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In the American South, hospitality is a way of life, and the best Southern hospitality takes place around the table.
Even strangers feel like family when sharing a tall drink, comfort foods made from simple, garden-grown ingredients
cooked up home style and warm, friendly conversation. With open-air dining on a long covered veranda,
the Southern Table offers up that same spirit of generous Southern hospitality. Come join our family!

APPETIZERS

Seasonal Greens Cajun Spice-Rubbed Chicken Wings
Mixed baby lettuce, roasted beets, radish, Pickled vegetables, Bourbon BBQ sauce
tomato, bacon vinaigrette
Fried Green Tomato BLT
Black Eyed Pea Soup Pork belly, green tomato,
Collard greens, smoked ham house made pimento cheese
Deviled Eggs Chicken Liver Toast
Chive, bacon crumble, paprika Grilled country bread, red onion jam, pickled grapes

ENTREES

Shrimp & Grits Cast Iron Skillet Seared Sea Trout
Reef shrimp, smoked ham, Creamy succotash (potato, onion, peppers,
South Carolina stone-ground grits Lima bean, corn), grilled tomato
Smoked Pork Short Ribs Cornmeal Crusted Catfish
Creamy mashed potato, corn bread, Creamed spinach, corn relish, roasted lemon
Coleslaw, tangy BBQ sauce
Boston Cut Ribeye Steak
Slow Cooked Beef Brisket Baked potato, sautéed mushrooms, red wine reduction
Garlic mashed potatoes, braised cabbage,
bacon, biscuit, Bourbon reduction Vegetarian Chili
Sweet potato, cauliflower, beans, tomatoes,
Free Range Fried Chicken - Signature Dish corn, okra, steamed rice, corn bread

Red beans, steamed rice, collard greens, corn kernels

DESSERTS

Bourbon Praline Cake Peach Cobbler
Buttermilk custard, peanut brittle Maple cream sauce, candied bacon crumb
Mamma’s Red Velvet Cake Bread Pudding
Coffee sauce, raspberry oil Southern Comfort sauce
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SAVOUR THE WORLD

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.






