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R E S T A URANT

Gordon’s Pier Restaurant takes grilled meats and seafood to a new culinary level.
Located at the tip of the pier surrounded by azure blue waters, Gordon’s offers
panoramic ocean views from a romantic seaside setting.

APPETIZERS

Panzanella Salad Pan-Fried Scallops
Tomato, red onion, crisp bread, basil, green olives, Cornbread, anchovy mayonnaise, pulled pork
Mozzarella, basil vinaigrette
Chicken Cobb Salad
Seafood Salpicon Chilled chicken breast, smoked bacon, Romaine
Red onion, cilantro, mango, tomato, lettuce, boiled egg, avocado purée, tomato, cheese

peppers, tortilla chips

Coconut Crusted Crab Cakes
Creole Fish Chowder Mango-chili-scallion salsa
Fish fillets, onion, carrot, celery, potato, thyme,
aged sherry wine

ENTREES

Swordfish Fillet Thai Green Seafood Curry
Signature Dish 2z Coconut cream, lemongrass, eggplant,
Couscous salad, shaved fennel, Ponzu butter sauce fresh chili, Thai basil
Grilled Chicken Breast Mushroom Alfredo %
Roasted potato, butternut squash purée, asparagus Penne pasta, truffle-scented mushroom sauce,
Parmesan cheese —optional: grilled marinated
Surf & Turf chicken breast
Chargrilled beef tenderloin, Caribbean lobster tail,
sour cream mashed potato, sautéed vegetables Grilled Lamb Chops

Sautéed bell peppers, wild mushrooms,
asparagus Fricassée

DESSERTS

Mango Chocolate Carrot Cake Chocolate Chunk
Cheese Cake Cream cheese frosting, Espresso Brownie
White chocolate coconut sauce candied rum raisin and Cinnamon cream

walnut relish, vanilla sauce

W Balanced Lifestyle — These dishes offer healthier preparations and lower calorie counts.

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

W Lactose-Free - Please consult your server on which dishes can be prepared lactose free.
& Vegetarian sz Signature

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.



