RETIRED SURFERS

LUCY'S HOMEMADE CHIPS & SALSA
Luey's classic salsa, made fresh daily 5.95
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SUE'S QUESD BLANCO

Spicy blend of melted cheeses, tomatoes,
and Sue's secret spice to give it 2 kick,

SURF'S UP WINGS

Eight righteous wings per order, you
choose the flavor! Hot or BBO, with

LUCY'S ROCK-A-MOLE served with fresh chips 9.95 ranch or blue cheese dressing 11 .95
Our awesome guacamole sprinkled with quess + Add taco mzat 4
fresco crumbles, served with fresh chips 8.95 RIP CURL CALAMARI
SERIOUS NACHOS Crispy fried calamari served

HOUSE-MADE DRESSINGS:

Caesar, Chipotle Ranch, Blue Chaese, Balsamic Vinaigrette,
Honey Lime Vinaigrette, Crenle Honey Mustard, Dil & YVinegar

MI CASA, SU CASA
Romaine and spring mix tossed with tomatoes, cucumbers,
carrots, and homemade croutons 5.95 / 9.95
+ hidd taco meat 4+ Add gobled chicken §
+ bdd pork 4+ Add marinated steak 5

*RIPPIN' CALIFORNIA CAESAR
Romaine hearts, homemade croutons, and manchego cheese
tossed with a creamy homemade Caesar dressing 5.95/ 9.95
+ M taco meat 4+ Add gobled chicken §
+ Add pork 4+ Add marninated steah 5

CLOUDBREAK COBB SALAD
Mixed greens topped with diced ham, turkey,
bacon, manchego cheese, egg, red onion, tomato,
and avocado, served with your choice of dressing 16.95

SUNSET SHRIMP SALAD
Spring mix tossed with pineapple, mango,
red onion, cabbage, cucumber, and avacado,
topped with perfectly gnlled shrimp and served
with honey lime vinaigrette dressing 18.95

Tortilla chips piled high, topped
with black beans, shredded cheese,
pico de gallo, sour cream and rockin’
guacamole, layered with Sue's queso 14.95
+ fdd taco meat 4+ Add golled chicken &
+ fdd pulted pork 4 =+ Add marinated steak 5

*SHAKA CEVICHE

4~ [reshfish and shrimp in 2 citrus marinade

__* garnished with avocado, red onion, jalapenio,
madame jeanette pepper, r2d pepper,

and cilantro served with fresh chips 13.95

with a sweet Thai chili sauce 12.95

COCONUT SHRIMP
Jumbo shrimp coated in panko bread crumbs
and shredded coconut, fried golden brown and
served with pineapple-mango chutney 13.95

TROPICAL PORK SLIDERS
Two BBQ pulled pork shiders dressed
with tropical slavw-and chipotle ranch

on mini brioche buns 10.95

0 TUESDAY!
! “;f BEEF TAGOS

¢4 CORONAS

aco

TWO TACOS PER ORDER
BLACKENED FISH TACOS

Blackened local fish with mango-pineapple salsa,
cabbage slaw and avocado crema 14.95

PAD PAQ SHRIMP

Fried shrimp tossed in a sassy Pao Pao sauce
topped with cabbage slaw, cilantro 12.95

PORK CARNITAS

Citrus-marinated and slow-roasted pork dressed
with mango-pineapple salsa and gueso fresco 12.95

“FLANK STEAK
Thinly sliced flank steak with house-made
chimichurri, and pickled red onions 14.95

THE CLASSIC

Seasoned ground beef with cheese,
lettuce, and pico de gallo 10.95
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Menu-items are inclusive of sales tax.

*Consumer adyisory: Comsumng raw or wadercookad meats, pasifry, seafond, shelifish or eggs may increase your risk of Ssodbourne fliness.
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s—Bunyer & Sanduiches

EACH PLATE COMES WITH FRIES, SWEET POTATO FRIES, OR A SMALL HOUSE SALAD

*THE JUICY LUCY FRESH FISH SANDWICH
Our famous 8 oz. burger served on a Grilled or fried fish topped with avocado crema
brioche bun with lettuce, tomato, onion, and cabbage slaw served on a brische bun 15.95

pickles, and Lucy's special sauce 15.95
THE VALLEY GIRL CLUB
BACON-BRIE CHICKEN SANDWICH Lucy's triple decker club stacked with smoked
Grilled marinated chicken breast topped with crispy furkey, ham, bacon, Swiss cheese, avocado,
pacon, brie, tomato, and spinach, senved on a lettuce, and tomato on toasted wheat bread
brioche bun with a side of creole haney mustard 15.95 with chipotle ranch dressing 13.95

