 2400

Lettuce, tomato, onion

TOSTONES BURGER (VEGAN)� 1850

CHOOSE YOUR PROTEIN: beef patty, Beyond burger patty, shrimp patty +5,50

Lettuce, tomato, onion (cheese optional) pickle sauce

LOBSTER BURGER � 3250

Creamy garlic sauce, cheese, bacon, lettuce 

WAFFLE BURGER � 2400

Choose protein: breaded chicken or meat  
Bacon, cheese, caramelized onion and maple syrup

BEYOND BURGER � 1850

Lettuce, tomato, onion

UPGRADE YOUR BURGER:  
cheese, bacon, egg or jalapeno +2,50 (+4,50 for double burger)
Upgrade with protein: Shrimp +6, chicken +5 or lobster +12,50

 

Appetizers
GARLIC SHRIMP� 1850

In garlic butter served with naan bread

BEEF CARPACCIO� 1850

Rucola, cashew nuts, parmesan cheese, truffle mayo

TUNA PIZZA� 2100

Served on a crispy tortilla with wasabi mayo, tuna, thin 
sliced red onion, celeriac, crunchy salty capers (fried)

LOBSTER POPS� 1850

Deep fried lobster pops, served with a sriracha mayo

GYOZA'S� 1850

Served with wakame, soja sauce and sriracha mayo 

SALMON TARTARE ON CRISPY RICE� 2000

Salmon (raw) wasabi mayo, spring union, sesame 
seeds on deep fried sushi rice

MARINATED PEPPERS WITH HUMMUS� 1750

Hummus served on roasted peppers with red onion, olives, 
cherry tomatoes, cucumber and naan bread

VEGETABLE SOUP OF THE DAY� 1200

CORN ON THE COB� 1400

Butter with a crumble of parmesan cheese and Doritos chips

DEEP FRIED DEVILLED EGGS� 1200

2 Fried eggs, chili, mustard

OYSTERS� MP
Ask your waiter for market price and what type of oysters we have

CEVICHE� 1900

Fish of the day, lime juice, red onion, mango sauce, garlic

SASHIMI� 2500

3 kind of fresh fish

Consuming raw or undercooked meats, seafood, shellfish, eggs or poultry may increase
your risk of foodborne illness, especially if you have certain medical conditions.
Pier Dos iscommitted to purchasing and serving responsibly sourced
seafood without compromising the future of our oceans.



All our prices are in USD and tax (6% ABB) is included.  
For groups of more than 6 people there will be  
a 15% service charge.

Vegetarian
STUFFED SWEET POTATO� 1800

Spinach, mushroom, onion and garlic

VEGGIE WOK� 1800

Served with rice
CHOOSE BETWEEN: Teriyaki, Curry or Sweet & Sour

Pasta
LASAGNA� 2400

Creamy spinach, mushroom, zuchinni and carrot
ADD Fish, Shrimp or Chicken + 5

LOBSTER PASTA� 2800

Creamy or alio olio 

SEAFOOD PASTA� 2600

Creamy or alio olio 

RIB EYE PASTA� 2800

Creamy truffle or alio olio

PASTA OF CHOICE� 2600

PASTA STYLE: Alio olio, Pomodoro or creamy
CHOOSE BETWEEN: chicken, fish and creamy shrimp

GREEN SHELL MUSSEL PASTA� 2500

Shrimp tomato bisque sauce

Side Orders
FRENCH FRIES� 500

SWEET POTATO FRIES� 750

SIDE SALAD� 750

ROASTED VEGETABLES� 800

ROASTED POTATOES� 500

PATTACONES� 500

Main Courses

Featured Fish
FEATURED FISH DEPENDS ON WHAT IS FRESH AND AVAILABLE 

FILET � 2950

Grilled salmon or white fish with vegetables

WHOLE FISH� 2850

Deep fried with vegetables

LOBSTER� MP
Grilled in garlic butter with vegetables

OCTOPUS� 2850

Grilled, served with lemons, chimichurri sauce with vegetables

SHRIMP� 2500

Grilled in creamy garlic sauce or garlic butter with vegetables

GREEN SHELL MUSSELS � 2500

Steamed in white wine, garlic, butter, spring onion, 
served with bread and vegetables

FISH BURGER� 2400

Fresh fish an fries

TUNA � 2800

Blistered shisshito peppers, soy lime vinaigrette, wasabi mayo, sriracha 

Featured Meat
RIB EYE� MP
With fresh vegetables and sauce of yhour choice

TENDERLOIN� MP
With fresh vegetables and sauce of yhour choice

ROTISSERIE CHICKEN� 2100

Half chicken freshly grilled in our rotisserie

CHICKEN SATE� 2250

Onion, bell pepper CHOOSE BETWEEN: Rice or fries

PORKCHOP� 2000

'Stamppot met spekjes": mashed potatoes, vegetables, bacon and gravy sauce

Consuming raw or undercooked meats, seafood, shellfish, eggs or poultry may increase
your risk of foodborne illness, especially if you have certain medical conditions.
Pier Dos iscommitted to purchasing and serving responsibly sourced
seafood without compromising the future of our oceans.



