f Sip. Savor. Scene; ™

Escape to the SandBar, where the flavors of Spain cascade against a backdrop of beauty. Just steps away from
Mornigstar Bay, this hidden gem boasts of fresh shellfish, tapas, Spanish pizzettes, and paella.
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Amdlgdmb (mixology cocklails) : Vino POl (/Opd (wine by the glass)
Glass /16 | Grande Pitcher /72 (serves 5-6) | # Available Frozen BURBUIJAS (bubbles)

SANGRIA DE FRESA = : Segura Viudas Brut Reserva Cava / 14
Spanish Rosé Wine, Strawberry Vodka, fresh fruit, : Marques Di Monistrol Rosé Cava / 16
local botanical infusion, strawberry-citrus sorbet float . Nicolas Feuillatte Champagne / 28
ELOR DE LA PASION # Piper - Heidsieck Champagne / 32
Vanilla Vodka, passionfruit, house-made mango - lime shrub, cava : VINOS (wines)

EL PADRON G.abbia.no Pinot Grigio / 14

Tequila blanco, St-Germain Elderflower Liqueur, fresh-pressed : Lima Vinho Verde /16

lime, shishito de padrdén : Babich Sauvignon Blanc / 18

The Federalist Chardonnay / 20

SANGUINA MOJITO = Principe de Viana Rosé / 16

White rum, lime, blood orange, fresh-pressed lime, local mint, v Cri - % /16
agave, soda splash . aza Crianza Tempranillo
: The Owl & Dust Devil Malbec / 16
PINK POMELO = : Bogle Pinot noir / 18
Tequila reposado, fresh-pressed lime, briGléed grapefruit, ! Decero Cabernet /20
pink peppercorn, soda splash :
BOURBON EN LA PLAYA :Cerveza ween
Bourbon, fresh-pressed lime, local mint, coconut, :
Spanish peach mermelada : BARRILS (drafts) .
; : Leatherback Island Life Lager / 12
G&T BOTANICO : Leatherback Reef Life IPA /12
Gin, Spanish vermouth, house-made limén-rosemary shrub, tonic F
: BOTELLAS (bottles)
SEVILLA SPRITZ ¢ Medalla Light / 8 Stella Artois / 8
Cava, fresh-pressed |limén, local botanical infusion, : Corona/ 8 Modelo Especial / 8
Aperol splash : Michelob Ultra / 8 Mix and Match Bucket of 5/ 30
. / p . e : HARD SELTZER
*Pink Pomelo or Peach Julepe available with non-alcoholic spirit /12 : Island District Vodka Varietals / 10

.......................................................................................................................................................................................

Tablas (platicrs)

SPANISH CHEESE & CHARCUTERA SMOKED FISH DIP SERVICO DE CAVIAR
Manchego, Mahoén, and Cabrales Smoked Fresh Catch of the day, Wild Hackleback Sturgeon (20z),
Iberico Ham, Lomo Iberico flatbread crisps, vegetable crudité / 22 blinis, diced shallots
and Chor'ioy /458 61 AT0 DE FRURL Alih créme fraiche /128
TOMATE FLATBREAD Fresh local fruit /18 > Ailed LaNggeliet CrisLalyio

: Crushed tomatoes, garlic, olive oil, basil / 14 tequila shots / 25 each

.......................................................................................................................................................................................

Book your next event: eventos@islabluerestaurant.com - 340.715.SAND(7263) - 20% Gratuity included for parties of 6 or more



