BALASHI BAR
BEVERAGE MENU

RELAX & REFRESH
Frozen
PIÑA COLADA			

10.50

DAIQUIRI

10.50

House rum and piña colada mix.
				

House rum with your choice of peach, banana,
strawberry, mango or raspberry purée.
MARGARITA

11.00

MUDSLIDE		

13.00

TROPICAL BREEZE

12.00

House tequila with your choice of strawberry,
raspberry, mango or peach purée.
House vodka, coffee liqueur, coffee cream liqueur,
Irish cream liqueur whipped cream and
swirled chocolate.
House rum, house vodka, triple sec, bar syrup and
pineapple, lemon and lime juices.

Our Favorites
CLASSIC MOJITO		

11.00

DIAMOND RASPBERRY RICKY		

12.50

DIAMOND MARGARITA		

13.00

House rum, agave nectar, mint leaves and fresh lime
topped with soda water. Available in classic, mango,
raspberry or strawberry.
House gin, agave nectar, lime wedges and raspberries
served on the rocks.
Tequila Reposado, orange liqueur and agave nectar,
with fresh lemon and lime juice.

15% service charge and local sales/health tax will be added to the check. Please advise our wait staff of any food
allergies. A surcharge may be applicable for special menu requests. Please note: there will be an additional cost of
$5 for split order requests.

DIAMOND SANGRIA		

12.50

DIAMOND ICED TEA		

12.00

ARUBA ARIBA		

12.50

Santa margarita pinot grigio and house vodka with
fresh orange juice, lemon, strawberry, raspberry and
limes.
House vodka, gin, rum, triple sec and sweet & sour mix
topped with Pepsi.
Local Palmera rum, house vodka, orange liqueur,
crème de banana, fruit punch and coecoei liqueur.

Tropical
REGGAE RUM PUNCH				

11.00

SUMMER SURPRISE		

11.00

DAY AT THE POOL		

11.00

DIAMOND PARADISE SUNSET			

12.50

Mount Gay Eclipse rum, strawberry purée and
pineapple juice.

House vodka, Cointreau and lime, pineapple and
cranberry juices combined with a hint of almond syrup
and topped with sierra mist.
House vodka, peach schnapps and cranberry, orange
and pineapple juices.
Mango vodka, orange and pineapple juices and
grenadine topped with sierra mist.

15% service charge and local sales/health tax will be added to the check. Please advise our wait staff of any food
allergies. A surcharge may be applicable for special menu requests. Please note: there will be an additional cost of
$5 for split order requests.

Divine
Wednesdays

Lobster Night
Every Wednesday at Ruinas del Mar
59 per person
From 6:00 PM to 10:00 PM.

$

Price includes:
10oz Lobster tail is prepared in 4 different
ways by our Chef, served with your choice of
sides and sauces. Come and enjoy the best
Caribbean lobster on the island.
Live entertainment.
The HYATT trademark and related marks are trademarks of Hyatt Corporation or
its affiliates. ©2017 Hyatt Corporation. All rights reserved.

ZERO PROOF
GUAVA JUMP			

Pineapple and cranberry juices with island oasis guava.
ALFREDO’S LEMONADE

			

House-made lemonade with island oasis passion fruit
and mint.

5.50
5.50

NON-ALCOHOLIC PIÑA COLADA

5.50

RASPBERRY MINT LEMONADE		

5.50

STRAWBERRY FIZZ

5.50

FLAVORED ICE TEA

5.50

Island Oasis piña colada.

Fresh lemon juice, agave nectar, raspberry and
mint leaves topped with sierra mist.
Strawberry and sweet & sour topped with sierra mist.
Mojito, raspberry or mango.

BEER
CORONA EXTRA		

8.00

BUDWEISER 		

7.00

BUD LIGHT		

7.00

MILLER LIGHT		

8.00

POLAR		

6.50

O’DOUL’S		

6.50

AMSTEL LIGHT		

8.00

BALASHI CHILL		

7.00

HEINEKEN		

8.00

BALASHI DRAFT		

7.00

PRESIDENTE		

8.00

15% service charge and local sales/health tax will be added to the check. Please advise our wait staff of any food
allergies. A surcharge may be applicable for special menu requests. Please note: there will be an additional cost of
$5 for split order requests.

WHITE WINES
Glass
PALO ALTO, SPARKLING WINE

		

Argentina.

10.50

MONTRESOR, PROSECCO SPUMANTE

10.50

JEAN BALMONT, SAUVIGNON BLANC

10.50

CAVIT, PINOT GRIGIO 		

11.50

JEAN BALMONT, ROSÉ

10.50

JEAN BALMONT, CHARDONNAY

10.50

SANTA MARGHERITA, PINOT GRIGIO

13.00

Italy.

France.
Italy.

France.
France.
Italy.

RED WINES
Glass
JEAN BALMONT, MERLOT

France.

		

JEAN BALMONT, CABERNET SAUVIGNON

France.

10.50
10.50

15% service charge and local sales/health tax will be added to the check. Please advise our wait staff of any food
allergies. A surcharge may be applicable for special menu requests. Please note: there will be an additional cost of
$5 for split order requests.

BALASHI BAR
FOOD MENU

Viva
Mexicado!

All you can eat
Fajitas Night
Every Friday at Mexicado
29 per person
From 6:00 PM to 10:00 PM.

