
S A I L S

The Ritz-Carlton, St. Thomas
6900 great bay st. thomas, u.s. Virgin Islands 00802 | +1 340-775-3333 | www.ritzcarlton.com/stthomas

Additions: Grilled Chicken 13, Grilled Shrimp 18, Sirloin Beef 14

GF = Gluten Free, VG = Vegetarian

**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness**

SWEET ENDINGS

CHOCOLATE PUDDING

GELATO POPSICLE (GF)

Peppermint Crumble, Vanilla Crème  

Pistachio, Mango & Passion Fruit, Berry or Chocolate

16

10

COCONUT SOMOA 10
Dark Chocolate, Coconut, Caramel, 
Jumbo Shortbread Cookie

THE DOCK

CORNMEAL BRIOCHE (VG)

SALT FISH CROQUETTES

SNAPPER CEVICHE (GF)

Tamarind Butter

Trinidad Pepper Rémoulade

Avocado, Tomatoes, Bell Peppers, Plantain chips, 
Mango Leche de Tigre

12

19

24

BLACK BEAN FALAFEL & PITA (VG)
Tomato, Cucumber, Whipped Queso Spread, 
Pickles, Cilantro 

19

JOHNNY CAKE SLIDERS
Chilled Lobster Salad, Citrus Aioli, Green Papaya Slaw

36

GREENS & QUINOA (GF) (VG)

TOMATO (GF) (VG)

Crispy Quinoa, Tomatoes, Cucumber, Charred Corn, 
Avocado, Queso Fresco, Passion Fruit Vinaigrette

Heirloom Tomatoes, Lemon & Sunflower Crumble, 
Rosemary Oil

22

18

THE REGION

CRACKED CONCH & CHIPS

BBQ WHOLE SPINY LOBSTER (GF)

Tempura Cracked Conch, Fried Boniato, 
Green Papaya Slaw, Trinidad Pepper Rémoulade

Pumpkin, Green Papaya Slaw, Tamarind Chili BBQ

46

85

PICANHA CHURRASCO (GF)
Marinated Top Sirloin, Potato Frites,
Chimichurri Sauce

58

CHICKEN CURRY
Bone-in Thigh and Leg, Basmati Rice, Dal Roti, 
Island Curry Sauce

38

COCONUT CHILI SEAFOOD POT (GF)
Catch of the Day, Jumbo Prawns, Mussels, Corn, 
Potato, Okra, Coconut & Chili Fumet, Basmati Rice

75
GRILLED JUMBO PRAWNS (GF)
Tomatillo Cocktail Sauce, Lime

32

FRIED SNAPPER TAIL
Fungee, Broccoli, Creole Sauce, Sweet Plantains

54

JERK BRINED STATLER 
CHICKEN BREAST (GF)
Stewed Rice & Peas, Mango Chutney, Pepper Sauce

38

ST THOMIAN CUISINE WITH GLOBAL INFLUENCE

SAILS SUNSET BURGER
8oz Burger Patty, Cheddar Cheese, Caramelized Onions,
BBQ Sauce Garlic Aioli , Served with Truffle Wedges

28

BOURBON BBQ PORK RIBS
Dry Rub Braised Pork Ribs, Signature Bourbon & Mango
BBQ sauce, Served with Corn on the Cob & Cole Slaw

45

RAGIN CAJUN PASTA
Cajun Chicken, Tomatoes, Charred Bell Peppers, 
Cajun Cream Sauce

32



L I B A T I O N S
TROPICAL ORIGINALS

LOCAL SPECIALTIES 

FROZEN WILDBERRY LEMONADE
Absolut Citron Vodka, Lemonade, Wild Berry Swirl

16

TROPICAL FROZEN DELIGHT
Cruzan Pineapple Rum, Banana, Mango, Guava

FROZEN ITALIAN ICE
Smirnoff Vodka, Peach Schnapps, Lemonade, Peach, Pineapple

HURRICANE
Malibu Rum, Smirnoff Vodka, Orange, Pineapple,  
Midori Float

CARIBBEAN BREEZE
Smirnoff Vodka, Peach Schnapps, Lemonade, Peach, Pineapple

FROZEN BAILEY’S BANANA COLADA
Bailey’s Irish Cream, Cruzan Hurricane Rum, 
Coconut Crème, Banana

