BURGERS, SANDWICHES LUNCH PLATTERS
& FLATBREADS

Lager Battered FishN’Chips . . . . . . . . . ..

MONDAY

Build Your Own Burger Freshly made with our fish of the day,
1 I 2 served with French fries and cole slaw
Y Ib Burger...$5 2 Ib Burger...$9 CrabCakes . . . . . . . ..o i
Toppings: .75¢ Fresh jumbo lump crab cakes, roasted red pepper
P R I c E ions Peoecab i creew sauce, yellow rice, black beans, sautéed fresh vegetables
re nions ICO ae allo eqaaar cese 5 . 9
MONDAY SPECIAL Fried Peppers Guacamole Swiss Cheese ChickenEnchilada . . . . .. ... ... .... (® (((&:// /@e/// J

Fried Mushrooms Caramelized Onions Provolone Cheese Baked with cheddar and jack cheese, and topped
Fried Pickles Chorizo Sausage Smoked Gouda with homemade salsa fresco. Served with

g)rri.ed Sgoe Apple-wood Bacon Cheese sour cream & guacamole
ring Onions Pickles Bleu Cheese . H
Fried Green Tomatoes  Fried Egg Pepper Jack Cheese Southern Style Fried Chicken . . . . . . . . ..

Ask Server For Details
Dine-In Only

Hot Peppers Roasted Red Peppers Half a chicken, served with bacon mac n’ cheese,
- and smothered collard greens.
Sandwiches Country FriedSteak. . . . . ... ... .....
The Fat Cuban Served with southern style sausage gravy,
Y2 Ib burger, cheddar cheese, Chipotle mayo, fried pickles, fried shoestring mashed potatoes and smothered collard greens.
onions, thinly sliced chorizo sausage, and apple wood smoked bacon. Slow Roasted B aby BackRibs . . . . . . . ...
{}r’éﬁ%yé’eﬂ%ﬁrjmk et e Cooked il i falls off the bone, smothered in our homemade
fied shoe sfring onions & roasted peppers ‘ guava BBQ sauce, served with French fries and cole slaw. mﬁ ‘
Cuban Sandwich Cuban Style Roasted Pork Shoulder. . . . . . .
Roasted pork, ham, Swiss, roasted garlic mayo, pickle Slow roasted for 6 hours in Cuban spices, and served serving
Open Faced Smoked Beef Brisket with yellow rice, black beans & sweet plantains.
ASK YOUR SERVER Garlic bread, lacey swiss cheese, roasted garlic mayo & fresh baby arugula Smoked Beef Brisket . . . . . . . . . . . .. .. C L A S S | C S O U T H E R N
FOR DETAILS BBQ Pulled Pork Sandwich Served with whipped potatoes, sautéed seasonal
'I'?mem\;’vde 9;;‘{"?? sauce vegetables, veal demi & lacey swiss cheese. & CUBAN CUISINE
Sy Jvesi tish 'acos Cheddar Stuffed Meatloaf . . . . . .. ... .. o L -
TES YIS ol CHOBEED, ISNILE: 1eies Cuban style cheddar stuffed meatloaf, with a sweet . .

Turkey Ranchero ; i
House roasted turkey breast, bacon, guacamole, chipotle ranchero sauce, and spicy Tobasco glaze, served with mashed potafoes

pepper-jack cheese & a fried egg on a brioche roll. and sautéed baby spinach.

Key West Turkey Club or Wrap Ropa Vieja. . . . . . . .. ... ... ......
Smoked bacon, guacamole, L & T, turkey bacon, ranch wrap Served with Garlic whipped potatoes and sautéed baby spinach.
Baked Buffalo Chicken Tender Po’Boy . . . . 9

Bleu cheese, provolone, buffalo sauce.

hick ill
$ 1 6 gp;gs, oen%n?rgﬁ)segpdelrs, ?nozzorello and pimento cheese D E S S E RTS

; ) Guava Bread Pudding . . . . . .
qunISh Meatball Po BOY Served w/ rum créme onglo?se

Baked with Brava suace and provolone Classic Spanish Flan

Crispy Oyster BLT Coconut Flan

Lettuce, tomato, chipotle mayo, applewood smoked bacon,
crispy fried oysters TresLechesCake . . . . . .. ..

Chambord Chocolate Mousse .
Flatbreads Key LimePie ...........

Roasted Vegetable
Mozzarella, goat cheese, roasted tomato, caramelized onions,
baby arugula, truffle oil & fomato sauce

Margherita serving
Basil, n%zzorello &tomato sauce CLASSIC SOUTHERN

Serrano Pizza & CUBAN CUISINE

Serrano ham, goat cheese, mozzarella, caramelized onions,
jack cheese, truffle all

WEDNESDAY

STE AK Fig, Pear, Bacon & Bleu
Alfredo sauce, mozzarella, baby arugula, drizzle of local honey i 4
N IGHT Wild Mushroom 0 ;
Caramelized mushrooms, garlic, shallot, parmesan, goat cheese, truffie oil LAY _
6PM - 10PM Buffalo Chicken www.sandbarnewhope.com
Grilled chicken, buffalo sauce, bleu cheese, jack & mozzarella 2 -I 5 8 6 2 3 0 3 0
COLLEGE BBQ Pulled Pork - - HOURS
BBQ sauce, tomato sauce, cheddar, mozzarella, jack & red onion www.sandbarnewhope.com ;
NI HT El Jefé Monday to Friday ~ 11:30am - 2am
10PM - 2AM Chorizo sausage, bacon, meatballs, serrano ham, tomato sauce, mozzarella We Accept All Major Credit Cards Saturday & Sunday ~ 11:00am - 2am

