
SANDY’S DOWNTOWN GRILLE 

DINNER 

Small Plates  

Barbecued Shrimp Skewer 
Garlic-Cheddar Grits, Toasted Baguette, Barbecue Sauce   5  

Amaretto Baked Brie 
Apples and Toast Points   8  

Cold Smoked Salmon 
Herb Cream, Onion, Capers, Egg, and Toast Points   8  

Ginger Orange Pork Skewers 
Sweet Chili Dipping Sauce   5  

Lump Crab Cakes 
Caper Butter Sauce   10  

Soups  

New England Clam Chowder   4  

French Onion Soup   4  

Chef's Soup of the Day   Mkt. Price  

Salads  

Faucon 
Iceberg Lettuce, Bacon, Egg, Blue Cheese Dressing   6  

Caesar 
Romaine Lettuce, Sourdough Croutons, Sonoma Dry Jack Cheese, and 

Caesar Dressing   6  



 2

Field Greens 
Bleu Cheese Crumbles, Dried Cranberries, Candied Walnuts, and Basamic 

Vinaigrette   6  

Baby Spoon Spinach 
Fresh Strawberries, Goat Cheese, Spicy Pecans, and Warm Bacon-Peppadew 

Vinaigrette   7  

 

Main Courses  

All Entrees served with Chef's Julienne of Fresh Vegetables  

Atlantic Salmon with Caper White Wine Butter Sauce 
Idaho Mashed Potatoes  

Roasted Chicken Breast with Chardonnay-Leek Sauce 
Roasted Garlic-Parmeasan Risotto   16  

Grilled Twelve Ounce Frenched Pork Chop Wild Mushroom Sauce 
Garlic-Cheddar Grits   18  

Six Ounce Filet Mignon with Béarnaise Sauce 
Truffle Whipped Potatoes   26  

Eight Ounce Marinated Flank Steak with Red Wine Reduction 
Caramelized Onion Whipped Potatoes   18  

Chef's Specials of the Day 
Daily Selection of Fresh Seafood and Meat  
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Desserts  

Dense Chocolate Truffle Torte  5  

New York Style Cheesecake  5  

Vanilla Bean Crème Brulee  5  

Seasonal Fruit Cobbler Ala Mode  5  

 

Ice Creams  

Vanilla  

Macadamia Brittle  

Chocolate  

1.5 per scoop  

Sorbets  

Mango  

Lemon  

Raspberry  

1.5 per scoop  

   

Espresso  2.50  

Cappuccino  3.25  

 