All our prices are in USD and tax (6% ABB) is included.  
For groups of more than 6 people there will be  
a 15% service charge.

Snacks
BITTERBALLEN� 1200

FRIKANDELLEN� 1200

CHICKEN WINGS� 1500

CALAMARES� 1500

TORPEDO SHRIMPS� 1500

VEGGIE SPRING ROLLS� 1200

KAASSOUFLÉS � 1200

SAL CHI PAPA'S� 1500

Snack P latters
SHARED MIXED SEAFOOD PLATTER (FRIED)� 2400

Mussels, shrimp, white fish, calamares
Served with aioli sauce

SHARED MIXED PLATTER (FRIED)� 2400

Bitterballen, frikandellen, chicken wings and cheese bites
Served with different sauces

SHARED MIXED NIGIRI PLATTER� 1800

Different fresh fish
Served with soya sauce and wakame

Desserts
TIRAMISU� 1400

DECONSTRUCTED CHEESECAKE� 1400

CHOOSE BETWEEN: Oreo, Cherry, Passionfruit or Mango

APPLE PIE� 1200

CRÈME BRULE� 1400

CHOCOLATE LAVA CAKE� 1400

NUTELLA PIZZA� 1400

NO BAKE LOTUS DESSERT� 1400

PUFF PASTRY WITH FRUITS AND MASCARPONE� 1400

Special Coffee’s
FROZEN COFFEE WITH LIQUOR OF YOUR CHOICE� 1300

Baileys, Ponche Crema, Tia Maria,
Amaretto, Kahlua, Frangelico, Grand Marnier

IRISH COFFEE JAMESON� 950

Irish whiskey 

JAMAICAN COFFEE � 950

Tia Maria

ITALIAN COFFEE� 950

Amaretto

SPANISH COFFEE� 950

Liquor 43

MEXICAN COFFEE� 950

Tequila

FRENCH COFFEE� 1150

Grand Marnier or Cointreau

BONAIRE COFFEE� 1150

Rum Rincon & Ponche Crema

ESPRESSO MARTINI � 1300

Vodka, Kalhua, espresso



All our prices are in USD and tax (6% ABB) is included.  
For groups of more than 6 people there will be  
a 15% service charge.

Frozen Cocktails
KAHLUA MUDSLIDE� 1500

MARGARITA  � 1400

PINA COLADA � 1400

DAIQUIRI� 1400

Signature Cocktails
LEMONGRASS MARTINI� 1500

Homemade lemongrass vodka/ ginger

SAVOY DOS� 1500

Campari/ pineapple/ prosecco

ACAPULCO GOLD� 1550

Chili tequila/ lime

SMOKEY BBQ� 1650

Bacon/ ginger/ honey whiskey

BARBADOS FONDUE� 1550

Cocos/ peach vodka/ pineapple

TIRAMISU� 1650

Amaretto/ Baileys/ espresso ice cubs

STRAWBERRY  
SCROPPINO� 1500

Strawberry/ vodka/ prosecco/ ice cream mix

GREEN APPLE MARTINI� 1500

Green apple infused vodka/ Apple Schnapps/ Apple juice

Classic  Cocktails
MARGARITA � 1300

PINA COLADA� 1300

PORNSTAR MARTINI� 1400

MOJITO CHOOSE BETWEEN: White or dark rum� 1400

SANGRIA CHOOSE BETWEEN: Red or white or sparkling� 1400

RUM PUNCH� 1300

MOSCOW MULE� 1300

OLD FASHIONED� 1500

NEGRONI� 1500

MARTINI CHOOSE BETWEEN: Olives, pickles, pepperoncini or okra� 1500

DAIQUIRI� 1300

ESPRESSO MARTINI� 1400

MANHATTEN� 1400

SPRITZ CHOOSE BETWEEN: Campari, Aperol or limoncello� 1400

BLOODY MARY� 1500

DARK & STORMY� 1500

MAI TAI� 1500

AMARETTO SOUR� 1400

WHISKEY SOUR� 1400

MIDORI SOUR� 1400

TOM COLLINS� 1400

CAIPIRINHA� 1400

COSMOPOLITAN� 1400

LONG ISLAND ICE TEA� 1600

SEX ON THE BEACH� 1300

TEQUILA SUNRISE� 1300

BELLINI� 1200

GIMLET� 1400

SCREWDRIVER� 1300

GODFATHER� 1500

BLACK RUSSIAN ADD CREAM +1� 1300



All our prices are in USD and tax (6% ABB) is included.  
For groups of more than 6 people there will be  
a 15% service charge.

