
RAW BAR

Cold Water Iced Oysters (6) 13.00                  

Local Jersey Clams (6) 7.00  

 Jumbo Shrimp Cocktail 12.00                        
         

 U Peel ‘em  Shrimp   
½ lb.  7.00      1 lb.  13.00

 Jumbo Lump Crabmeat 4oz 14.00

Assorted Shellfish Platter
2 oysters, 2 clams, 2 shrimp, 

lobster meat, lump crabmeat 19.00

SHARING PLATES

Seared Saku Tuna
Espresso soy dip, roasted habanero salsa, 

wasabi 11.00

Hearts Of Artichoke & Roasted  
Red Pepper 

Plum tomato, red onions & Kalamata olives 
tossed in aged red wine vinegar & Estate  

bottled EVOO 14.00

SOUPS

Outer Banks She Crab Soup
Outer Banks style: sweet crab,  

cream & sherry 6.00

Cuban Black Bean Soup 
From Little Havana, Miami: smoked sausage,  

peppers, onions & cumin 5.00

SALADS

Classic Hand Tossed Caesar 8.00
Classic Additions: Chicken 6.00  

Shrimp 8.00 Roasted salmon 11.00

Coastal Bistro Cobb
Crab, shrimp, diced bacon, tomatoes,  

crumbled bleu cheese 16.00

Baby Spinach Salad 
White mushrooms, chopped egg, red onion,  

crumbled bacon, homemade croutons,  
warm cider Dijon vinaigrette 12.00

Beets & Bibb
Goat cheese crostini,  

white balsamic vinaigrette 9.00

The Chopped Wedge
Iceberg, onion, olives, applewood smoked  
bacon, tomatoes, crumbled bleu cheese,  

creamy bleu cheese dressing 8.00

Panzanella Ala Marinna
Toasted French bread croutons tossed with 

cucumbers, tomatoes, onions , hearts of celery, 
garlic and anchovy vinaigrette 13.00

SANDI WICHES

Sunshine Park Burger
Naked burger on blanket of lettuce,  

tomato & onion 7.00
Be modest and cover up with cheese 1.00 extra

Bistro Burger
Grainy mustard, caramelized red onion,  

lettuce, tomato 8.00

Grilled Atlantic Salmon
Open faced with baby greens, ribbon cut  

cucumbers, mandarin oranges, 
beets and dill mayo 12.00

“Three Little Chicks” -  
Roasted Chicken Salad 

Mini sweet rolls, tomato, salsa, baby spinach, 
mild pepper and sea salt 8.50

The French Connection
French dip on brioche roll, French onion soup 

au gratin, served with French fries 14.00

Filet Mignon Sliders 
Seared filet, applewood smoked bacon  

& caramelized shallot compote on 
 sweet Hawaiian rolls 12.00

Beef Tenderloin Carpaccio
Capers, baby greens, flaked parmesan,  

drizzled evoo 11.00

Grilled Portabella Tower  
With Beet Carpaccio 

Portabella topped with slice tomatoes, fresh 
mozzarella, poached asparagus, thin sliced  

prosciutto ham 12.00

Cold

Hot
Panko Coated “Diver” Scallops

12.00

Blue Crab Stuffed Portobella
Roasted peppers, melted gruyere 12.00

Escargot Shooters
Pastry wrapped, garlic drizzle 9.00

Ebb Tide Fries
Golden shoestrings, diced bacon, scallions,  

jalapenos, cheddar sauce, dollop of  
sour cream 8.00

Boardwalk Mac’s & Cheese
Sweet crab folded into creamy cheddar 9.00

P.E.I. Mussels
Red or white 1 lb.  11.00

Sandi Pointe Crab Cakes 
Three mini cakes, meyer lemon beurre blanc, 

Garden State salsa, Cajun tartar sauce 12.00

Steamed LittleneckClams 13.00



BISTRO PLATTERS

Sautéed Calves Liver
Caramelized onion, applewood bacon,  
baby spinach salad, pomme frites 19.00

Bourbon Braised Short Ribs 
Baby spinach & pomme frites 21.00

The Southampton Bay Platter
A  wave of taste, texture & temperature,  

Atlantic grilled salmon on bed of baby greens 
surrounded by chilled green beans, 

bliss potatoes, tomatoes, candied shallot,  
hard boiled eggs & capers, chamboursin  

vinaigrette sprinkle 21.00

Petit 6oz Filet
Sautéed wild mushrooms, pomme frites,  

seasonal salad 24.00

Grilled & Roasted Long Island  
Duck Breast

Pomegranate & ginger sauce,  
pomme frites, seasonal salad 22.00

Sandi Pointe Marinated Flat Iron Steak 
Garlic sauteed onions & mushrooms,  

spinach & pomme frites, seasonal salad 23.00

The Jersey Shore 
Roasted chicken salad, fried Cape May  

salt oysters, pomme frites & seasonal salad 
14.00

THE MAIN POINTE

All entrees include homemade soup of the day or garden fresh seasonal salad,  
bread basket and butter

EXTRA POINTES

Big Enough To Share

Bistro Made Kettle Chips
Tomato salsa & Wasabi Cream 4.00

Shoe String Potatoes 3.50

Spinach & Garlic Sauteed 6.00

Grilled Asparagus 5.00

Braised red cabbage & cranberries 
5.00

Vegetarian entrees accommodated by request and vary by the day’s fresh produce.  
Nearly all of our entrees can be done gluten free please ask your server.

Penne Bolognese 
English peas, shaved parmesan 16.00

 

Lobster and Crab Alfredo
Fettucini tossed in cream sauce, basil, topped 

with sautéed seafood, grated parmesan 25.00

Mushroom Ravioli
Roasted red pepper Coulis, sauteed spinach 18.00

Grilled Whole Fresh Fish Of The Day
Pure taste, drizzled with evoo, salt & pepper, 

served like you caught it with head & tail 
Market Price

Sandi Pointe Crabcakes
Cajun remoulade, Garden State salsa,  

lemon beurre blanc 24.00

Broiled Martini Scallops 
Sauteed with vermouth, cucumber vodka,  

olive tapenade 24.00

Roasted Salmon
Spinach, pinot noir beurre blanc 23.00 

 Add sautéed crabmeat 10.00

Roasted Atlantic Cod 
Topped with truffle oil, roasted tomato  

& crimini compote 19.00

“Line Caught” Grouper Picatta 
Fresh meyer lemon, capers, tomato concasse, 

fresh basil 26.00

Evoo Sauteed Breast Of  
Chicken With Wild Mushrooms 

Served on zucchini noodles 19.00

New England Bouillabaisse
Lobster, scallops, clams, mussels and fresh 

caught shrimp, spicy fresh tomato and saffron 
broth, garlic baguette 29.50

Filet Mignon
Fonseca port wine sauce 31.00  

Add 6oz lobster 16.00

Pork Filet Mignon
Wrapped in applewood smoked bacon with  

orange-cranberry brandy sauce 23.00

Chargrilled 14oz New York Strip
Summer harvest mushrooms, grilled  

asparagus, Cabernet reduction 29.00 

New Zealand Rack Of Lamb 
Braised Granny Smith apple mint vinaigrette 

28.00

       Sandi Pointe T-shirts 10.00Logo Milk Bottle 10.00   


