
Neptune’s evokes images of Neptune casting his trident upon 

abyss. An al fresco, seaside setting, low lights, skies brimming 
with stars and the gentle murmur of the waves mingle with 
the aromas and tastes of  the Mediterranean to convey 
the experience of dining at an elegant but casual seaside 

unparalleled seaside setting.

VegetarianVegan Lactose Free 
Please consult your server 
on which dishes can be 
prepared lactose-free

Balanced Lifestyle

healthier preparations
and lower calorie counts

Gluten Free 
Please consult your server  
on which dishes can  
be prepared gluten-free

*Please inform your server if you have any food allergies or special dietary requirements. Sandals’ kitchens are not food allergen-free 
environments. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness to young 
children, seniors and those with compromised immune systems.

Our Chefs proudly partner with these local farmers and artisans to source quality, fresh-picked ingredients: JP Tropical Foods LTD. • 
Bamboo Farms • Al Golaub and Sons • Lasgro Hydroponics • Advance Farms • Valley Fruits LTD. • Good Hope Country House

Classic Caesar Salad 
Crisp romaine lettuce, herb croutons, shaved Parmesan 

— also available with chicken or shrimp 

Loaded Nachos 
Crispy tortilla chips, rich cheddar cheese sauce, beans, guacamole, sour cream, 

tomato salsa, jalapeños, black olives, chili con carne  

Grilled Vegetable Wrap 
Spinach wrap, zucchini, squash, peppers, onion, tomato, French fries 

Chargrilled Beef Burger 
Toasted bun, lettuce, tomato, pickles, onions, bacon, your choice of Cheddar, 

Swiss or American cheese  

Jerk Chicken 
French fries, coleslaw, mild jerk sauce 

Premium Plant-based Hungry Planet® Burger 
Toasted bun, lettuce, tomato, onion, dill pickles, tomato jam  

Devil’s Layered Chocolate Cake 
Layered chocolate sponge, Appleton rum syrup, chocolate mousse, whipped cream

M E N U


