When Sandals first decided to open a brick oven pizzeria, we hired Dino
Cavallo, a master pizza chef from Naples, Italy, to open the pizzeria and train

our chefs to make the most authentic Neapolitan style pizzas. He did such a

great job that we named the pizzeria after him — and the rest is history!

~~ APPETIZERS
INSALATA DI CESARE ARANCINI Al QUATTRO FORMAGG - V

Chopped romaine, croutons, shaved parmesan, Arborio rice, brie, parmesan, fontina, mozzarella

oven-dried tomatoes, bacon cheese, rustic tomato sauce

INSALATA CAPRESE - V

Heirloom tomatoes, fresh mozzarella, basil pesto,

olive oil, balsamic reduction

PASTA
PENNE SALSICCIA RIGATON

Penne pasta, ltalian sausage ragu, shaved Rigatoni, rosemary-infused chicken breast, spinach,
parmesan cheese rosé sauce, chili flakes, basil

SPAGHETTI CON POLPETTE PENNE MARINARA - VWV

Spaghetti, meatballs, marinara sauce, Penne pasta, marinara sauce

parmesan cheese

SPAGHETTI ALL'ORTOLANA - Vv
CAVOLFIORE ARROSTO - WV Spaghetti, grilled vegetable marinara

Herb-infused white bean puree, crispy cauliflower,
roasted garlic vinaigrette, chili-parmesan

bread crumbs

SIGNATURE PANINI
PANIN AL POLLO PANIND ALLA PARMIGIANA DI MELANZANE - V

Ciabatta, chicken Milanese, lemon-rosemary mayo, Ciabatta, eggplant parmigiana, arrabbiata sauce,

tomato, arugula mozzarella

F17 (FAMILY STYLE) OR 10" PITIA
CHOICE OF PIZZA SAUCE CHOICE OF TOPPINGS

DESSERT ‘ {J
~ TRIO OF ITALIAN CREAM PUFFS

Chocolate, strawberry and vanilla cream

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.




