
Bottled Brews

 Island
 Amstel Light - Holland ......................$5

 Red Stripe - Jamaica ...........................$3

 Red Stripe Light - Jamaica ................$3

 Dos Equis Amber - Mexico ..................$5

 Dos Equis Lager - Mexico ...................$5

 Heineken - Holland ............................$5

 Heineken Light - Holland ..................$5

 Pacifico - Mexico ..................................$5

 St. Johns Island Summer Ale - 

  St. John, Virgin Islands ................$5

 St. Johns Mango Pale Ale

  St. John, Virgin Islands ................$5

 Dragon Stout - Jamaica......................$5

 Corona - Mexico ...................................$5

 Corona Light - Mexico.........................$5

 Presidente - Dominican Republic .......$5

 Presidente Light - 

  Dominican Republic ......................$5

 Modelo Especial - Mexico .....................$5

 Domestic
 Sam Adams Light - Boston, MA ......$5

 Loose Cannon IPA - Baltimore, MD ...$5

 Lanshark - St. Louis, MO .................$5

 Bud Light - St. Louis, MO ................$4

 Bud Light Lime - St. Louis, MO .......$4

 Kona Longboard Lager - Kona, HI ....$5



Steve’s Mojito Myers’s Platinum Rum, fresh mint 
leaves, soda water $7.50

Jessalyn’s Margarita: Jose Cuervo Tradicional, 
blue curacao, Cointreau, fresh lime juice $9 / $14 

Aruba Ariba: Myers’s Platinum Rum, Smirnoff 
Vodka, créme de banana, tropical fruit juices 
$8.50 / $14

Iguana Punch: Myers’s Platinum Rum, Captain 
Morgan Original Spiced Rum, Parrot Bay Key Lime 
Rum, tropical fruit juice, grenadine $8 / $14 

Pink Lemonade: Myers’s Platinum Rum, Smirnoff 
Vodka, lemon juice, cranberry juice $8 / $14

Aruban Sunset: Parrot Bay Pineapple Rum, 
Parrot Bay Key Lime Rum, Parrot Bay Mango Rum, 
Parrot Bay Passion Fruit Rum, Parrot Bay Coconut Rum, 
orange juice, grenadine $7.50 / $14

Happy Tourist: Myers’s Platinum Rum, Parrot Bay 
Coconut Rum, Amaretto, Peach Schnapps, pineapple 
juice $7.50 / $14

The Pink Iguana™: Our World Renowned Cool 
and Creamy Frozen Colada was created and named 
at our cousin restaurant Iguana Joe’s Caribbean Bar 
And Grill On June 1, 1996. Light rum, crushed 
strawberries, pineapple juice, coconut cream 
$7.50 / $14

Jumbie Juice: Jumbie Coconut Rum, Jumbie 
Pineapple Rum, Jumbie Vanilla Rum, pineapple juice, 
soda water $7 / $14

Old Fashioned Pirate: Fresh orange and 
cherries muddled with sugar and topped off with 
Captain Morgan Black Spiced Rum. $8.50

Pineapple Paradise: Myers’s Platinum Rum, 
Parrot Bay Coconut Rum, lemon juice, pineapple juice, 
and orange juice $7.50 / $14

Aruban Ocean: Parrot Bay Coconut Rum, 
Southern Comfort, blue curacao, and pineapple juice. 
$8.50 / $14

Will’s Mango Punch: Smirnoff Vodka, Parrot 
Bay Orange Rum, apple liqueur, fresh mango puree, 
orange juice and a splash of soda water. 
$7.50 / $14

Passionate Sun: Myers’s Platinum Rum, 
Parrot Bay Passion Fruit Rum, Parrot Bay Coconut Rum, 
fresh passion fruit puree, soda water and 
7-Up $8 / $14 

SPeCIALTy 
COCKTAILS - Fish Bowl 

Option

Goombay Smash: Myers’s Platinum Rum, 

Gosling’s Gold Rum, Captain Morgan Original Spiced 

Rum, Parrot Bay Coconut Rum, orange juice, and 

pineapple juice. $8.50 / $14

Rum Runner: Captain Morgan Original Spiced 

Rum, Captain Morgan Black Spiced Rum, créme de 

banana, blackberry liqueur, orange juice, pineapple 

juice, and grenadine. $8.50 / $14

Island Sangria: Aruba Steve’s tropical fruit 

infused rum mixed with Discoveries Merlot and 

topped off with some Sierra Mist to create the perfect 

concoction for an island day. $7.00 / $12

Tommy’s Signature Cocktails



Captain’s Revenge: Captain Morgan Original 
Spiced Rum, créme de banana, créme de cocoa, 
pineapple juice, fresh lemon juice, fresh lime juice $9

