Matthew’s

BEACHSIDE RESTAURANT - ARUBA

3-Course
Choice ‘Menu

APPETIZER

Mushroom Chowder
Served with leek and bacon

or
Qctopus

Slowly cooked and tossed in a tangy lime garlic aioli

MAIN COURSE
Garlic Butter Shrimp

Served with creamy brown butter coconut rice
and chimichurri oil

or
Grilled Tenderloin

Grilled and sliced to perfection, served with roasted
baby potatoes and brandy butter sauce

+15% service charge.
Prices are in Aruban Florin.

DESSERT

Passion Fruit Créme Briilée AUTENT X w
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