KELLY'S'I=DOCKSIDE

SEASIDE BAR & GRILL

KELLY’S DOCKSIDE Seaside Bar & Grill is a fun, casual and lively restaurant serving grilled meat and
seafood specialties in a relaxing seaside setting. With an enviable location on the grand promenade
pier, Kelly’s offers panoramic ocean views for the ultimate outdoor dining experience.

FIRST COURSE

Kelly’s Sampler for Two

Smoked fish dip & wine poached shrimp, spicy cocktail sauce, garlic crostini

Roasted Corn & Crab Chowder - can be made ¢

Lump crab meat, potato, carrot, celery, white wine, cream

Chef’s House Salad v v &

Mixed greens, hearts of palm, tomato, shaved fennel, cucumber, balsamic vinaigrette

MAIN COURSE

Line Caught Snapper Oven Roasted Chicken
(Signature Dish) Mashed potatoes, Market vegetables,
Steamed potato, market vegetables, creamy thyme infused pan jus
coconut-lemon grass reduction, tomato
concassé Kelly’s Mixed Grill Platter
Chicken breast, lamb chop, grilled shrimp, mashed
Seafood Fritto potatoes, market vegetables, Merlot reduction

Fried scallops, shrimp & potato, grilled
Charred Filet Mignon

artichoke, artichoke purée, tomato, Cajun
Baked potato, market Vegetables,

remoulade
peppercorn sauce

Seafood Alfredo

Penne pasta, squid, shrimp, scallops,

Zucchini Farci v 7 &

Premium plant-based Hungry Planet”

mushroom, carrot, green peas, garlic cream, , ,,
chorizo sausage-stuffed zucchini, parsley potato,

Parmesan cheese
Also available with grilled chicken breast

tomato coulis

DESSERT

Dessert Duo

Caramelized honey pineapple lemon tart, chocolate cheese cake

. ‘F . . Please consult your server on which s Please consult your server on which <. .
WV Balanced Lifestyle Vegan & Vegetarian ¢ S % Signature Dish
Y 9 9 ™ dishes can be prepared gluten-free LN dishes can be prepared lactose-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.

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



