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STARTERS

CHIPOTLE & CORN BISQUE W~
Smoked paprika oil

GRILLED SHRIMP W~
Smoked chili cocktail sauce, tostones

SEAFOOD & WHITE FISH CEVICHE
Shrimp, snapper, pico de gallo, pepper, shaved
onion, lime, cilantro, crisp corn chip julienne

CAESAR SALAD
Romaine hearts, croutons, anchovies, creamy
avocado-lime dressing

BOURBON BABY BACK RIBS (Signature Dish)
Bourbon glaze, grilled corn on the cob

RANCH STYLE CHILI BOWL W @ \f

CHOPPED saLAD W & P

Tomatoes, iceberg lettuce, cucumbers, peppers,
jalapefos, coconut-lime dressing

SNAPPER TOSTADA W'
Avocado-chipotle relish, shaved radish, iceberg
lettuce

VEGAN BBQ PORK & BEAN CAKE \./@ \F

Premium plant-based Hungry Planet® meat, black
beans, coleslaw, spicy aioli

MAINS

Premium plant-based Hungry Planet® ground meat,

tomatoes, onion, chili, beans, corn, avocado, corn
chips

T-BONE STEAK

Smothered onions & mushrooms, baked potato,
sour cream

SHRIMP & GRITS
Grits, sautéed onion, pepper, tomato, fried okra

BBQ CHICKEN DRUMSTICK
French fries

KIDS

GRILLED VEGETABLE OR
CHEESE QUESADILLA

VEGAN TEX-MEX BURGER W ¢ Vv

Premium plant-based Hungry Planet® Burger,
tomato, pickled red onions, lettuce, jalapenos

BAKED ATLANTIC SALMON
Creamed corn, broccoli, mashed potato, tomato
chutney

ROASTED CHICKEN N~
BBQ Sauce, corn, coleslaw

CHARGRILLED RIBEYE STEAK
Brown sugar & Cajun rubbed ribeye steak, crispy
sweet potato fries, charred corn & chipotle salsa

BABY BACK RIBS
Corn, coleslaw

DESSERTS

CHOCOLATE MUD CAKE
Bittersweet chocolate ganache,
fresh berries

PECAN CHEESE CAKE

Toffee sauce, toasted pecan
pieces, white chocolate

¥ Gluten Free

f Vegan & Vegerarian W Balanced Lifestyle
These dishes offer
healthier prepararions
and lower calorie counts
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SAVOUR THE WORLD

KEY LIME PIE

Raspberry coulis, cinnamon
crisp

W\ Lacrose Free
Please consult your server
on which dishes can
be prepared lactose-free

Please consult your server
on which dishes can

be prepared gluren-free

Please inform your server if you have any food allergies or special dietary requirements.
Sandals’ kitchens are not food allergen-free environments. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness to young
children, seniors and those with compromised immune systems.



