
E S T .  2 0 0 1

1 7

H O U S E  M A D E  G U A C A M O L E

S O Y R I Z O - Q U E S O

M I S S I O N  N A C H O S

C H I P S  &  S A L S A
house-made roasted salsa

three cheese blend, soyrizo, cotija cheese, house chips

mixed cheese, soyrizo queso, beans, guacamole,
pico de gallo, sour cream, jalapenos
    ~add protein +3

P R E T Z E L  B I T E S
fresh baked pretzel bites served with celery, carrots,
soyrizo queso, & honey mustard

F R I E D  A V O C A D O
T A C O

VEG

VEG

VEG

VEG

VEG

VEG

S T R E E T  S T Y L E  T A C O

1 7 . 5 0S H R I M P  C E V I C H E

C H I C K E N  F I E S T A  S A L A D

C O B B  S A L A D

B U D D Y  B O W L

C H I C K E N  T O R T I L L A  S O U P
   cup   ~ ﻿5

   bowl ~ 7

VEG

avocado, onion, pico de gallo, lime juice, house chips

T A C O S

B E A C H  S T Y L E  T A C O

T K O  S T Y L E  T A C O  

cotija crusted flour tortilla, chipotle
aioli, escabeche slaw, lime crema,
spicy guacamole, crispy onion
strings, fried cilantro

chipotle aioli, pico de gallo, mixed
cheese, shredded lettuce on a soft
flour tortilla
(seafood served with shredded
cabbage)

spicy guacamole, cilantro, onion,
topped with cotija cheese on a soft
corn tortilla

A P P E T I Z E R S

4

1 3

1 6 . 5 0

1 6 . 5 0L O C O  F R I E S
fries tossed in garlic butter sauce, pork adobada,
ranchero sauce, fresh jalapenos, soyrizo queso, crispy
onion strings

2 1

chicken, mixed cheese, cilantro, corn, black beans, deep
fried in a small flour tortilla

S O U T H W E S T  C H I M I  R O L L S

1 8

W I N G S
plain, buffalo, oaksteak BBQ, sweet chili, honey hot, 
jose’s creamy garlic ranch, lemon pepper (dry rub)

F R O M  T H E  S E A

white shrimp marinated in a citrus juice blend, 
pico de gallo, avocado, cucumber slices, house chips

F I S H  &  C H I P S
served with house made tartar sauce & fries

C H I L E A N  B L A C K  M U S S E L S  
served in a chipotle cream sauce with roasted tomatoes,
garlic confit, & toasted baguette slices
    ~available after 1pm

G R E E N S  &  S O U P

grilled chicken, grilled bell peppers. grilled onions, black
beans, pico de gallo, corn, cotija cheese, avocado, tortilla
strips, romaine lettuce with cilantro lime dressing

1 2

1 3 . 7 5

1 3

S T E A K  S A L A D
grilled steak, strawberries, shaved almonds, feta cheese,
spring mix, with house dressing (mix of balsamic & bleu
cheese)

bacon, hard boiled egg, avocado, tomato, feta cheese, romaine
lettuce, with ranch dressing
    ~add chicken or steak +3.50     ~add mahi mahi or shrimp +4.50

grilled chicken, black beans, grilled peppers, grilled onions,
avocado, pico de gallo, corn, served with flour or corn tortillas
    ~sub steak, shrimp, mahi mahi +2

S A N D B A R  B A C O N  C H E E S E B U R G E R
bacon, grilled onions, cheddar cheese, house sauce, lettuce,
tomato

D I A B L O  B U R G E R
chipotle aioli, fresh jalapenos, pepper-jack cheese, spicy
guacamole, crispy onion strings

A N C H O  C H I C K E N  S A N D W I C H
grilled chicken, chipotle aioli, pepper-jack cheese, avocado,
lettuce, tomato

H O N E Y  H O T  C H I C K E N  S A N D W I C H
fried chicken, house made honey hot sauce, pepper-jack
cheese, lettuce, onion, pickles

K I D S

B U R G E R S  &  S A N D W I C H E S

C H E E S E B U R G E R

C H I C K E N  T E N D E R S

1 7 . 5 0
T W O  T A C O  P L A T E
choose any two tacos, any style, with any protein. served with a side of
house chips, guacamole, and beans

