APPETIZERS

CoNeH FRITTERS — Frechly ground Conch togeed with
Oniong, Peppere and OId Key Weet Spices  $¢€.99

CALAMARI — Qolden fried Calamari ringe cerved with
Marinara Sauce ¢%.09

CPINACH ARTICHOKE DIP — A creamy tich blend of
Choocee, Spinach and Artichoke Hearte, corved in a Bread
Bowl, baked and topped with Cheddar Cheece, Tomatoec
and Scallione  $9.99

CQHRIMP ANNA — Succulent Bitee of Shrimp baked in
Qarlic Butter ¢€.09

MARYLAND CRAB CAKE — Baked Lump Crab Cake
prepared Maryland Style ¢10.99

BuD AND BAY SHRIMP — Half Pound of Shell-On
Shrimp boiled in Budweicer and Old Bay Seaconing, cerved
with Drawn Butter $13.09

ECCARGOT —Tender Eccargot baked in Gatlic
Butter ¢€.99

SHRIMP COCKTAIL — Large, frech Shrimp cerved in the
Traditional efyle  $9.09

QMOKED FISH DIP — Frechly emoked Fich cerved with
Onione, Capere and Captain’e Wafere  ¢€.00

CHICKEN WINGS - Your choice of BBQ, Spiey BBQ, Fiery
Hot Buffalo ctyle or Acian Chili Spiced Winge  $€.99

PEEL & EAT SHRIMP — A half pound of Frech Gulf Shrimp
carved lce Cold with tangy Cocktail Sauce.  $¢13.09

Consuming raw or undercooked meats
May increase your risk of food borne illness

SALADS

CocoNuT SHRIMP SALAD — Mixed Greene, Mango,
Gorgonzola Cheece and Walnute fopped with Coconut
Crusted Shrimp and cetved with our own Paggion Fruit
Dreccing  $12.99

CAECAR SALAD — Cricp Romaine togeed in our tangy
Caecar Dreccing and finiched with Grated Parmecan
Cheece $%.99

Add Chicken for $2.99 Shrimp or Salmon for ¢6.50

SPINACH SALAD — Thic claceic calad i cerved with cliced
Mugchroome, Bacon, Red Onion and Egg over a bed of frech
Cpinach with a Sweet Onion Vinaigrette  $11.09

With Chicken add ¢3.99  Shrimp or Salmon ¢6.50

WAGSABI ENCRUSTED SALMON — Filet of Salmon in 1
light coating of Wacabi and Japanece Breaderumbe, baked
and corved over Mixed Greene with Mandarin Orangee,
Grape Tomatoes, Red Onione and our Secame GCinger
Vinaigrette Dreccing  ¢14.99

GREEK SALAD — Cricp Romaine topped with Greek
Olivee, Tomatoee, Oniong, Cucumbere, Pepperoncinie and
Fota Cheece ¢9.09

Add Chicken for $3.99  Shrimp or Salmon for ¢6.50

CSANDBAR CRAB PASTA SALAD — An Old Anna Maria
leland Favorite! Chunke of Crab and White Fich tocced
with Seachell Pacta in an Herb Mayo Dreccing, cerved
with Tropical Fruit ¢10.99

18% Gratuity will be added to Parties of Six or more

SOUPS

NEw ENGLAND CLAM CHOWDER
Coup OF THE DAY
Cup - ¢3.50 BowlL - ¢5.50

CrAcele FRENCH ONION  ¢4.99



SANDWICHES

CSANDRAR STEAK BURGER — Half pound of frech, Choice
Ground Beef — Let ue know how you like it ¢€.99

BUFFALO BURGER — One half pound, 974 fat free, ground
Buffalo Meat, grilled your way  $10.99

Add your favorite Toppinge to either Burger ¢.49 each
Ametican, Cheddar, Swice or Provolone Cheece,
Mugchroome, Sautéed Onione, Hot Peppere or Bacon

