


 

 Champagne 
Sparkling Verdi Spumante 

Glass  -  6     Bottle  -  30 
 

Chocolate Covered Cherry Martini  10 
Cherry vodka, crème de cacao, cherry juice 

 

Black Cherry Manhattan  10 
Jim Beam Red Stag, vermouth, splash of cherry juice 

 

Sparkling Sangria  9 
   Red wine, brandy, raspberry liqueur, cranberry juice, Starry  

 

Crown Royal Vanilla Old Fashioned   10 
Crown Royal Vanilla, chocolate bitters, muddled fruit 

 

Cranberry Mimosa  7 
Verdi with a splash of cranberry juice 

 

Pink Gin Fizz  9 
Gin, cranberry juice, club soda  

 

Strawberry Cosmo  10 
Vodka, strawberry liqueur, cranberry juice, simple syrup 



At Sand Springs 

 

Oysters Rockefeller 10 
6 oysters topped with sauteed spinach, Sambuca, cream & parmesan 

cheese, then oven baked until golden  

 
Shrimp Cocktail 16 

Jumbo shrimp served with a house made cocktail sauce & a lemon      
garnish  

 
Homemade Meatballs 8 

3 Jumbo meatballs simmered in marinara sauce, served with baked    
rolls & butter 

 

Beef Carpaccio 14 
Beef tenderloin pounded thin, seared rare & topped with arugula, lemon 

and a Dijon mustard sauce 

 

French Onion Au Gratin    
Cup  5               Crock  8 

Consuming undercooked items, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 



 

Pasta Trio 23 
Manicotti, cheese ravioli & cheese tortellini in marinara sauce with meatballs, 

Chef’s choice of vegetable and soup or salad 
 

Served with cup of soup du jour or side salad and Chef’s choice of potato & 
vegetable 

 

 

Filet Mignon 35* 
8oz nicely seasoned filet, cooked to your liking & topped with brandy           

mushrooms 

 

Lobster Tail 38* 
8oz Brazilian lobster, nicely seasoned and oven baked. Served with drawn butter 

& lemon 

 
Prime Rib of Beef Au Jus * 

Slowly roasted with fresh herbs and served with au jus  

Queen Cut  29      King Cut  34 

 
* gluten free items  

Consuming undercooked items, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 



 
Chicken Milanese 24 

Crispy & tender breaded chicken topped with arugula, shaved parmesan cheese, 
balsamic glaze and lemon  

 
Seafood Au Gratin 28   

Jumbo shrimp, crab & scallops simmered in a Mornay sauce and oven baked 

 
Chicken Maria 28 

Egg battered boneless chicken breast, topped with colossal lump crabmeat and    
oven baked. Finished with a citrus butter sauce 

 
Brandy Pork Tenderloin 22 

Nicely seasoned & pan seared, topped with a brandy butter honey sauce 

 
 

Consuming undercooked items, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 



NY Style Cheesecake  5 

Thick & creamy slice of cheesecake with your choice of raspberry sauce, caramel 

sauce or blueberry topping  

 

Tiramisu 5 
Layers of mascarpone, lady fingers, coffee, cocoa powder & cream 

 

Limoncello Mascarpone 5 

Layers of mascarpone and limoncello cream  
 

Strawberry Short Cake  5 

Pound cake topped with fresh strawberries, strawberry sauce & whipped cream  

Consuming undercooked items, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 



Special Menu for our guests age 12 and under  

Cheese Ravioli with Meatballs  13 

Cheese ravioli tossed with our marinara sauce served with Chef Mark’s homemade meatballs 

Chicken Fingers & French Fries   12 

Breaded chicken fingers served with honey mustard or barbeque sauce & French fries 

Quarter Pound Cheeseburger  12 

4oz burger topped with American cheese, lettuce, tomato, & mayonnaise.  

Served with French fries & coleslaw 

 

                                                 

 

 

 

 

 

 

 

 

Consuming undercooked items, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 