Gin & Tonic
HENDRICKS� 1600

Cucumber

BOMBAY SAPPHIRE� 1300

Citrus fruit

TANQUERAY� 1300

Lime 

Beers
CORONA� 550

POLAR� 400

HEINEKEN� 500

AMSTEL� 500

AMSTEL BRIGHT� 550

HEINEKEN 0,0� 450

Beer Buckets
CORONA� 2750

POLAR� 2000

HEINEKEN� 2500

AMSTEL� 2500

AMSTEL BRIGHT� 2750

HEINEKEN 0,0� 2250

Mocktails

WE SERVE ALL COCKTAILS VIRGIN

LADY SOUR� 800

Pineapple/ lime juice/ soda water and ginger ale

SPICY PEACH� 800

Peach syrup/ chili peppers/ lime juice soda

SAN FRANCISCO� 900

Pineapple juice/ orange juice/ lime juice/ soda water/ tiptop

CUCUMBER LEMONADE� 900

Lime and orange ice cubes/ cucumber/ margarita mix/ sprite/ rosemary

SUMMER SODA� 900

Strawberry/ strawberry syrup/ peach syrup/ soda water/ cranberry juice

VIRGIN BASIL SMASH� 800

Basil/ lime juice/ soda water

ORANGE MOJITO� 800

Mint/ orange ice cubes/ orange juice/ soda water

Jars
SANGRIA 1,3 L� 3900

Bianco/ Rosso/ Sparkling

COPACABANA PUNCH 1,3 L� 3900

Pineapple/ rum/ gin/ prosecco

RUM PUNCH 1,3 L� 3400

Rum/ pineapple/ orange juice/ grenadine

MARGARITA ON THE ROCKS 1,3 L� 3900

Tequila/ triple sec/ classic, mango, strawberry, passionfruit



All our prices are in USD and tax (6% ABB) is included.  
For groups of more than 6 people there will be  
a 15% service charge.

Liquors and Spirits

Rum
RUM RINCON� 900

BACARDI BLANCO� 1000

BACARDI SPICED� 1100

MALIBU� 900

CAPTAIN MORGEN� 1100

CACHACA� 1000

HAVANA CLUB 7� 1100

BACARDI 8 ANJO� 1100

FLOR DE CANA 12 YRS� 1400

DIPLOMATICO RESERVA� 1350

Whiskey
DEWARS WHITE LABEL� 900

JW BLACK LABEL� 1100

FOUR ROSES� 1000

JACK DANIELS� 900

JACK DANIELS HONEY� 900

CHIVAS REGAL� 1100

JAMESON� 1100

BUCHANAN� 1200

OLD PARR� 1200

GLENFIDDICH 12 YEAR� 1200

Wines

Sparkling
TIRESIA PROSECCO	 900� 4200

MOET & CHANDON BRUT� 10000

MOET & CHANDON ICE IMPERIAL� 12500

VEUVE CLICQUOT� 14000

White Wines

ROUTE DE FRANCE SAUVIGNON BLANC	 900� 4200

GUFO PINOT GRIGIO	 900� 4200

ROUTE DE FRANCE CHARDONNAY	 900� 4200

RIVANES (KLEINE SCHORRE (BLEND)	 1100� 6000

BABISCH SAUVIGNON BLANC NZ.	 1100� 5500

Rose Wines
GUFO PG BLUSH	 900� 4200

MOSKETTO SWEET PINK	 900� 4200

MONTALIS PROVENCE ROSE	 1200� 5500

Red Wines
MONTGRAS DE VINE CABERNET SAUVIGNON	900� 4200

FORTE ALTO - MERLOT	 900� 4200

PRIMITIVO SALENTO ‘QUOTA 29’	 1100� 6000

LUIGI BOSCA MALBEC	 1350� 5500



All our prices are in USD and tax (6% ABB) is included.  
For groups of more than 6 people there will be  
a 15% service charge.

Liquoren
BAILEYS� 900

KAHLUA� 900

AMARETTO� 900

FRANGELICO� 900

TIA MARIA� 900

LIMONCELLO� 900

LYCHEE� 900

SAMBUCA� 900

TRIPLE SEC� 900

PASSOA� 900

APEROL� 900

CAMPARI� 900

SAFARI� 900

HYPNOTIQ� 900

LICOR 43� 900

SOUTHERN COMFORT� 900

DRAMBUIE� 900

COINTREAU� 900

GRAND MARNIER� 900

BLUE CURAÇAO� 900

MARTINI ROSSO� 900

MARTINI BIANCO� 900

PISANG� 900

MIDORI� 900

PEACH SCHNAPPS� 900

Cognac
HENNESSY� 1300

HENNESSY VSOP� 1300

Vodka 
ABSOLUT� 1000

TITOS’S� 1100

GREY GOOSE� 1200

BELVEDERE� 1200

STOLICHNAYA� 1000

Tequila
JOSE CUERVO GOLD� 900

JOSE CUERVO SILVER� 900

PATRON ANEJO� 1200

PATRON SILVER� 1200

Gin
GORDON GIN� 900

TANQUERAY� 1100

BOMBAY SAPPHIRE� 1100

GORDON’S PINK GIN� 1200

HENDRICKS� 1300

Jenever
KETEL ONE� 1100

BOLLS� 1000



Share Your Moment! 
ON SOCIAL MEDIA 

@ PIERDOSBONAIRE

AND LEAVE US A REVIEW


