
By dayBy day, enjoy comfort foods under the warm 

Caribbean sun. Grab a table on the deck and dig into 

fresh salads, hamburgers, Jerk Chicken, Jamaican 

patties or whatever else you might be in the mood 

for, anytime you like, at this charming seaside 

grill. At night, dine on elegantly prepared grilled 

specialties under the stars.

Greek Salad  

Lettuce, cucumber, peppers, onion, tomato,  
olives, feta cheese, herb vinaigrette 

Also available with grilled chicken breast or shrimp

Grilled Salmon – Roots - Fruits & Leaves   
Beets, radishes, berries, pears, mixed greens,  
goat cheese, raspberry vinaigrette with grilled 

chicken breast or shrimp

Fried Calamari  
Cajun spice-dusted golden-fried squid, French fries, 

marinated olives, fresh herbs, lemon-garlic aioli 

 Island Style Fried Coconut Shrimp  
French fries, Island slaw, Cajun remoulade 

Grilled Baby Back Ribs  
Appleton rum-BBQ glaze, coleslaw, French fries

Grilled Chicken Caesar Wrap  
Marinated chicken strips, spinach flour tortillas, 
romaine lettuce, Caesar dressing, French fries

Grilled Chicken & Swiss Cheese Sandwich 
Baguette bread, pesto mayo, lettuce, tomato,  

onion, ranch dressing, French fries

Royal Beef Burger 
Toasted bun, bacon, sautéed mushrooms,  

crispy fried onion rings, mild jerk BBQ sauce,  
Swiss, American, Cheddar or pepper Jack cheese, 

French fries

Island Jerk Chicken   
Mild jerk sauce, grilled vegetables,  

coleslaw, French fries 

Reef Lobster BLT  
Toasted whole grain bread, herb mayo, lettuce, 
tomato, bacon, lobster, coleslaw, French fries 

Premium Plant-Based  

Hungry Planet® Burger 
Toasted bun, lettuce, tomato, onion, dill pickles, 

tomato chutney, marinated salad

Ice Cream Crunch  

Blue mountain coffee, vanilla ice cream, 
coffee liqueur, whipped cream, toasted 

almonds

Warm Apple Pie

Vanilla ice cream
Banana Split  

Toasted almond slices,  
butterscotch

SWEET TREATS

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: JP Tropical Foods LTD. • Bamboo Farms • Al Golaub and Sons • 
Lasgro Hydroponics • Advance Farms • Valley Fruits LTD. • Good Hope Country House

Vegetarian Vegan Balanced Lifestyle – These 
dishes offer healthier 
preparations and lower 
calorie counts.

Gluten-Free – Please 
consult your server on 
which dishes can be 
prepared gluten free.

Lactose-Free – Please 
consult your server on 
which dishes can be 
prepared lactose free.

Signature Dish


