some of the Caribbean’s best beaches, Barefoot by the Sea’s

charm and ambience is unmatched. Here, you’ll dine on the
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freshest seafood fare available.

Coconut Breaded Shrimp &
Red Thai curry sauce, green papaya slaw

Roasted Pumpkin & Spinach Phyllo ¥ &

Christophene slaw, tomato-vodka beurre blanc

Lobster Bisque

Seafood Rillettes
Spicy cheese grissini, lemon créme fraiche

Smoked salmon, marlin & trout spread, garlic crostini

Roots, Fruits and Leaves W & ¥}
Mixed baby greens, roasted beets, radish, pear, crum-
bled feta cheese, raspberry vinaigrette

Fish & Seafood Ceviche ¥ X &
Fresh whitefish, shrimp, scallops, mango,
red onion, bell peppers, Scotch Bonnet pepper, cilantro,

fresh lime
Main Conrses
Grilled Blue Marlin Steak v ¢ & Surf & Surf X
Island succotash, grilled tomato, creole sauce Seared tilapia fillet, scallop & shrimp skewer,
creamy mashed potatoes, cabernet reduction,
Chargrilled Chicken Breast ¥ ¥ % Scotch Bonnet pepper Hollandaise

Root vegetable-lentil stew, rosemary jus

Vegetable Penne Alfredo & X

Steamed Black Mussels ¥ Penne pasta, vegetables, mushrooms, green peas,
Steamed vegetables, shallot & white wine cream, garlic cream, truffle oil

fresh herbs, garlic bread

Create Vour Own Pish

Seared Pan-fried Grilled Sautéed
Tuna Steak ¥ ¥ & Snapper Fillet ¥ XX  Mahi Mahi Fillet ¥ ¥ & Shrimp Vv ¥\

Select a Sauce
Teriyaki glaze, Sauce Provencal, Pineapple Relish, Scotch Bonnet Infused Coconut Sauce or Lemon Grass Coconut Cream
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Choose your Accompaniments
Garlic Mash Potato, Steamed Jasmine Rice, Lentil Stew, Steamed Potatoes or Steamed Broccoli

Pesser/z

Lemon Pie & Chocolate Bread Pudding &

Coconut cream Rum cream sauce anglaise

Apple Tart & Kahlua Coffee &
Vanilla ice cream Coco Cream Cake

¢ Balanced Vegetarian ¢ Can be Prepared X Can be Prepared
Lifestyle % X Gluten Free R 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.



