BISTRO FAVOURITES
Fresh, light, and always satisfying .....

Welcome to Beach Bistro — your laid-back island haven.
where classic comfort meets the warmth of sun-kissed
sands, the soothing waves, and the caress of the sea
breeze. From crisp salads and shareable delights to bold
burgers, wraps, and soulful bites, every plate is crafted to
celebrate the joy of great food by the sea — Day or Night.

.THE SEASIDE CAESAR (V,VV)
Crisp romaine, toasted garlic crouton, Parmesan flakes,
and our rich and creamy Caesar dressing.
Add grilled Chicken or Garlic Shrimp.

“WINGS & TINGS”

Real Flavours, real vives. Made of Caribbean

FIRECRACKER JERK WINGS - For those who crave the fiery heat of the “Irie Land.”
SMOKY GUAVA BBAQ - Fruity, smoky, and sweet!!

JUICI” PATTIE SELECTION Siced beef or chicken. Jamaica Pickapeppa Relish.,
A TRUE CARIBBEAN “TING” YOU CAN’T MISS.

STACKS & WRAPS

Stacked High, Pressed Tight, Bursting With Flavor. All served with BB Seasoned fires.

THE ISLAND MELT (v)

A blend of melted cheeses,caramelized
onions, and tangy mustard pickle,
pressed between our artisanal
multigrain slice —
for many, the perfect bite!

OUR GREEN PARADISE (v, V)
Roasted sweet potatoes, charred corn,
black beans, smoky roasted peppers,
vegetable pickle drizzle of lime-coconut
crema. Local roti & finished on the grill.

MANGO-HABANERO OCEAN
STACK

Chargrilled unami rich fish burger, fiery mango
habanero salsa, cabbage & citrus slaw, served
in a toasted Coco bread bun.

SIGNATURE BISTRO BURGER

Juicy beef patty, melted cheddar, caramelized
onions, bacon jam, tangy bistro sauce, fresh
greens, served on to asted brioche bun.

Vegetarian -V Vegan - VW

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.



