
Sandy’s Castle Restaurant 
 

 

 

18% automatic gratuity will be added to parties of 6 guests or more.  

*Consuming raw or undercooked food may increase your risk of foodborne illness, especially if you have a medical condition 

Please let us know if you have any food allergies as not all ingredients are listed on the menu. ©2021 The LEGO Group. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

APPETIZERS 

 
Chips and Salsa V $10 

Homemade mild salsa made with fire roasted 

tomatoes, onions, jalapeño, cilantro, and lime. 

Served with warm tortilla chips. 470 cal. 
 

Coconut Shrimp $14.30 
Crispy Coconut breaded shrimp with a side of 

mango habanero dipping sauce.  

760 cal. 

 
Roasted Street Corn Dip V $14.30 

Roasted corn, jalapeños, cream cheese, and 

spices. Topped with queso fresco and cilantro. 

Served with chips. 820 cal.  

 
Southwest Quesadilla V $11 

Pressed flour tortilla filled with melted jack 

cheese, southwestern blend of beans, corn, 

onions, peppers, and chipotle mayo. Served 

with smashed avocado, salsa, and sour cream. 

Add Chicken $7 / Add Shrimp $7 

1030-1200 cal. 

 

SALAD 

 
Tropical Fruit Salad V $14.30 

Fresh Pineapple, red grapes, strawberries, and 

mandarin oranges, served on a bed of mixed 

lettuce, topped with goat cheese crumbles, 

candied nuts and our signature island dressing.  

Add Chicken $7 / Add Shrimp $7 

530-700 cal. 

 
Caesar Salad V $14.30 

Romain lettuce, shaved parmesan and crispy 

croutons tossed in a Caesar dressing.  

Add Chicken $7 / Add Shrimp $7 

790-960 cal. 
 
 

 

MAINS 
 

Captain Cuban $17.60 
Slow roasted mojo pork, sliced ham, Swiss 

cheese, pickles, and yellow mustard pressed on 

Cuban bread. Served with one choice of side. 

910-1440 cal. 

 

Lighthouse Burger $17.60 
Two smashed burger patties, American Cheese, 

burger sauce, lettuce, and tomato on a toasted 

brioche bun. Served with one choice of side.  

Add Bacon $3, Add Onions rings $2 

1040-2220 cal. 

 

Plant Based Burger V $17.60 
Plant based patty, vegan cheese, vegan mayo, 

tomato, lettuce, and crisp pickle chips on a 

toasted brioche bun. Served with once choice of 

side. 810-1260 cal. 

  

Sandy’s Seasonal Pasta V $24 
Ask Server for seasonal pasta offering.  

Add Chicken $7 / Add Shrimp $7 

1160-1330 cal. 
 

Mojo Grilled Chicken $20 
Mojo Grilled Chicken topped with mango salsa 

and side of Island Rice, Sweet plantains, and 

seasonal vegetables. 740 cal. 
 

*Dexter’s Tacos $23 
Pick 3 Tacos from the below. Served with a 

side of Island Rice  

1. Blackened Mahi, Mango Salsa, Sriracha 

Slaw and cilantro 

2. Grilled Marinated Steak, avocado, 

cilantro crema, queso fresco, pickled 

onions, and cilantro  

3. Plant Based Chorizo, Salsa Verde, 

pickled onions, and cilantro V 

640-880 cal. 
 

SIDES 
French Fries 250 cal. $5 

Sweet Potato Fries 310 cal. $5 

Island Rice 170 cal. $5 

Side Caesar Salad 530 cal. $5 

Seasonal Veg 40-80 cal. $5 

 

DESSERT 

 
Sea Captain’s Treasure $11 

Warm chocolate brownie, Chocolate chip, ice 

cream sandwich served with caramel, 

chocolate sauce and Oreo pieces.    

1320 cal.  
 

Pineapple Upside-Down Cake $7 
Old Fashioned buttery cake with a sweet 

pineapple ring and a cream brown sugar 

sauce. Served with a vanilla ice cream and 

maraschino cherries. 700 cal. 
 

Assorted Ice Cream 

Ask server for flavors. 110-380 cal. 
 

V – Vegetarian and Vegan options available 

 

 

 

 

 

 
 

 


