Take a tour of Britain’s finest pubs

from the calm waters of the Caribbean. Enjoy old favorites like Fish

n’ Chips created in a contemporary gastropub style surrounded by
an authentic atmosphere. Tap your feet to the music as you enjoy a
“sweet” and wash it all down with a pint or two of a perfectly poured
imported beer, even late into the night.

MENU

Root Vegetable Soup & v
Grilled country bread

House Wedge Salad ¥

Iceberg lettuce, tomato, feta cheese, radish,
ranch dressing also available with grilled
chicken breast or grilled shrimp

Fried Mozzarella Sticks &

Spicy marinara sauce, fries

Buffalo-Style Chicken Drumstick
Fried, spicy sauce, carrots, celery, blue cheese
dressing

B.LA.T. v
Romaine lettuce, bacon, avocado, tomato, blue
cheese crumbles, blue cheese dressing

Gourmet Burger

Crispy bacon, jack cheese, red onion jam,
toasted bun and fries

SWEETS

Bangers & Mash
Plump pork sausages, creamy mashed
potatoes, rich onion gravy

Fish & Chips
Beer battered fish, steak fries, mushy peas,
tartar sauce

Premium Plant-Based Hungry Planet®
Burger & v

Toasted bun, lettuce, tomato, onion, dill
pickles, tomato chutney, fries

Roasted Chicken Breast

Creamy mashed potatoes, sautéed root
vegetables, mushrooms, rich onion gravy

Steak & Guinness Pie
Creamy parsley mash & sautéed root
vegetables

Chocolate Brownie Bread Pudding

Rum cream sauce, candied nuts

Warm Caramel Peach Crumble

Vanilla ice cream

& Vegetarian
V¥ Vegan

e ok
5-STAR

__GLOBAL_
GOURMET

SAVOUR THE WORLD

W Balanced Lifestyle Healthier preparations and lower calorie counts

& Lactose-Free Can be prepared lactose free

X Gluten-Free Can be prepared gluten free  s¥g Signature Dish

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.

Our Chefs proudly partner with these local farmers and artisans to source quality, fresh-picked ingredients: Sharom Fruits and Vegetable Mart - Thorpe’s International

Produce - Banana Baron - Armag Farms Ltd - Barbados Agricultural Society



Take a tour of Britain’s finest pubs

from the calm waters of the Caribbean. Enjoy old favorites like Fish

n’ Chips created in a contemporary gastropub style surrounded by an
authentic atmosphere. Tap your feet to the music as you enjoy a “sweet”
and wash it all down with a pint or two of a perfectly poured imported
beer, even late into the night.

APPETIZERS
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Root Vegetable Soup & ¥ v

Grilled country bread

House Wedge Salad &
Iceberg lettuce, tomato, feta cheese, radish,
ranch dressing

B.LA.T. v
Romaine lettuce, bacon, avocado, tomato, blue cheese
crumbles, blue cheese dressing

Fried Mozzarella Sticks &

Spicy marinara sauce, fries

ENTREES

Prawn Salad
Red onion, hard boiled egg, celery, black olives, Marie-
Rose sauce, lemon

Seared Scallops
Pulled pork, crisp bacon, green pea purée, parsley
butter

Buffalo-Style Chicken Drumsticks
Fried, spicy sauce, carrots, celery, blue cheese
dressing

Fried Potato Skins

Parmesan cheese, garlic butter, Chipotle dip
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Braised Pork Belly st Signature Dish
Fried egg, fried polenta fingers, coleslaw, pan gravy

Roasted Chicken Breast
Creamy mashed potatoes, sautéed root vegetables,
mushrooms, rich onion gravy

Steak & Guinness Pie
Creamy parsley mash, sautéed root vegetables

Premium Plant-Based Hungry Planet® Burger & W v
Toasted bun, lettuce, tomato, onion, dill pickles, tomato

chutney, fries

Fish & Chips
Beer-battered fish, steak fries, mushy peas, tartar
sauce

Gourmet Burger
Crispy bacon, jack cheese, red onion jam, toasted bun,
steak fries

Steak Frites
Grilled ribeye steak, fries, garlic butter, red wine
reduction

Bangers & Mash
Plump pork sausages, creamy mashed potatoes, rich
onion gravy

SUNDAY SPEC*ALS (ONLY AVAILABLE ON SUNDAYS)
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Oven Roasted Whole Chicken

Creamed leeks, thyme and sage gravy, roasted
potatoes, vegetable

SWEETS

Slow Roasted Beef Ribeye

Braised red cabbage, Jack Daniel’s and mushroom
reduction, Yorkshire pudding, roasted potatoes,
vegetable
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Chocolate Brownie Bread Pudding

Rum cream sauce, candied nuts

Warm Caramel Peach Crumble

Vanilla ice cream

Strawberry-Passion Fruit Trifle Sandwich
Vanilla pound cake, vanilla custard, strawberry-
passion fruit compote, whipped cream, pistachio-
almond biscotti

* * * * i e Signature Dish & Vegetarian
5-STAR

_GLOBAL _

W Lactose-Free Can be prepared lactose free

¥ Balanced Lifestyle Healthier preparations and lower calorie counts ¥ Gluten-Free Can be prepared gluten free

Please inform your server if you have any food allergies or special dietary requirements. Sandals’ kitchens are not food allergen-free

GO U R M ET environments. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness to young

SAVOUR THE WORLD

children, seniors and those with compromised immune systems.

Our Chefs proudly partner with these local farmers and artisans to source quality, fresh-picked ingredients: Sharom Fruits and Vegetable Mart
Thorpe's International Produce - Banana Baron - Armag Farms Ltd - Barbados Agricultural Society



Take a tour of Britain’s finest pubs

from the calm waters of the Caribbean. Enjoy old favorites like Fish
n’ Chips created in a contemporary gastropub style surrounded by

an authentic atmosphere. Tap your feet to the music as you enjoy a
“sweet” and wash it all down with a pint or two of a perfectly poured
imported beer, even late into the night.

LATE NHGHT MENU
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Fried Mozzarella Sticks &
Spicy marinara sauce, fries

Buffalo-Style Chicken Drumstick

Fried, spicy sauce, carrots, celery, blue cheese dressing

Fried Potato Skins
Parmesan cheese, garlic butter

Gourmet Burger
Crispy bacon, jack cheese, red onion jam,
toasted bun, steak fries

Fish & Chips

Beer-battered fish, steak fries, mushy peas, tartar sauce

Premium Plant-Based Hungry Planet® Burger & ¥
Toasted bun, lettuce, tomato, onion, dill pickles,
tomato chutney, fries

Steak & Guinness Pie
Creamy parsley mash, sautéed root vegetables

* * * & Vegetarian WV Balanced Lifestyle Healthier preparations and lower calorie counts

5-STAR V¥ Vegan & Lactose-Free Can be prepared lactose free

G LO BA L X' Gluten-Free Can be prepared gluten free g Signature Dish
GO U R M E I 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.

SAVOUR THE WORLD

Our Chefs proudly partner with these local farmers and artisans to source quality, fresh-picked ingredients: Sharom Fruits and Vegetable Mart
Thorpe's International Produce - Banana Baron - Armag Farms Ltd - Barbados Agricultural Society



	MerryMonkey_2020 SBD Lunch_Jan13 FAW
	MerryMonkey 2019 SBD DinnerFAW_JAN17
	MerryMonkey_2020 SBD Late Night Jan13_V2