Acai Breeze: Van Gogh Acai Bluberry Vodka, 
Agave Nectar, Discoveries Chardonnay $11

Luigi: Beefeater 24 Gin, Cointreau, fresh orange 
juice, grenadine $11

Nutty Limes: Parrot Bay Key Lime Rum, Smirnoff 
Vanilla Vodka, Bacardi Razz, Amaretto $9

Chocolate Paradise: Van Gogh Dark Chocolate 
Vodka, Créme de Cocoa, Baileys Irish Cream $11

Tropical Bellinitini: Van Gogh Peach Vodka, 
passion fruit puree, champagne $11

Sunny Beach: Parrot Bay Mango Rum, Parrot Bay 
Coconut Rum, mango puree $9

Strawberry Sunburn: Parrot Bay Strawberry 
Rum, Parrot Bay Coconut Rum, mango puree $9

Sapphire Martini: Bombay Sapphire Gin, blue 
curacao $11

Cappuccinotini: Van Gogh espresso Vodka, 
Smirnoff Vanilla Vodka,  Créme de Cocoa $11

Iguana Kiss: Smirnoff Vodka, Parrot Bay Key Lime, 
Amaretto, orange juice, pineapple juice, egg white, 
homemade orange bitters to top it off $9

MARTINIS



Welcome, or as we say in Aruba, 
“Bon Bini”, to the fun and excitement 

of Aruba Steve’s.

Sit back and savor the vibe, 
the sounds and the flavors that 

visitors to Aruba have come to love.

Our menu features authentic dishes such as 

Jamaican Jerk Chicken, Mahi Mahi BLT as well 

as the Smokey Joe’s Pulled Pork sandwich, and 

of course our own house specialty Fish Tacos.  We 

take extreme pride in our food and our family 

recipes, and as such all sauces, salsas and 

marinades are made fresh from scratch 

in house daily.

Our bar is the home to a variety of traditional 

rum drinks such as “The Best Mojito In 

Providence”, and the world famous “Pink 

Iguana.” In addition we have carefully crafted an 

assortment of new punches to cater to the likes 

and tastes of everyone, some more potent then 

others! Be sure to try one in a 16oz mason jar or 

a signature 32oz fishbowl. 



Shareables
Bottomless Chips with Salsa
Corn tortilla chips served with our homemade 
salsa. $3.95

Add either one of our homemade dips, 
Queso dip, or guacamole. $3 per order

Chicken Quesadillas
12” flour tortilla filled with seasoned chicken breast and 
melted cheddar and jack cheeses. Served with our 
homemade salsa and sour cream. $7.95
Buffalo Chicken and Shrimp Quesadillas
12” flour tortilla filled with buffalo marinated chicken breast, 
seasoned shrimp and melted cheese. Served with blue 
cheese dressing. $8.95
Jamaican Jerk Chicken Skewers
Four skewers of grilled jerk seasoned chicken breast, 
served with our homemade mango salsa. $5.95
The Ultimate Shrimp Cocktail
A half pound of jumbo shrimp served over crushed ice with 
our homemade spicy cocktail sauce. $9.95
Steve’s Nachos
Corn tortilla chips topped with melted cheese, chili, salsa, 
jalapeños, and sour cream. $6.95

Entree Salads
Caesar Salad
Crisp romaine lettuce tossed with creamy Caesar 
dressing, crunchy croutons and shredded Parmesan 
cheese. $7.95

Add any one of the following:
Grilled Chicken Breast $8.95

Spicy Shrimp $10.95 
Blackened Mahi Mahi $12.95

Aru-BQ Chicken Salad
Crisp romaine lettuce tossed with tomatoes, corn, black 
beans, Gouda cheese and Aruba Steve’s own BBQ Ranch 
dressing. Topped with seasoned chicken breast. $8.95

Consumers are recommended to order seafood and other food  
from animals, thoroughly cooked. Partially cooked foods can 

increase your risk of illness.

All of our sauces are made fresh in house daily!