FAVORITES

JAMAICAN

*SURF N' TURF

CATCH OF THE DAY
Local fresh-caught fish

JERK CHICKEN Seared 6 oz. filet and four served with island rice,
Served with island rice, jumbao shrimp served with seasonal vegetables and a
4.95 black beans, fried plantains, roasted potatoes and citrus-butter sauce 23.95
and Pali sauce 15.95 sauteed vegetables 31.95 |
FRIES “BONFIRE SHRIMP KEBABS ook \our Galch!
SWEET POTATO FRIES CHURRASCO STEAK Jumbo shrimp served with BRING YOUR FILETS
SEASONAL VEGGIES Marinated flank steak roasted vegetables and RIGHT FROM THE DOCK!
with red potatoes and island rice, topped with Your choice of grilled, blackened,
RICE seasonal vegetables 23.95 roasted garlic butter 21.95 or fried served family style with
BLACK BEANS 3 sides (1 Ib. per person} 15.95
HOUSE SLAW

CHOCOLATE BREAD PUDDING
Served with a chocolate sauce and
topped with whipped cream 6.50

KEY LIME MOUSSE
Light and fluffy key lime mousse layered with
pistachic graham cracker crumbles §.50

SWEETS

WINE BEAULIEY VINEYARD COASTAL ESTATES, CA
Savignon Blanc | Chardonnay | Pinot Moir | Cabernet 7
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INFAMOUS SCORPION SHOT

The sting is the thing! Courage, a possibly venomous ASK ABOUT DUR
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SHARK ATTACK
Vodka, gin, rum, tequila, sour,

an 117 shark, and the blood of
its victims., .mermaids beware! 16

LIL SHARK ATTACK
Hid friendly! Includes 117 shark

and the blood of its victims...
mermaids beware! B
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Pinot Grigio Chardonnay Pinot Noir Cabernet

Lucy's is dedicated to supporting environmental and sustalnahility inltiatives,
For avery hottie of BV Coastal Estates Wine sold, BY Coastal Estates donates
%1 to oceana.org in an effort to help conserve our world's oceans.

TAKE YOUR
BEST SHOT!



THE WIPEOUT
A 320z frozen margarita with
an upside down Coronita 19

ARUBA ARIBA

Welcome to Paradise! Vodka

and 151-proof rum blended with
creme de banana and fruit punch 12

THE CLOUDBREAK

Bombora vodka mule with a

splash of fresh mint and ginger
beer, served Fiji-style on the rocks 13

TROPICOLADA
Cruzan Tropical Rum
mixed with creme de
coco, pineapple juice,
orange curaco, and
fresh lime juice 12

KEY LIME LUCY
Keke Key Lime Ligueur,
pineapple juice, and a hint

Coconut Rum, blueberry
vodka, lemonade,
and a 190 proof bite.
Watch out for da’” whale! 16

\

of pistachio and graham 13

PUERTO RICAN ZOMBIE

Cruzan Passionfruit, Captain
Morgan, 151 Rum, pineapple,
orange juice and a floater to
help you lock it in! 13

MALMOK MOJITO

We didn't invent the mojito,
we simply perfected it!
Barcardi Rum, lime, mint,
and sugar, muddled and

shaken with a splash
of soda 12

32 oz of the water our
Lucy's mermaids love!
Spiced and coconut
rum with a touch of

pineapple and
lime juice! 19
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MAR ARITAS

LUCGY'S CLASSIC FLAVORED THE BOSS
16 oz of Tequila MARGARITA One sip of our Patron
and the secret 16 0z flavored frozen margarita topped
stuff. One fine margarita of your with Grand Marnier
margarita served choice! Choose from and you'll know why
on the rocks! 11 Passionfruit, Mango, it's The Boss! 14
or Strawberry! 12
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ROZEN

TITO'S FROZEN LEMONADE
Tito's Vodka and lemonade,
craved by Tito himself! 11

LUCY’S CLASSIC FROZEN MARGARITA

Tequila and the secret stuff. One fine
margarita served frozen with a salted rim! 11

FLAMINGO PUNCH

Malibu Coconut Rum mixed with
pineapple, orange, and cranberry juice 11

A DRINK CALLED WANDA
Frozen pifia colada with a
splash of Créme de Noyaux 11

Menu items are inclusive of sales tax.



	lucys-restaurant-aruba-menu.pdf
	aruba-menu-2.pdf
	aruba-menu-3.pdf
	aruba-menu-4.pdf

