PUB MENU

Menu Crafted by Chef Peter Kennedy

APPETIZERS

Cheesy Garlic Bread

garlic herb butter and melted cheese on italian bread with marinara
dipping sauce

Ahi Nachos*

ponzu marinated ahi tuna, wonton chips, green onion, avocado,
togarashi aioli, furikake

Pub Pretzel Bites

salted pretzels with beer cheese, pub mustard, pickle

Chicken Wings (8)
crispy chicken wings tossed in choice of joey’s hot sauce, bbg, or

sweet and spicy

Roasted Beet Hummus

served with grilled naan, seasonal vegetables, tzatziki

Chipotle Shrimp Skewers*

garlic and herb marinade, served with cilantro citrus slaw,
grilled lemon

Loaded Nachos

house chips, melted cheddar and jack cheese, jalapenos, pico de gallo,
guacamole, sour cream

additions: grilled chicken (+8) short rib (+10)

SALADS

Seasonal Salad

spring mix, fennel, strawberry, pistachio, goat cheese, herb citrus
vinaigrette

Caesar

romaine, sourdough croutons, parmesan, house caesar dressing

Pear Sesame

black kale and napa cabbage, carrots, edamame, crispy wontons,
avocado, furikake almonds, ginger pear vinaigrette

The Wedge

iceberg, chunky blue cheese dressing, balsamic glaze, diced tomato,
chopped bacon, chives

grilled shrimp* (+8)

Tomato Basil

Brisket Chili
additions: grilled cheese (+10)

Side Salad

Fries

Garlic Green Beans
Honey Glazed Carrots
Sweet Potato Fries
Creamy Grits

Mashed Potatoes

Mac and Cheese

additions: grilled salmon (+12) seared ahi* (+12) grilled chicken (+8)
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SANDYS PUB

HANDHELDS

Short Rib Melt

crispy shredded short rib, caramelized onions, jalapenos, pickles, garlic
aioli, swiss cheese, truckee sourdough

Cali Club

avocado, bacon, butter lettuce, tomato, turkey breast, herb aioli, focaccia

choice of side included

substitution: grilled salmon (+8)

The Double Cheese

two Ya pound beef patties, american cheese, caramelized onions, pickles,
garlic aioli, brioche bun

Sandy’s Burger

half pound beef patty, bacon, cheddar cheese, butter lettuce, tomato,
secret sauce, brioche bun

additions: bacon (+3) avocado (+3) mushroom (+2) onions (+2)

substitution: beyond patty

Fish and Chips*

beer battered cod, tartar sauce, coleslaw, served with french fries

Chicken Tenders

five chicken tenders, french fries, ranch dressing

substitution: beyond vegan tenders

Loaded Mac and Cheese

mac and cheese topped with chorizo, bacon, pico de gallo, jalapenos,
melted cheese

Quesadilla
cheddar, jack cheese, served with pico de gallo, sour cream, guacamole

additions: short rib (+10) grilled chicken (+8) bacon (+8)

Blackened Shrimp*

creamy grits, annatto oil, blistered tomato, red onion,
castelvetrano olives, arugula, parmesan

Short Ribs

five-hour braised short ribs, honey glazed carrots,
creamy mashed potatoes

Crispy Tofu Rice Bowl

white rice, snap peas, red cabbage, kimchi, sweet and spicy glaze

additions: grilled salmon (+12) seared ahi* (+12) short rib (+10)
grilled chicken (+8) grilled shrimp* (+8)

Smoked Brisket

house smoked brisket with sandy’s bbq sauce

choice of: garlic green beans, mac and cheese, or side

Seared Ahi*

brown rice, quinoa, garlic green beans, mango salsa, eel sauce

Chicken Fungi Cavatappi

grilled chicken, cremini mushrooms, english peas,
parmesan cream sauce

Parties of 6 or more are subject to an 18% auto-gratuity. Please notify your server if you have any food allergies.

*For dishes containing raw or less thoroughly cooked ingredients, items may be cooked to order and prepared according to guest preferences. Consuming raw or uncooked

meats, poultry, seafood, or eggs may increase your risk of food-borne illness.

**$2 will be added when this item is added as a side to an entree
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SANDYS PUB

Sandy's Pub is named after "the first lady of Olympic Valley" Sandy Poulsen, a neighbor and
friend to all in North Lake Tahoe. Sandy and her husband, Wayne Poulsen, were true pioneers
of Olympic Valley. The duo moved to the area with a dream of turning the surrounding
mountains into a world-class ski resort, and in 1948, the couple took on Alex Cushing as a
business partner in the venture. The Poulsens and Cushing ended up parting ways, with
Cushing going on to develop the valley into a ski resort, and the Poulsens starting a successful
career in real estate. Sandy and Wayne further developed the Olympic Valley community,
building amenities, and roads to access real estate they later sold, and they had eight children,
four of whom went on to join the US Ski Team.

When the then Resort at Squaw Creek opened, Sandy and Wayne became quick regulars at the
original restaurant, Bullwhackers. When the restaurant went through renovation, it was
renamed in Sandy's honor based on her many contributions to the local community and her
long-standing friendship with the resort. To this day, Sandy's Pub strives to provide a warm,
friendly, and welcoming atmosphere to reflect the kindness that Sandy emanated to everyone
she met.

Our Culinary Team sources food from local and sustainable farms and providers and works
extensively to develop delicious recipes and procure fresh ingredients every day. Sandy's Pub
is a longstanding favorite amongst locals and tourists alike, all of whom are drawn to the pub
for its California comfort fare, extensive craft beer collection, and warm "Tahoe" atmosphere.
Don't hesitate to start up a conversation at the bar, because you might learn a secret or two

about ski terrain from an Olympic Valley local.
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