Sandwiches & Hot Dogs 
All served with your choice of side; Island Slaw, 

Chips, or Pasta Salad

Blackened Mahi Mahi BLT
Blackened Mahi Mahi on a toasted roll topped with lettuce, 
tomato, bacon and our homemade spicy aioli. $12.95
Pairs well with our Acai Breeze.

Pulled Pork Sandwich
Homemade pulled pork simmered in Steve’s signature 
BBQ sauce and served on a toasted bun. $9.95
Pairs well with our Pink Lemonade.

Chicken Caesar Burrito
Crisp romaine lettuce, seasoned chicken breast, tomatoes 
and bacon tossed in creamy Caesar dressing, all wrapped 
in a warm flour tortilla. $8.95
Try with Steve’s Mojito.

Chicken Sandwich
Seasoned chicken breast on a toasted bun with lettuce 
and tomato, with your choice of Jerk Seasoning, BBQ or 
Buffalo. $8.95
Try with a Dos Equis Lager.

Jerk Chicken Salad Sandwich 
Diced jerk seasoned chicken breast tossed with our 
mango salsa on a toasted bun with lettuce 
and tomato. $8.95
Try with a Mango Beer.

Aru-BQ Dog
An oversized 1/5 lb Nathan’s hot dog wrapped in bacon 
and topped with melted cheese and Steve’s signature 
BBQ sauce. Served on a tossed roll. $6.95

Cheese Coney Dog
An oversized 1/5 lb Nathan’s hot dog topped with 
homemade chili, melted cheese,diced onion and mustard. 
Served on a toasted roll. $6.95

Steve’s Super Dog
An oversized 1/5 lb Nathan’s hot dog wrapped in bacon 
and topped with jalapeño peppers, bell peppers, onions, 
tomatoes, mustard, ketchup and our spicy aioli
served on a toasted roll. $7.95

Consumers are recommended to order 
seafood and other food  

from animals, thoroughly cooked. 
Partially cooked foods can 

increase your risk of illness.

All of our sauces are made fresh in house daily!



Fish Tacos
Blackened tilapia served on corn tortillas and topped with 
our spicy aioli, homemade coleslaw, pico de gallo, and 
fresh cilantro. Try them with a Milagro Margarita!

2 Tacos..........$5.95 
4 Tacos..........$9.95 

Pulled Pork Tacos
Homemade pulled pork served on corn tortillas and 
topped with our homemade salsa and our avocado cumin 
sour cream.
Try them with a Dos Equis Amber!

2 Tacos..........$5.45 
4 Tacos..........$9.45 

Spicy Shrimp Tacos
Spicy Shrimp served on corn tortillas and topped with our 
avocado salsa and sour cream.
Try them with Island Summer Ale!

2 Tacos..........$5.95 
4 Tacos..........$9.95 

Jerk Chicken and Chili Burrito
Chicken Breast smothered in jerk seasoning with chili, 
tomatoes, melted cheese, sour cream and rice, all 
wrapped in a warm flour tortilla. $8.95
Goes well with our Old Fashioned Pirate!

Chicken Fajita Burrito
Marinated chicken breast, sautéed onions and peppers 
in our fajita sauce, tomatoes, melted cheese and rice, all 
wrapped in a warm flour tortilla. $8.95
Try with an Aruba Ariba!

Island Entrees
Seared Mahi Mahi
Seared Mahi Mahi to perfection served over rice and 
topped with our avocado salsa. $12.95 
Try it with Discoveries Chardonnay!
Spicy Shrimp Skewers
Half pound of spicy seared shrimp served over rice and 
topped with a sweet mango coulis. $10.95
Try them with a Will’s Mango Punch!

Tacos & Burritos

Consumers are recommended to 
order seafood and other food  

from animals, thoroughly cooked. 
Partially cooked foods can 

increase your risk of illness.

All of our sauces are made fresh in house daily!



Happy Hour

$1 Menu
Cheese Quesadilla

$2 Menu
Chicken Quesadilla

Pulled Pork Quesadilla

$3 Menu
Chips & Salsa

Jamaican Jerk Chicken Sliders

$4 Menu
Spicy Shrimp Cocktail

Chips & Spicy Cheese Dip
Chips & Guacamole

Bacon, Egg, & Cheese Sandwich

Available
4pm-6pm and

9pm-Midnight Daily

Consumers are recommended to order seafood and other food  
from animals, thoroughly cooked. 

Partially cooked foods can increase your risk of illness.

All of our sauces are made fresh in house daily!


