
STA RTERS
PEEL & EAT SHRIMP seasoned, chilled shrimp served with cocktail sauce  10 pcs $12; 15 pcs $15

TUNA TARTARE avocado pureé, cucumbers, green onions in spicy ponzu $22
GUACAMOLE & PICO DE GALLO made-to-order guacamole served with tortilla chips $14

FLORIDA FISH DIP smoked wahoo, crudité, tortilla chips $14
BANG BANG SHRIMP with sweet & spicy chili sauce $15

SANDS WINGS naked or battered; choice of mild, hot, or jerk $17
GROUPER BITES fried grouper tossed in citrus, served with a side of tartar sauce $12

CRISPY BRUSSEL SPROUTS $9

SA L A DS
CAESAR crispy romaine heart, jumbo garlic croutons, eggless dressing $8/$12

add mahi or grilled shrimp to large caesar $8
COBB mixed greens in red wine vinaigrette, tomato, onion, blue cheese, cucumber, bacon, egg, grilled chicken $16

ASIAN CHICKEN CHOPPED SALAD mixed greens with napa cabbage, carrot, fresh herbs, 
crispy wontons, peanuts, sweet & spicy asian dressing $15

WEDGE SALAD iceberg lettuce, bacon, red onions, tomato, blue cheese dressing $15

SPECI A LTIES
sandwiches come with choice of french fries, coleslaw, or onion rings

CHEESEBURGER angus steak blend with 1000 island, lettuce, tomato, pickle, onion $17
CAPTAIN’S CRISPY CHICKEN SANDWICH fried chicken breast, honey mustard, lettuce, tomato, swiss $16

MAHI SANDWICH blackened, grilled, or fried mahi, tartar sauce, Boston lettuce, onion $18
CHICKEN CLUB SANDWICH grilled chicken, bacon, avocado, lettuce, tomato, cheddar, swiss, multigrain bread $16

PRIME RIB SANDWICH thinly-sliced prime rib, au jus, horseradish $21
MAHI TACOS three blackened or simply grilled tacos with pico de gallo, cilantro crema $16
PAN-SEARED BLACKENED GROUPER spinach, mashed potatoes, beurre blanc sauce $23

SANDS RIBEYE soy-marinated ribeye, parmesan mashed potatoes $25
DIAVOLO SHRIMP PASTA spicy tomato-based sauce with seasoned shrimp $20

SIDES
SAUTEÉD SPINACH $7   •   BROCCOLI $8   •   FRENCH FRIES $7

COLESLAW $6   •   HOUSE SALAD $6   •   ONION RINGS $8

*consuming raw or uncookced meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions
**18% gratuity will be automatically added to parties of 6 or more

for large parties and private dining, contact erika@impulsivegroup.com



COCKTA IL S
STRAWBERRY BASIL MULE 	$14
Tito’s vodka, muddled strawberry, 
basil, topped with ginger beer
SPICY PINEAPPLE PALOMA 	 $14
Illegal mezcal, tequila, pineapple 
juice, grapefruit juice, agave nectar, 
jalapeño
TWISTED GIN & TONIC 	 $14
Beefeaters gin, redbull, tonic, 
sour candy ice cubes
BLUEBERRY MOJITO 	 $14
Bacardi rum, mint, muddled 
blueberry and lime
ROSÉ SANDS-GRIA 		  $14
Rosé, brandy, strawberry, lemon, 
orange
OLD FASHIONED 		  $14
Maker’s Mark bourbon, angostura 
bitters, orange twist, dirty cherry
ELDER CRUSH 		  $14
Hendrick’s gin, St. Germaine, fresh 
grapefruit juice, freshly squeezed 
lime, crushed ice
HONEY TRAP 			  $14
Maker’s Mark bourbon, honey, muddled 
blueberries, freshly squeezed lemon, 
crushed ice

M A RGA R ITAS
RASPBERRY ORANGE 	  $14
Casamigos Blanco, muddled 
raspberry, orange juice, lime juice
COCONUT APEROL 		   $14
Espolon Reposado, Aperol, Orange 
Liquor, coconut milk, fresh lime
PINEAPPLE COCONUT 	 $14
Espolon Reposado, pineapple juice, 
coconut milk, agave drizzle

FROZEN DR INK S
SANDS WORLD-FAMOUS RUM RUNNER 			   $14
secret house recipe, add a floater for the real deal
MIAMI VICE 							       $14
half strawberry daquiri, half piña colada, 100% delicious
MANGO DAQUIRI 						      $14
a trip to the Caribbean with white rum, mango pureé
STRAWBERRY DAQUIRI 					     $14
White rum, rich strawberry pureé
PIÑA COLADA 						      $14
White rum, piña colada pureé
FROZEN JAMESON SOUR 					     $14
Jameson Irish whiskey blended with fresh sour mix, topped with sour candy

W INE
WHITE		                GLS / BTL
PINOT GRIGIO Santa Cristina, Italy     11 / 42
SAUVIGNON BLANC Echo Bay, NZ   12 / 44
CHARDONNAY Canoe Ridge, CA     12 / 44

ROSÉ
THE BEACH by Whispering Angel France  14 / 49

RED	
MERLOT Columbia Crest, CA	         11 / 42
PINOT NOIR Meiomi, CA	         13 / 45
CABERNET Josh Cellars, CA	        13 / 46

SPARKLING
PROSECCO Ruffino, Italy	       13 GLS
PROSECCO Ruffino, Italy	      48 BTL
CHAMPAGNE Veuve Clicquot, France	    110 BTL

BEER
DRAFT 	 $7
A1A IPA
BUD LIGHT
A-10 RED IPA
SHOCK TOP
YUENGLING
SUNNY KEYLIME
STELLA ARTOIS
FUNKY BUDDHA 
FLORIDIAN

CANS	  	 $7
BUDWEISER
BUD LIGHT
COORS LIGHT
HEINEKEN
MILLER LIGHT
MICHELOB ULTRA
CORONA
CORONA LIGHT
WHITE CLAW

H A PPY HOUR
4 - 8 PM  •  MON - FRI

poolside & at the bar
$5 CANNED BEER
$6 SELECT WINE

$7 SELECT LIQUOR
DISCOUNTED APPS

UPGRADE YOUR 
MARGARITA

TO CASAMIGOS 
REPOSADO

& keep the jar! $3