J U A N ’ S  S T R E E T
T A C O
pork adobada, roasted pineapple,
cilantro, onion, jalapeno cream
sauce on a fresh corn tortilla

beer battered fried avocado, chipotle
aioli, black beans, lettuce, pico de gallo,
sour cream, cotija cheese on a soft flour
tortilla

Q U E S A - B I R R I A
T A C O

birria style beef folded into a corn
tortilla with melted cheese, cilantro,
onion, served with a side of
consomé 

P R O T E I N S
carne asada 
chicken

pork
adobada

grilled mahi mahi

fried mahi mahi

grilled shrimp

C H E E S E  Q U E S A D I L L A

G R I L L E D  C H E E S E
M I N I  C O R N  D O G S

1 6

1 4

1 4 . 7 5

1 6 . 5 0

1 6 . 5 0

1 2

1 7

1 7

1 6

C H I C K E N  T E N D E R S
natural tenders served with house made ranch & fries

1 6 . 5 0

C A R N E   A S A D A  T O T S
carne asada, tater tots, mixed cheese, green onion,  
chipotle aioli

choice of side:
fries
tator tots
fruit
tortilla chips

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

1 7

7 . 5 0

7

6 . 7 5

7 . 5 0

7

6 . 7 5

vegetarian gluten free
award
winning

M A K E  
A N Y  S A L A D

A  W R A P
+ 1 . 5 0

A L L  K I D ’ S  E N T R E E S  I N C L U D E  A  D R I N K
A N D  C H O I C E  O F  S I D E

1 4Q U E S A D I L L A
served with a side of pico de gallo, guacamole, sour
cream and house=made roasted salsa
    ~add protein +3

VEG

 C H O I C E  O F  S I D E :  F R I E S ,  T A T E R  T O T S ,
C H I P S  A N D  S A L S A

In an effort to uphold the quality of food, service, and hospitality that Sandbar is known for, a 4% surcharge
will be added to all guests checks to cover distribution cost increases and product inflation.

S U R F  &  T U R F  T A C O
carne asada, grilled shrimp, cilantro,
onion, garlic chipotle
cream sauce on a corn tortilla with
melted cheese 

7 . 5 0



E S T .  2 0 0 1

C O C K T A I L S

S A N D B A R G A R I T A

S T R A W B E R R Y
A G U A  F R E S C A

M I S S I O N  B E A C H
M E L O N  M A R G A R I T A

olmeca altos blanco tequila,
licor 43, cointreau noir, lime
juice, watermelon-cucumber
puree, agave

blanco tequila, lime juice,
agave

espolon reposado tequila,
strawberry-mint puree, lime
juice, agave

D R A F T  B E E R

4 . 2 %

6 . 8 %

5 . 0 %

6 . 7 %

4 . 5 %

M I C H E L O B  U L T R A

C O O R S  L I G H T

K O N A  B I G  W A V E

P A C I F I C O

B U D  L I G H T

american lager //
st. louis, mo

E S T R E L L A  J A L I S C O

4 . 2 %

M O D E L O  E S P E C I A L

4 . 2 %

S E A S O N A L  R O T A T I N G  T A P  

H A R L A N D  H A Z Y

S H O C K  T O P

6 . 5 %

4 . 4 %

4 . 5 %

A T H L E T I C  -  N A

M I L L E R  L I G H T

L O S  C U E R N O S
chardonnay (8.4oz)

L O S  C U E R N O S
rose bubbles (8.4oz)

L O S  C U E R N O S
red blend (8.4oz)

R E D  S A N G R I A
made 100% from Spanish
wine and natural citrus
fruit flavors (22oz)

