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SEAFOOD HOUSE

MELON & FIELD GREENS SALAD ' & V/
Melon, arugula, blueberry, radish, lemon-mint
vinaigrette, cilantro

MAHI MAHI SOFT SHELL TACO V
Flour tortillas, cucumber, cabbage & ginger slaw,
lemon-garlic aioli, salmon roe

SEAFOOD BISQUE
Lemon creme, onion, tomato, scallions, garlic crostini

FARRO & GRAPE SALAD V & V¥ &ilst
Arugula, grape, pistachio, mint, Feta, red wine
vinaigrette

SMOKED FISH TAPENADE
Creme fraiche, pickled onions,
capers, crostini

SHRIMP COCKTAIL
Horseradish cocktail sauce

SEAFOO0D CRAB CAKE
Coriander oil, Sriracha mayo

ENTREES

SIGNATURE DISH
SWORDFISH PROVENGAL

Grilled swordfish fillet, roasted tomato, olives, onion,
capers, basil oil, parsley potato, grilled lemon

BROILED MOROCCAN-INSPIRED SNAPPER WV
Snapper fillet, harissa, rice, broccoli, yoghurt dip

RIGATONI ¥ & V/
Premium plant-based Hungry Planet® mixed meat,
peppers, onion, tomato, fennel seed

SEARED SALMON YV
Celeriac purée, caramelized fennel, Brussels sprouts,
mustard vinaigrette

CHICKEN SCALOPPINI
Pan-seared chicken cutlets, zucchini ribbons, potato
puree, mushrooms, Marsala wine reduction

GARLIC SHRIMP
Saffron risotto, grilled fennel, sautéed onion, haricots,
tomato concasse, parsley butter

SURF & TURF
Chargrilled petite beef tenderloin, garlic butter broiled
lobster tail, potato purée, asparagus, peppercorn sauce

DESSERTS

LEMON MOUSSELINE CAKE
Whipped white ganache, lemon glace,
frosted coconut

ROASTED ALMOND CHOCOLATE TERRINE
Irish chocolate cream, layered almond
sponge, almond brittle (gluten-free)

STRAWBERRY BOMB
Strawberry mousse, strawberry gel,
strawberry brittle

V" BALANCED LIFESTYLE Healthier preparations and lower calorie counts \;\‘g GLUTEN-FREE Can be prepared gluten free & LACTOSE-FREE Can be prepared lactose free Qp VEGETARIAN \F VEGAN

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 iliness to young children, seniors and those with compromised immune systems.

Our Chefs proudly partner with local farmers and artisans to source quality, fresh-picked ingredients.




