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THREE-COURSE
DINNER

$30

W hope you've
anjoyed your dining
axperience with us.

Please let us know
yaur feedback with
A revigw an

e tripadvisor

DINNER MENU

The Sands Eatery

appetizers

COCONUT FRIED SHRIMPS
Coconut breaded deep fried shrimp

FISH SIBOYO TEMPERA
Our Aruban version of Ceviche

SEAFOOD CHOWDER
Creamy fish, shrimps, clams in a seafood base

entrees

KEESHI YENA
Traditional Aruban recipe, chicken, olives, raisins, prunes,
cocktail onion and Gouda cheese with crispy polenta

FISH OF THE NIGHT
A daily fresh fish served with our local Creole sauce

SAUTEED SEAFOOD MIX
Sautéed Shrimps, Calamari, Fish bites in a garlic butter sauce

dessert

GUAVA CHEESECAKE
with light guava and strawberry sauce

VANILLA QUESILLO
with caramel sauce and vanilla ice cream



