
SOUP: DAILY SPECIAL (PLEASE SEE SERVER)

SANDY’S CEASAR SALAD
Blackened strips of tender chicken, crispy crotons, romaine 

lettuce and tossed with Sandy’s Caesar dressing.

COD FISH BOL-JOL
Served with pickled cucumbers and tomatoes with an

 avocado mousse and sweet potato crisps.

VEGETABLE SAMOSAS
Deep fried samosas filled with curry vegetables and a fresh mango slaw.

TOMATO BRUSCHETTA
Diced tomatoes, red onions, olive oil and fresh basil served 

on crostini and grated parmesan cheese. 

PAN SEARED RED SNAPPER
Fresh snapper fillet served with a pineapple salsa and 

accompanied by home fries and Cole slaw.

BAJAN STYLED FRIED CHICKEN
 Seasoned chicken deep fried and served with macaroni pie and steamed vegetables.

BAKED LAMB CHOPS
Slow baked and cooked to perfection with local herbs and spices, 

served with baked potatoes and local vegetables.

SPICY GARLIC SHRIMP
Marinated with scotch bonnet peppers and local spices, sautéed and

 served with mashed potatoes and steamed vegetables.

SANDY’S PEPPER POT
Local vegetables and stew, slow cooked with fresh herbs and beans. 

Entrees



SOUP: DAILY SPECIAL (PLEASE SEE SERVER)

GARDEN SALAD
Combination of Lettuce, tomatoes, cucumbers and bell peppers 

topped with a mango dressing.

Trio Fritters
Deep fried fish cakes, bakes and pumpkin fritters served with a pineapple chilli sauce.

PAN SEARED MAHI MAH
Seared Mahi strips with pickled cucumber and roasted bread fruit.

SANDY’S DRUMETTES
Baked drummettes served with a peanut sauce.

PARMESAN STUFFED CHICKEN
Chicken breast stuffed with cheese and oven baked, served with 

tomato sauce, penne pasta and vegetables.

WEST INDIAN SHRIMP CURRY
 Served with rice, vegetables, roti skin and mango chutney.

VEGETABLE RISOTTO
Creamy risotto with vegetables and roasted bell peppers topped with 

grated parmesan cheese and drizzle with truffle oil.

GRILLED MAHI MAHI
Nested on seasoned potato wedges, a citrus salsa and tropical slaw.

BAJAN FRIED PORK
Served with rice, steamed vegetables and apple sauce.

Entrees