MAI TAI
Bacardi Light and Dark Rum, Amaretto, Triple Sec, Orange,
Pineapple, Cranberry, Myer’s Rum Float

LIME IN DE COCONUT
Dark Cruzan Rum, Coconut Crème, Fresh Lime, 
Coconut Rum, Sour Mix

CARIBBEAN RUM PUNCH
Cruzan Gold Rum, Local Fruit Juices

COCONUT BELLINI
Cruzan Coconut Rum, Peach Schnapps, Amaretto, 
Coconut Cream, Prosecco

FROZEN MANGO TANGO
Bacardi Rum, Mango, Raspberry Swirl, Myer’s Float

GREAT BAY PUNCH
Dark Cruzan Rum, Cruzan Pineapple Rum, Passion Fruit,
Mango, Guava, Orange 

CARIBBEAN BREEZE
Smirnoff Vodka, Peach Schnapps, Lemonade, Peach, Pineapple

CRUZAN CONFUSIAN
Cruzan Mango Rum, Guava Rum, Pineapple Rum, Banana Rum,
Coconut Rum, Cruzan Hurricane, Mango, Pineapple Juice,
Orange Juice, Passion Fruit, Grenadine

FROZEN BUSHWACKER
Amaretto, Kahlua, Irish Cream, Smirnoff Vodka, 
Bacardi Light Rum, Frangelico, Coconut Crème, Nutmeg 

PAINKILLER
Pusser’s Rum, Orange, Pineapple, Coconut Crème, Nutmeg

16

Mionetto Prosecco, Veneto, IT                                  
Chandon Brut, CA
Veuve Clicquot “Yellow Label,” FR                                 
Moet & Chandon, “Ice Imperial,” FR       
Ca’Vit Prosecco, Brut, “Lunetta,” IT 
Domain St. Michelle, Brut                 

WINE

16    56
20   78
35   150
30  128
11    48
19

S P A R K L I N G                            

Fleurs de Prairie Rose, Cote de Provence, FR   
Moet & Chandon, Rose, Champagne, FR
Veuve Clicquot, Rose, Champagne, FR

16   68
137
140

R O S E

Pighin, Pinot Grigio, Friuli, IT                            
Kim Crawford, Sauvignon Blanc, NZ              
Rombauer, Sauvignon Blanc, CA                            
Steven Kent, Chardonnay, CA                                
Robert Mondavi, Chardonnay, CA                                
Sonoma Cutrer, Chardonnay, CA
Charles Smith, Kung Fu Girl,  Riesling, WA 

15    62
16    68
28    96
14    52
16    58

22    82
15    54

W H I T E

Sokol Blosser Evolution, Pinot Noir, OR
Meomi, Pinot Noir, CA                    
Chateau St. Michelle, Merlot, WA                                  
Steven Kent, Cabernet Sauvignon, CA                  
Joseph Carr, Cabernet Sauvignon, CA                  
Terrazas, Malbec Reserve, AR                   

16   70
24   96
16   68
14   56
18 76
16   62

R E D

BEER

L O C A L  C A R I B B E A N  C R A F T
Tropical Mango Pale Ale, Island Summer Ale, 
Island Hoppin IPA, Carib, Reef Life IPA, 
Island Life Lager, Bush Life, Beach Life

B E E R  B U C K E T S
S e l e c t i o n  o f  5  b e e r s

ZERO PROOF REFRESHERS 

Lemon, Mango, Strawberry, Pina Colada

9

30
40

10

Premium
Seltzer

36
35

domestic
caribbean
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