
 

 

Sides

Beach Shack Tacos 21 
crispy grouper, white cabbage, mango salsa,
chipotle cream 

Gilligan’s Island Burger 22
half pound Angus burger, cheddar cheese,
smoked bacon, lettuce, tomato, caramelized
onions, pickles, coleslaw and french fries   

Chicken Tenders 17
honey mustard sauce, fench fries

Favorites

Lobster Roll 36
lobster, celery, green apple, mayonnaise,
mustard, crispy fried onions, french fries

Grilled Octopus 22 
baby potatoes, paprika and basil oil

Green Goddess Wrap
spinach flour tortilla, chickpeas, quinoa,
avocado, feta cheese, green goddess,
green herb, mayonnaise and french fries

New Specialty

Beach Service from 11:30am - 5pm

Salads & Bowls
Caesar Salad 17
romaine lettuce, ciabatta croutons, shaved
parmesan, creamy Caesar dressing 

Add grilled chicken +7

Poke Bowl 24 
 rice or quinoa, shrimp or raw tuna,

cucumber, avocado, mango, wakame,
edamame pineapple Thai chili sauce  

Chickpeas Bowl 18 
chickpeas, cucumber, avocado, tomato,
feta cheese, red onions, herbs and lemon
vinaigrette add shrimp +9

add chicken +7

Sweet Potato Fries        | French Fries         | Yucca Fries         9     

       Vegetarian               Gluten-Free
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18 

An 18% service charge will be added to your bill. This is distributed amongst the sta� on a point basis
and becomes part of the server’s salary. Additional Gratuities are always appreciated.

Please let your Server know if you have any allergies and/or dietary restrictions. Please be aware that our dishes are prepared in the kitchen where
allergens are presents throughout, therefore, we cannot guarantee that any dishes or beverages will be free from trace ingredients. Consuming raw

or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Full Meal and Beverage plans includes
an appetizer, a main course, a side, and a dessert. Note: a surcharge of $10 will be added for each * with a star-marked item.   

Entrees

Crispy Fish Sandwich  

Classic Hot Dog 
all-beef hot dog, sauerkraut, onions,
relish, french fries 

Margherita Pinsa  
tomato sauce, mozzarella cheese,
basil

Burrata & Tru�e Pinsa
Grana Padano cheese, tru�e oil

 
bu�alo sauce and blue cheese
dressing, sticks of carrot
and celery  

Trio Sliders 

Homemade Bu�alo Wings

angus beef, pulled pork and
chicken breast, brioche bun,
trio sauce

Spicy Shrimp Tacos
seasoned shrimp, white cabbage,
chopped lettuce, pica di papaya,
mayonnaise, pico de gallo

Bites

 

ciabatta bread, chipotle sauce,
plantain chips

25

16

22 

32  

18

22 

6 x 16
12 x 28



All prices are in US$ and are subject to 18% service charge.

Signature Cocktails

FrozenSparkling  6 oz
Belstar, Prosecco, Italy      15
Moscato D’Asti Cascinetta, Italy    17

White Varietals
Grans-Fassian, Riesling, Germany   16
Huber, Gruner Veltliner, Austria    15
Elena Welch, Pinot Grigio, Italy    17

Shade of Rosé
Pascua 11 Minutes, Rosé, Italy    16
Hampton Water, Rosé, France    19

Red Varietals
Riunite Lambrusco Red, Italy    15
Three Thieves, Pinot Noir, USA    15

Non-Alcoholic Cocktails
Cool As A Cucumber      10
lyre’s american malt, dry london, mint,
cucumber, lime, agave

Grove & Ginger       10
lyre’s american malt, ginger syrup, blood orange
ginger beer

Chocolicious       10
ice cream mix, chocolate syrup, oreo cookies
Coco Yoco          10
piña colada mix, banana mix, coconut cream,
grenadine

Chardonnay & Sauvignon Blanc
Bogle, Chardonnay, California    16
Misty Cove, Sauvignon Blanc,    15
New Zealand

Aruba Frosty       16
vodka, kahlua, ponche crema, coconut cream

Palm Beach Blast      16
dark rum, ponche crema, coconut cream,
banana, blue curaçao, crème de banana

Mango Beach       15
white and dark rum, mango purée,
orange curaçao, lime juice

Ginger Peach Mule      16
vodka, ginger beer, peach purée, fresh lime

Agua Aloe       15
gin, aloe vera, lime juice, mint leave, tonic water

Blue Lagoon       15
vodka, blue curaçao, fresh lime juice, sprite

Pretty in Pink       17
grey goose, lime, lemon & grapefruit juice,
açaí liquor, agave

Femme Fatale       18
sierra tequila, st. germain, chambord,
watermelon, lime

Sunset Margarita      17
sierra tequila, cointreau, lime, licor 43, pineapple,
açaí liquor, agave

Baby Beach Mule      16
siete misterios mezcal, pineapple, agave, lime,
ginger, passion fruit, ginger beer

AUA Rum Punch      16
plantation pineapple rum, fresh orange juice,
fresh lime juice, grenadine

Whitley Neill 1762      15
aloe & cucumber gin, fresh lime juice, agave

Beer
Balashi        8
Balashi Chill       8
Imported Beer       9
Bucket of local beer (5)      37
Bucket of imported beer (5)    40

HAPPY HOUR
3PM - 5PM

25% DISCOUNT ON ALL BEVERAGES
(except bottles & buckets)

15% DISCOUNT ON ALL FOOD

Beach Service from 11:30am - 5pm

Legacy Cocktail
Aruba Ariba       15
“created at Hilton Aruba in 1963”
rum, vodka, crème de banana, fruit punch,
grand marnier
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