BAU CHICKEN — Juicy Breact of Chicken bathed in a
Hawaiian Marinade, grilled and fopped with melted
Provolone Cheece, corved on a Whole Wheat Bun with a
cide of Honey Muctard ¢€.99

CQZECHUAN TILAPIA — A SANDBAR Original. Flaky
Golden Tilapia coated in Japanece Breaderumbe, flach fried
and cetved with our gpicy Szechuan Sauce $9.99

GULF CoAST CRAB CAKE - Handmade Blue Crab Cake
of lightly ceaconed Lump and Claw Meat, cautéed
Vegetablee and Breaderumbe, fried and cerved with
Creole Mugtard Sauce ¢10.99

All Lump Maryland Style Baked $13.99

GROUPER SANDWICH —  SANDBAR'S Most Famoug
Candwich — We cerve only Frech Grouper, grilled, blackened
or fried. Market Price and Subject to Availability

All Sandwichee are cerved with Lettuce, Tomato,
Pickle and French Fries

Add an leland Salad or Cup of Fruit for ¢2.75

Consuming raw or undercooked meats
May increase your risk of food borne illness

SIDE DISHES

¢2.25
Baked Potato Rica
Cole Slaw Franch Friee
Sliced Tomato Huchpuppiee
Baked Potato

DESSERT

KEy LIME PIE

A Florida Claceic made SANDBAR Style  ¢4.50

CHEESECAKE
New York ctyle, Rich and Creamy! $¢4.99

SINNER'S DELIGHT
A gooey Fudge Brownie with a ccoop of Vanilla lce Cream,
drizzled with Chocolate Sauce and crowned by a mound of
Whipped Cream, Walnute and a Cherry ¢5.99

BEST OF THE DECK

CRAR CRUSTED SCALLOPS — Frech Sea Seallope topped

with a Maryland-ctyle Crab Cruct and baked with Butter
¢22.00

BLUE CRAR CAKES — Two Crab Cakes made with lightly
ceaconed Lump and Claw Blue Crabmeat, cautéed
Vogotablee and Breaderumbe, corved with Croole Muctard
Cayce. $20.09

All Lump Maryland Style ¢24.99

FISH AND CHIPS — Flaky White Fich Filete lightly
battered and fried, cerved with French Friee and Tartar
CQauee $15.99

SEAFOOD AU GRATIN — Shrimp, Crab and frech Fich
baked in a Three Chooce Sauce $22.00

SHRIMP OR SCALLOPS — Chooce plump Gulf Shrimp,
ewoot Sea Seallope or a Combination, lightly breaded and
fried to a golden brown  $21.09

SEAFOOD PLATTER — A generoue combination of frech
Gulf Shrimp, Scallops, flaky White Fich and a Blue Crab
Cake, gently fried to perfection $24.99

CHICKEN ANNA MARIA —Breact of Chicken marinated in
Tropical Juices, grilled and cetved on a bed of Rice with 3
grillad Pineapple garnich  ¢16.99

SuRF N TURF — A grilled duet, 10 oz Center cut Sitloin
Steak and Skewered Gulf Shrimp  $24.99

NEwW YORK STRIP — 14 oz Prime Corn-fed lowa Beef
bruched with Catlic Butter and grilled to order $¢26.99

FILET MIGNON — A melt in your mouth, 10 oz cut of
Primo Beef laviched with Garlic Butter and grilled just the
way you like it $27.90

ToP SIRLOIN STEAK — Thie Center-cut, 10 oz Sitloin
Steak ic ceaconed and char-grilled, topped with Garlic
Butter  $17.99

All Entreec are cerved with
A frech leland Salad or cide Caecar Salad,
French Friec or SANDBAR Rice and Warm Bread

The SANDBAR’S popular Ieland Salad features
Mixed Groene, Mangoge, Gorgonzola Cheece and Pralinee,
corved with our Paccion Fruit Vinaigrette

18% Gratuity will be added to Parties of Six or more



