
Local Favorite 

HOT SIGNATURE DISHES

Pork Breakfast Sausage  •  Grilled Ham  •  Bacon  •  Baked Beans  •  Toast  •  Hash Browns

SIDES

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:  Douglas Vegetables  •  Island Provision Ltd  •  
David Joseph Farms  •  Mary John Farms  •  Gilbert Gomes Farms  •  Eustace Newton Farms  •  Peter Wade Farms  •  Llewellyn Harrigan Farms

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

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

Vegan

Steak & Eggs 
Grilled beef medallion, fried eggs, breakfast

potatoes

Buttermilk Pancakes 
Choice of chocolate chip or blueberry

English Breakfast  
Fried eggs, baked beans, English bacon,           

grilled tomato, sautéed mushrooms, breakfast    
sausages or bangers (pork) 

CLASSICS
Classic Eggs Benedict 

Grilled ham, Hollandaise sauce, paprika dust

Avocado Toast 
Grilled whole grain bread, avocado purée,

shaved onion, tomato, lemon-herb

Seasonal Fruit Salad 
Fresh mint

Bagel & Lox 
Smoked salmon, toasted bagel,

cream cheese, capers, onion, tomato

GREAT BEGINNINGS
Fruit Juices 

Orange, apple, pineapple, grapefruit, cranberry

Cereal 
Corn Flakes, Frosted Flakes, Raisin Bran,

Fruit Loops or Cheerios cereal. Regular, low fat
or soy milk

Smoothie Bowl 
Yogurt, banana, granola, kiwi, pineapple, roasted

pecans, toasted almonds, shredded coconut

Steel Cut Oatmeal 
Brown sugar, berry compote, almonds

Vegetarian Balanced Lifestyle
These dishes offer
healthier preparations
and lower calorie counts

Pantone 454C

Pantone 454C 20%

E.A. Mario, grandfather to one of our first authentic Italian chefs, was born 
to a family of humble means in the southwest Italian region of Salerno. 
Growing up in an apartment behind his father’s barbershop, everyone in 
his family needed to pull their weight to get by. Mario was in charge of 
cooking dinner and his authentic Italian dishes would bring his family to 
the table every night.

Mario passed down that tradition by instilling that same sense of passion for 
his love of food and family to his children and grandchildren. That is why 
today, you will feel and taste that passion when you visit Mario’s Restaurant.

Modern Italian dining inspired by heritage, reimagined with island warmth.

*Please inform your server if you have any food allergies or 
meats, poultry, seafood, shellfish or eggs may i

La Tavola Di Mario
Begin your dining experience with our chef-curated selection of classic Italian starters — 

house-marinated olives, grilled vegetabl nal 
salads, and the chef’s daily soup —

Regioni E Sapori | Italian Heritage
Polpette al Sug Di Maria (Campania)

Our tender beef meatballs, simmered in our special tomato sugo served 
over spaghetti, basil oil and aged parmesan. A dish we could not forget.

Linguine al Gambero Piccante (Sicilia)
Linguine with seared shrimp, Calabrian chili butter, grilled 
scallions, roasted tomato broth, and lemon pangrattato.

Mezzi Rigatoni “Carbonara 2.0” (Lazio)
Crisp pork belly, egg yolk emulsion, smoked cheese foam. 

Finished with chive oil, black pepper biscotti crumble.

Risotto alla Zucca e Ricotta (Lombardia) (V) (VV)
Silky and buttered risotto, roasted pumpkin, whipped 

ricotta, pepitasagri-dolce, brown butter & crispy sage.

Gnocchi al Pesto Genovese (Liguria) (V) (VV)
Crisp potato gnocchi tossed in vibrant sunflower seed and 

basil pesto, lemon zest and parmesan crumble.

Lasagna Della Nonna Teresa (Emilia-Romagna)
Fresh pasta sheets layered with slow-cooked pulled beef ragù, 

rustic tomato passata, roasted garlic béchamel, smoked 
mozzarella & parmesan cheese. Just as Nonna use to make!!

Terra E Mare | Land & Sea
Snapper alla Campidanese (Sardegna)

ffron-tomato broth, sw
erbed semolina crumble.

ciatora” (Toscana)
gh glazed in Chianti-tomato reduc
olive powder, and creamy pumpkin 

La Dolce 
Tiramisù “Reinventato”

Italy’s most travelled dessert:  layers of 
espresso-soaked ladyfingers, vanilla 

mascarpone, bitter chocolate and Cocoa.

Silky vanilla custard infused with 
fragrant vanilla, topped with Amarena 

cherries and crisp coconut biscotti.

Warm molten dark chocolate cake 
served with smooth Sambuca 
cream and delicate chocolate 

Pantone 454C

Pantone 454C 20%

E.A. Mario, grandfather to one of our first authentic Italian chefs, was born 
to a family of humble means in the southwest Italian region of Salerno. 
Growing up in an apartment behind his father’s barbershop, everyone in 
his family needed to pull their weight to get by. Mario was in charge of 
cooking dinner and his authentic Italian dishes would bring his family to 
the table every night.

Mario passed down that tradition by instilling that same sense of passion for 
his love of food and family to his children and grandchildren. That is why 
today, you will feel and taste that passion when you visit Mario’s Restaurant.

Modern Italian dining inspired by heritage, reimagined with island warmth.

Vegetarian - V          Vegan - VV
*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.

