
 

Soups & Salads 

 

Chicken Tortilla Soup 
Spicy Tomato Broth Blended With Chicken & Bell Peppers, 
Topped With Jack Cheese, Crisp Tortilla Strips, & Cilantro 

7  
 

Sandy’s Greens  
Organic Mixed Greens, Cucumber, Carrots, & Vine Ripe Tomatoes 

With Choice of Dressing 
8 
 

Asian Ahi Tuna Salad 
Sesame Crusted Ahi, Mixed Greens, Carrots,  

Chow Mein Noodles, Edamame, & a Spicy Wasabi Vinaigrette 
14 

 
Pear & Walnut Salad 

Candied Walnuts, Sliced Asian Pear, Baby Spinach,  
Blue Cheese, Tossed With Blood Orange Vinaigrette 

13 
 
 

Appetizers 

Flat Bread Caprese 
Garlic Toasted Flat Bread, Vine Ripe Tomatoes, Mozzarella, 

Fresh Basil & Aged Balsamic Reduction 
12 

 
Calamari & Rock Shrimp Duster 

Chili-Dusted Calamari & Rock Shrimp Tossed With Fried Basil, 
Citrus-Caper Aioli & Fiery Tomato Sauce 

12 
 

Buffalo Wings 
Your Choice of Plain, Spicy, Or “Joey’s” Award Winning Sauce 

12 
 

 “Mac” It Your Way… 
Organic Aged White Cheddar, Elbow Macaroni, Topped with Ritz Cracker Crumbs  

6 
Add-ons: 

Applewood Bacon, Blue Cheese Crumbles, or Jalapenos   .50 
 Parmesan & Truffle, or Shrimp  1 

 
Nachos 

Tri-Colored Tortilla Chips Piled High With Black Beans, Pepper Jack Fondue, 
Jack & Shredded Cheddar Cheese, Jalapeños, & Green Onions, 

With Sour Cream, Pico De Gallo & Guacamole 
11 Add Shredded Chicken 15 

 
Chicken Tenders & Fries 

Your Choice of Plain, Spicy or “Joey’s” Award Winning Sauce 
10 

 
Chicken Fajita Quesadilla 

Fajita Seasoned Shredded Chicken, Melted Jack & Cheddar Cheese, Bell Peppers, 
Sautéed Onions, In A Flour Tortilla, With Pico De Gallo, Sour Cream & Guacamole 

14 
 

 Basket of Fries 
Sweet Potato or French Fries 

Served With Tangy Ranch Dressing 
7 
 
 
 
 

*Prices Do Not Include Tax Or Gratuity 
*Split Plate Charge $4.00 

* To Go Orders Will Not Be Granted When Restaurant Is Full 

 
This menu is guided by principles of sustainability  



 

    Sandwiches 

**Your Choice of Fries, Sweet Potato Fries, Coleslaw, Potato Salad, Fruit or Side Salad** 
 

Sandy’s Club  
Honey Roasted Turkey, Applewood Bacon, Lettuce, Tomato, Avocado, With A Herb Mayo, 

Served On A Sourdough Ciabatta Roll 
13 

 
Chicken Caesar Wrap 

Crisp Romaine Lettuce, Creamy Caesar Dressing, Grilled Marinated Chicken, 
Parmesan Cheese, Wrapped In A Sun-dried Tomato Basil Tortilla 

13 
 

 “The Grilled Cheese” 
Crispy Pancetta, Granny Smith Apple Slices, Melted Gruyere 

Served on Toasted Sourdough Bread 
13 

 
BYOB “Build Your Own Burger” 

Start With Our 1/2 lb. Certified Black Angus Beef & “Build Your Own Burger” 
14 

 
BYO 5 Bean Garden Burger 

A House Made Spicy Bean Mix, Vegetables & Corn, With A Cilantro Avocado Spread 
12 

 
Choice Of Two Toppings, Each Additional Topping .50 

Swiss, Provolone, Pepper Jack, Cheddar, American, Applewood Bacon, Avocado, Mushrooms, Sautee Onions 
 
 

Entrée’s 

Mahi Fish Tacos 
Tomatillo Grilled Mahi Mahi Topped with Shredded Cabbage, 

 Pico de Gallo, Lime Chipotle Aioli Wrapped in Soft Flour Tortillas With Sweet Potato Fries 
16 

 
BBQ Baby Back Ribs 

Award Winning Mesquite Smoked Rack of Ribs Served With 
Coleslaw & Fries 

1/2 Rack 15 Full Rack 24 
 

 
Fish & Chips 

Crisp House Made Stella Beer Battered Pacific Cod  
Served With Cajun Tartar Sauce & Coleslaw 

14 
 

Gemelli Pasta 
Spiral Shaped Pasta Tossed With Olive Oil, Garlic, White Wine, Fresh Basil,  

Asparagus, Teardrop Tomatoes & Asiago Cheese 
16 

Add Chicken 20 Add Salmon 22 Add Shrimp 24 
 

Grilled Pacific Salmon 
On a Bed of Mixed Baby Greens, Tossed with Wild Rice, Roasted Corn,  

Red Peppers, Red Onions. Topped With A Tart Shallot & Tomato Vinaigrette  
26 

 
Durham Ranch Rib Eye Loin 

All Natural Rib-Eye Loin Served with a Wild Turkey Bourbon Demi-Glaze, 
Steak Frites, & Chef's Sautéed Vegetables 

28 
 

Organic Half- Roasted Chicken 
Lemon & Oregano Marinated Chicken with Pan Jus 

Served with Roasted Red Potatoes, & Chef's Sautéed Vegetables 
26 

 
 

*Prices Do Not Include Tax Or Gratuity 
*Split Plate Charge $4.00 

* To Go Orders Will Not Be Granted When Restaurant Is Full 

 
This menu is guided by principles of sustainability  

 


