
Entrées

Desserts

Kid’s Menu

Flourless  

Chocolate Cake  
Berry compote

Penne Pasta
Tomato sauce, Parmesan

In Colonial times, schooners were fast, nimble ships employed in privateering, blockade 

running and, most commonly, fishing. With its colonial villa setting mere steps from 

the sea, Schooners offers the best of the fisherman’s catch prepared in Turks Island and 

Bahamian styles every day.

Appetizers
Kale Salad  
Kale, apple, shaved radish, roasted chickpeas, shaved 

asiago cheese, apple cider vinaigrette.  

Charred Vegetable Salad   
Grilled broccoli, charred Brussels sprouts,  

honey roasted carrots, lemon-yogurt dressing,  

toasted hemp seeds 

Market Salad   
Shrimp, heirloom tomatoes, hearts of palm, arugula, 

passion fruit vinaigrette

Steamed Mussels   
Steamed mussels, garlic, herbs, white wine cream

Pan-Seared Scallops    
Creamed Brussels sprouts, bacon, corn grits 

Fried Crab Cake   
Coleslaw, mango-chili-scallion salsa

TCI Conch Chowder   
Locally caught conch, celery, carrots,  

peppers, potato

Grilled Swordfish Steak  
Harissa marinated swordfish, roasted carrots, parsnips, 

squash, onion, cucumber raita, herb salad

Pan-Seared Snapper  

Red Thai curry, PEI mussels, baby corn, carrots, baby bok 

choy, soba noodles

Chicken & Mushroom Alfredo    
Linguine pasta, Alfredo sauce, shaved asiago

 

Chargrilled Ribeye Steak  
Asparagus, boursin whipped potato purée, thyme-infused 

demi-glace, fried Tabasco onions

Vegan Aubergine   
Eggplant, stuffed with premium plant-based Hungry 

Planet® chorizo, rice, tomato ragout, basil oil

 Seared Tuna    
Cauliflower ginger carrot purée, green vegetables, 

sherry vinegar mignonette 

Roasted Cauliflower Steak  

Premium plant-based Hungry Planet® Italian sausage 

& quinoa cake, broccoli rabe, coconut curry cream

Chicken Nuggets & Fries
Fish & Chips 
Remoulade sauce

Honey Mascarpone Shortcake  
Honey whipped mascarpone, mixed fruit, 

cinnamon crisp

VegetarianVegan

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.

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

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

Our Chefs proudly partner with these local farmers and artisans to source quality, fresh-picked ingredients: First Choice IGA  •  Island Fresh Produce  •  Fresh 
Products TCI Ltd  •  GK Food Service

Lemon Tart
Stewed pineapple, 

crisp meringue

(Signature Dish)