La Tavola Di Mario
Begin  our chef-curated selection of classic Italian starters — 

house- tables, cured meats, regional cheeses, focaccia, seasonal 
salads, and the chef’s daily soup — crafted to reflect the diverse flavors of Italy.

Regioni E Sapori | Italian Heritage
Polpette al Sug Di Maria (Campania)

Our tender beef meatballs, simmered in our special tomato sugo served 
over spaghetti, basil oil and aged parmesan. A dish we could not forget.

Linguine al Gambero Piccante (Sicilia)
Linguine with seared shrimp, Calabrian chili butter, grilled 
scallions

Mez
Crisp po

Finishe

Risotto alla Zucca e Ricotta (Lombardia) (V) (VV)
Silky and buttered risotto, roasted pumpkin, whipped 

ricotta, pepitasagri-dolce, brown butter & crispy sage.

Gnocchi al Pesto Genovese (Liguria) (V) (VV)
Crisp potato gnocchi tossed in vibrant sunflower seed and 

basil pesto, lemon zest and parmesan crumble.

Lasagna Della Nonna Teresa (Emilia-Romagna)
Fresh pasta sheets layered with slow-cooked pulled beef ragù, 

rustic tomato passata, roasted garlic béchamel, smoked 
mozzarella & parmesan cheese. Just as Nonna use to make!!

Terra E Mare | Land & Sea
Snapper alla Campidanese (Sardegna)

Crispy snapper fillet with saffron-tomato broth, sweet 
pepper caponata, and herbed semolina crumble.

Crisp-roast
with roas

Scaloppine di Maiale alla Milanese (Lombardia)
Herb-crusted pork loin, with shaved fennel & celery 

salad, lemon dressing, and caper aioli.

Taglio di Manzo con Salsa Verde (Piemonte)
Grilled beef with Italian salsa Verde, crisp polenta fries, 

Tuscan bean ragout and sweet-and-sour cipollini onions.

La Dolce Vita | Sweet Indulgence
Tiramisù “Reinventato”

Italy’s most travelled dessert:  layers of 
espresso-soaked ladyfingers, vanilla 

mascarpone, bitter chocolate and Cocoa.

Panna Cotta Amarena
Silky vanilla custard infused with 

fragrant vanilla, topped with Amarena 
cherries and crisp coconut biscotti.

Torta al Cioccolato Fondente
Warm molten dark chocolate cake 

served with smooth Sambuca 
cream and delicate chocolate 

Antiguan Wood bread, sautéed callaloo,
poached eggs, island spiced Hollandaise sauce,

fried plantain

Caribbean Lobster & Shrimp Omelet
Lobster & Shrimp, onions, tomato, Pepper­Jack cheese,

and hash brown potato

Belgian Waffle
Blueberries, maple syrup, cinnamon sugar

French Toast
Caramelized bananas, rum syrup

Create your own Omelet
Choice of onion, bell pepper, tomato, spinach,

smoked salmon, bacon, ham

Local Favorite 
Sautéed callaloo (wild spinach) & farm egg omelet,

golden fried plantains, island hot sauce

Signature Omelet 
Farm eggs, gilled zucchini, peppers,

sliced ham, Cheddar cheese

HOT SIGNATURE DISHES
Salmon Eggs Benedict 

English muffin, smoked salmon, poached eggs,
Hollandaise sauce

Belgian Waffle 
Blueberries, maple syrup, cinnamon sugar

French Toast 
Caramelized bananas, rum syrup

Pork Breakfast Sausage  •  Grilled Ham  •  Bacon  •  Baked Beans  •  Toast  •  Hash Browns

SIDES

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:  Douglas Vegetables  •  Island Provision Ltd  •  
David Joseph Farms  •  Mary John Farms  •  Gilbert Gomes Farms  •  Eustace Newton Farms  •  Peter Wade Farms  •  Llewellyn Harrigan Farms

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

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

Vegan

Steak & Eggs 
Grilled beef medallion, fried eggs, breakfast

potatoes

Buttermilk Pancakes 
Choice of chocolate chip or blueberry

English Breakfast  
Fried eggs, baked beans, English bacon,           

grilled tomato, sautéed mushrooms, breakfast    
sausages or bangers (pork) 

CLASSICS
Classic Eggs Benedict 

Grilled ham, Hollandaise sauce, paprika dust

Caribbean Lobster & Shrimp Omelet            
Lobster, shrimp, onions, peppers, Pepper-Jack cheese, 

potato & bell pepper hash

Avocado Toast 
Grilled whole grain bread, avocado purée,

shaved onion, tomato, lemon-herb
– also available with smoked salmon

Seasonal Fruit Salad 
Fresh mint

Bagel & Lox 
Smoked salmon, toasted bagel,

cream cheese, capers, onion, tomato

GREAT BEGINNINGS
Fruit Juices 

Orange, apple, pineapple, grapefruit, cranberry

Cereal 
Corn Flakes, Frosted Flakes, Raisin Bran,

Fruit Loops or Cheerios cereal. Regular, low fat
or soy milk

Smoothie Bowl 
Yogurt, banana, granola, kiwi, pineapple, roasted

pecans, toasted almonds, shredded coconut

Steel Cut Oatmeal 
Brown sugar, berry compote, almonds

Vegetarian Balanced Lifestyle
These dishes offer
healthier preparations
and lower calorie counts