$

All you can eat chicken and beef fajitas,
including a complimentary Margarita.
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EASY BITES
FIESTA NACHOS					 16.00

Balashi style beef chili, corn tortilla chips, melted
cheddar, pico de gallo, sour cream, guacamole.
ISLAND CHICKEN WINGS

			

With hot sauce, celery and carrot sticks, served with
blue cheese dressing.

15.00

CEVICHE

16.00

CHEF’S FRIES		

14.00

COCONUT SHRIMP			

18.00

BALASHI PLATTER		

34.00

White fish, scotch bonnet, cilantro, ginger,
fresh lime juice, celery, onions, served with
corn tortilla chips.
Wedges potatoes, melted cheddar cheese, grated
mozzarella cheese and crispy bacon on top.
Coconut breaded, deep fried, served with
sweet chili sauce.
Sampler of coconut shrimp, chicken wings and
Chef’s fries, salsa picante, sweet chili and guacamole.
Great for sharing.

15% service charge and local sales/health tax will be added to the check. Please advise our wait staff of any food
allergies. A surcharge may be applicable for special menu requests. Please note: there will be an additional cost of
$5 for split order requests.

SALAD
GREEN SALAD * 			

14.00

CARIBBEAN CRAB SALAD

19.00

Fresh lettuce, tomato, cucumber, onion and
shredded carrot.
Add grilled chicken
19.00
Add shrimp		
25.00
Add tuna salad		
21.00
			

Mixed Greens, grilled pineapple, red onion, avocado,
lime vinaigrette and crisp tortillas.
CAESAR SALAD			

Chopped romaine lettuce, traditional dressing,
fresh Parmesan cheese and garlic croutons.
Add grilled chicken
Add shrimp		

14.00

19.00
25.00

SHRIMP COCKTAIL		

23.00

TRADITIONAL CHICKEN COBB SALAD 		

18.00

BALASHI TROPICAL FRUIT AND CAKE*

14.00

Shrimp, mixed lettuce with tomato and cucumber,
lemon and cocktail sauce.
Smoked cured bacon, egg, avocado, blue cheese and
tomato, tossed with lemon-Dijon dressing.
Yogurt, seasonal fruit cubes and banana cake.
* Only for kids, 12 years and under half size available
for half price

15% service charge and local sales/health tax will be added to the check. Please advise our wait staff of any food
allergies. A surcharge may be applicable for special menu requests. Please note: there will be an additional cost of
$5 for split order requests.

BIG BITES
NATURAL ANGUS BURGER			

17.00

GRILLED KOSHER HOT DOG 			

14.00

SMOKED TURKEY SANDWICH

16.00

TUNA SALAD WRAP		

18.00

GLUTEN FREE HARD TACO CHICKEN FAJITA

16.00

VEGAN WRAP		

15.00

CHIPOTLE FISH TACOS		

15.00

FISH AND CHIPS		

15.00

CHICKEN TENDERS		

14.00

GRILLED CHEESE		

14.00

Grass fed and hormonal free burger with
cheddar cheese, tomato, lettuce and onions, on a brioche
bun, served with herb mayo and French fries.
Hebrew National all beef hot dog, served with
sweet relish, sauerkraut and French fries.

Multigrain bread, avocado, tomato, mozzarella,
cilantro mayo and French fries.
Tuna, lettuce, red onion, tomato, mayo,
with a cucumber salad.
Mixed greens, pico de gallo, cheddar cheese, avocado
with tortilla chips and melted cheese.
Sautéed vegetables, onions, bell pepper, mushroom
with a cucumber salad.
Flour tortillas, white fish, guacamole, cabbage, apple,
pico de gallo, chipotle mayo and corn chips.
Deep fried, breaded white fish with fries,
cilantro mayo and deli pickle slices.
Served with fries, honey mustard dressing,
BBQ sauce and deli pickle slices.
Sandwich served with melted American cheese,
fries and deli pickle slices.

15% service charge and local sales/health tax will be added to the check. Please advise our wait staff of any food
allergies. A surcharge may be applicable for special menu requests. Please note: there will be an additional cost of
$5 for split order requests.

The perfect
combination

Land & Sea Night
Every Monday at Ruinas del Mar
52 per person
From 6:00 PM to 10:00 PM.

$

Come and enjoy the best Black Angus Beef
on the island.
Live entertainment.
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LARGE PLATES
CHURRASCO STEAK			

33.00

GRILLED MAHI-MAHI

27.00

Grilled Angus skirt steak, rice, sautéed vegetables with
chimichuri sauce.
			

Served with mashed potato, green salad and
local creole sauce.
ORGANIC GRILLED CHICKEN

Chicken breast served with bbq sauce, French fries and
fried plantain.

25.00

FOR KIDS (under 12 years only)
MAC & CHEESE WITH CELERY AND CARROTS

8.00

GRILLED CHEESE SANDWICH WITH FRIES

8.00

FISH & CHIPS, WITH FRIES		
CHICKEN TENDERS, WITH FRIES		

10.00
9.00

YOUR CHOICE OF SAUCE:

blue cheese, sweet chili or BBQ sauce

15% service charge and local sales/health tax will be added to the check. Please advise our wait staff of any food
allergies. A surcharge may be applicable for special menu requests. Please note: there will be an additional cost of
$5 for split order requests.

Enjoy
the sunset

CHICKEN
WINGS
HALF
PRICE

DAILY HAPPY HOUR
AT PIET’S PIER BAR
From 4.30 PM to 5.30 PM

UNWIND WITH DRINKS AND WINGS
Come and taste our signature wings for half price while
sipping your favorite drink.
The stunning sunset is on us!
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