= -9 ey CUSTOMER PARKING IN REAR OF RESTAURANT
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serving

CLASSIC SOUTHERN
& CUBAN CUISINE

BOCADITOS (SMALL TAPAS)

Cuban Chicken Soup

Chicken & Smoked Sausage Gumbo
Seafood Chowder

Chips & Homemade Salsa Fresca

Smothered Fries
Ranchero Sauce & Cheese

4 Fried Oysters
With Cajun Remoulade

Fried Pickles

Baked Spanish Meatballs
Brava Sauce & Swiss Cheese

Empanadas
1 Chicken & 1 Beef

Bacon Mac N’ Cheese
Yucca Fries
Tortilla Espanola

APERITIVOS (BIGGER TAPAS)

Spicy Tuna Pizza
Classic Potato Skins

Cuban Potato Skins
Roasted pork, black beans, jack cheese & sour cream

Garlic Shrimp

Mussels w/ Gorgonzolaq,
White Wine and Bacon
Drunken Clams

Coconut Shrimp

Buffalo Chicken Spring Rolls
Philly Rolls

Bacon Wrapped Shrimp
Calamairi

Trio of Hummus
Roasted Garlic, Chipotle and Black Bean

Monster Buffalo Wings

Cuban Nachos
Pork, chorizo, chick peas, black beans
jack cheese, sour cream, guacamole
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ENTREES

Seafood Espanola

Braised little neck clams, jumbo shrimp & jumbo lump crab
in a sofrito based Spanish sauce, Spanish rice, sautéed red
and yellow peppers

Pan Seared Red Snapper
Charred jalapeno-basil vinaigrette, grilled seasonal
vegetables, crispy sweet onion

Blackened or Fried Louisiana Caitfish
Blackened with mild Cajun spices and topped with our
Cajun cream sauce, served with yellow rice, black beans
and sautéed peppers & onions

Ancho Dusted Ahi Tuna
Avocado, charred jalapeno-basil vinaigrette,
cajun remoulade, crispy yucca.

Key West Crab Cakes
Jumbo lump crab cakes, roasted red pepper sauce,
crispy yucca, sautéed red and yellow peppers

Bourbon Maple Glazed Salmon
Served with whipped potatoes and grilled vegetables

Key West Baby Back Ribs
Slow roasted dry rubbed baby back ribs, Guava BBQ sauce,
cole slaw, crispy french fries

Cuban Roasted Pork Shoulder
Marinated overnight with Cuban “*Mojo” and slow roasted,
Spanish Jasmine rice, black beans, crispy yucca, sweet plantain

Mom’s Cheddar Meatloaf
Sweet Tobasco glaze, garli whipped potatoes
& smothered collard greens

Ropa Vieja (Cuban Style Pot Roast)
Served with Garlic whipped potatoes and
sautéed baby spinach.

Chicken & Smoked Sausage Gumbo
w/Cilantro Rice

Smoked Center-Cut Pork Chop
QOver caldo gallego with sauteed baby spinach

Caramelized Wild Mushroom Pasta
Caramelized wild mushrooms ina mushroom-brandy cream
served over fresh maltagiati & drizzled with fruffie il

Chicken Enchiladas

Slow cooked chicken with Mexican spices rolled in a
flour fortilla and baked with cheddar jack cheese,
served with guacamole and sour cream

Chicken Fried Steak

Homemade sausage gravy, whipped potafoes, and smothered collard greens

Southern Style Fried Chicken
Half a chicken, served with bacon mac n’ cheese,
and smothered collard greens

SALADS

Salmon...5 ¢ Shrimp...5 ¢ Crab Cakes...5

Chicken...3 ¢ AhiTuna...5

House Salad
Balsamic vinaigrette

Classic Caesar Salad
Classic anchovy caesar dressing, homemade croutons

Calamari Caesar Salad
Anchovy caesar dressing

Ancho Ahi Salad
Ancho rubbed ahi tuna, avocado, fomato basil-jalapeno
vinaigrette, spring greens

Crispy Oyster & Baby Spinach
Bacon dijon dressing, caramelized mushrooms,
bacon, red onion & cherry tomato

Roasted Vegetable Salad
Roasted winfer vegetables served atop spring greens
with goat cheese & sweet balsamic reduction

Avocado-Mango & Lump Crab
Fresh Avocado and mango salad topped with
fresh lump crab and served with baked pita friangles

Ranchero Salad

Fresh baby spinach, apple wood smoked bacon,
Serrano ham, roasted pecans, red onion, bleu cheese,
aged balsamic vinaigrette.

Baby Arugula, Pears & Candied Walnut
Bleu cheese, dijon vinaigrette

KIDS MENU

Ya Ib Burger Pasta w/ Marinara . 6
Chicken Tenders . . Chicken Quesadilla 5

Grilled Cheese . . . Bacon Mac ‘N Cheese5

Coconut Shrimp. . .

SIDES

Mashed Potatoes . . 3

Sautéed
Baby Spinach . . . .

Smothered
Collard Greens . . .

French Fries

Y_ellow
Rice & Beans . . . .

Roasted Seasonal
Vegetables

Extra Guacamole. .
Tortilla Chips

EVERY
THING

1/2
PRICE

MONDAY SPECIAL

Ask Server For Details
Dine-In Only

KIDS
EAT

FREE

ASK YOUR SERVER
FOR DETAILS

LOCALS
NIGHT

$16

FOR A

3 COURSE
MEAL!

STEAK
NIGHT

6PM - 10PM
COLLEGE
NIGHT

10PM - 2AM
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