M A R G A R I T A  P I T C H E R
classic house marg for the table

serves 4-5 people

E S P R E S S O  M A R T I N I

vodka, kahlua, nitro cold brew
coffee, simple syrup, pinch of
cinnamon

G U A V A - R I T A
Olmeca altos blanco tequila, 
guava puree, lime juice, agave

C O R O N A D O
W E E K E N D  V I B E S

4 . 4 %

A L E S M I T H  . 3 9 4

S A N D B A R
B L O N D E

P U R E  P R O J E C T
D I A M O N D  D U S T

light lager //
st. louis, mo

american lager //
golden, co

golden ale //
kalilua-kona, hi

san diego style pale ale //
san diego, ca

mexican lager  //
mazatlan, sinaloa, mex

mexican lager  //
tacuba, mex

mexican lager  //
guadalajara, mex

please ask server for details

san diego style ipa  //
san diego, ca

hazy ipa  // san diego, ca

belgian style wheat ale //
st, louis, mo

blonde ale // 
san diego, ca

murky ipa // san diego, ca

available in 14 oz  or 22 oz 

B I G  A S S  B L O O D Y

cutwater vodka, house blend
bloody mary mix with clamato,
lime juice, skewer of goodies

H O U S E  M I C H E L A D A

modelo, house blend bloody
mary mix with clamato, lime juice

M A N G O  M I C H E L A D A

mango cart, house blend bloody
mary mix with clamato, lime juice

B U B B L Y

by the glass
by the mimosa
by the bottle

choose your juice:

orange              cranberry       
pineapple         grapefruit

M A R G A R I T A S

S A N D B A R  6  P A C K
choose 6 cans of beer. mix & match, or keep it all the same. 

(excludes 14.9+oz cans) 

C O R O N A

M O D E L O

5 . 2 %

M I C H E L O B  U L T R A

W H I T E  C L A W

G U I N N E S S

C I D E R

G O L D E N  R O A D  
M A N G O  C A R T

J U N E S H I N E

6 . 0 %

H I G H  N O O N

(seasonal) ask for details

draught stout (14.9oz)

mango wheat ale

hard kombucha

T E C A T E

R O T A T I N G
pinot noir 

S E A S O N A L
S L U S H I E

B R E A K F A S T  S H O T

M E X I C A N
C A N D Y  S H O T

T E C A T E

irish whiskey, butterscotch
schnapps, orange juice, bacon

ask server for details

M I S S I O N  B E A C H  
H I G H - F I V E
tecate, shot of olmeca
altos tequila

P E P S I  P R O D U C T S
L E M O N A D E

B R E W E D  I C E  T E A

G A T O R A D E

N I T R O  C O L D
B R E W

R E D  B U L L

served all day

C A N S

B R U N C H  B E V S

W I N E S  &  S A N G R I A

D O N ’ T  T H I N K  J U S T  D R I N K !

S O D A S  &  M O R E

8 . 7 5 /  1 1 . 7 5

8 . 7 5 /  1 1 . 7 5

8 . 7 5 /  1 1 . 7 5

9 . 5 0 /  1 2 . 5 0

8 . 5 0 /  1 1 . 5 0

8 . 5 0 /  1 1 . 5 0

8 . 2 5 /  1 1 . 2 5

8 . 2 5 /  1 1 . 2 5

8 . 2 5 /  1 1 . 2 5

7 . 7 5 /  1 0 . 7 5

7 . 5 0 /  1 0 . 5 0

7 . 5 0 /  1 0 . 5 0

8 . 2 5 /  1 1 . 2 5

4 8

1 3

1 5

1 5

1 5

1 4 O Z /  2 2 O Z

1 8

1 3

1 3

1 5

1 2

8

9

2 2

6

6 . 5 0

7 . 2 5

7 . 2 5

5

6 . 5 0

8

9 . 2 5

8 . 2 5

1 1

7 . 2 5

1 0 . 2 5

3 6

1 4

1 4

1 5

1 4

1 4

1 5

5

5

1 2

3 . 7 5 5 . 2 5

S U N  C R U I S E R
iced tea vodka

8

In an effort to uphold the quality of food, service, and hospitality that Sandbar is known for, a 4% surcharge will be added to
all guests checks to cover distribution cost increases and product inflation.

L O S  C U E R N O S
sauvignon blanc (8.4oz)

1 4

M A R K E T  P R I C E

S P I C Y  P I N E A P P L E  
M A N A - R I T A
Teremana blanco tequila, triple
sec, pineapple, jalapeno, lime
juice, agave

1 5

C O C K T A I L  O F
T H E  M O N T H
ask server for details

M P


