
“ A SPECTACULAR 3-COURSE BARBECUE EXPERIENCE…BAOASE STYLE”
 

THE RICH SMELL OF SMOKINESS AND SMOLDER IS A REGULAR AT BAOASE. EVERY SATURDAY
WE FIRE UP THE GRILL FOR OUR CULINARY BARBEcUE.  FOR TWO HOURS WE WILL COMBINE THE

CLASSIC TEXAN BARBECUE MEATS WITH TROPICAL MEXICAN INFLUENCES AND MODERN
EUROPEAN COOKING TECHNIQUES.

 
 CHOOSE ONE OF OUR APPETIZERS fOLLOWED BY OUR BBQ PLATTER 

AND A CARRIBEAN DESSERT. 
 

*this 3-course dinner is USD 95 per person without a Full board or All-inclusive meal plan
 

**Please let your waiter know before 01.00 PM today 
if you will be joining for our special menu this evening

MAIN PLATTER TO SHARE 
USDA PRIME STEAK | IBERICO RIBS | 
asian chicken

SERVED WITH: potatoes | GRILLED
vegetables | SALAD 
 
 pika| CHIMICHURRI SAUCE | BBQ SAUCE
 

DESSERT 
BANANA BREAD | CARAMEL | VANILLA ICE
CREAM

to start
NAAN BREAD FROM THE CHEF

WITH AVOCADO | HUMMUS | TZATZIKI 
 

 
APPETIZER 

Choose from
 BAO BUN | PULLED PORK

-
GRILLED OYSTERS | CITRUS

-
GRILLED SALMON | OYSTER SAUCE

 
 
 

Culinary 
barbecue menu

 
PRICES ARE IN USD AND INCLUDE 9% GOVERNMENT TAX



did you know? Fun facts!

ofyr
OFYR is specially designed

to stimulate moments of
connection. OFYR emerged

from our founder’s desire to
transform outdoor cooking

from a lonely to a shared
activity. OFYR is more than just

a product; it is a completely
outdoor concept. OFYR is

suitable for all situations and
unites people around the fire,

regardless of the season.

Big green egg
In 1974, Big Green Egg opened its

doors in Atlanta, Georgia. The
current generation of Big Green

Eggs are the result of this
combination of ancient wisdom

and innovative technology.
Partly thanks to ceramics

specially developed by NASA,
the age-old, traditional clay

furnaces of the past have been
further developed into special,
fully-fledged outdoor cooking

appliances.

USDA Prime Steaks
USDA Prime Steaks is the high
grade in marbeling in america
USDA Prime is the superior
grade with amazing
tenderness, juiciness, flavor
and fine texture. It has
the highest degree of fat
marbling and is derived from
the younger beef. That’s why
Prime is generally featured
at the most exclusive
upscale restaurants. Used by
permission or the USDA.

HISTORY
Around one million years ago

Homo erectus, the hominid just
before Neanderthal man, first

tasted cooked meat. MEANING
The word “barbecue” came into English
via the Spanish, who adopted the
term from the Arawak Indians of the
Caribbean, to whom the barbacoa was
a grating of green wood upon which
strips of meat were placed to cook or
to dry over a slow fire.

McBBQ
Long before anyone pulled up
and asked for a Sausage-
Egg McMuffin, McDonald’s
was originally a barbecue
drive-in, called… “McDonald’s“
Bar-B-Que“s.


