
Neptune’s evokes images of Neptune casting his trident upon the waters to 
conjure the freshest fish and seafood from the 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 bistro on the 
Amalfi Coast. Simple, flavorful seafood in an unparalleled seaside setting.

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.

Vegetarian - V	 Vegan - VV

DESSERTS

Baklava Cheesecake
Apricot compote

Rum Date Pudding 
Rum cream caramel sauce, vanilla ice cream

APPETIZERS

Seafood Chowder
Shrimp, squid, shrimp, clam, herbs, spices, white wine, 

cream, chopped scallions  

Fritto Misto 
Shrimp, calamari, zucchini, onion, garlic aioli

Watermelon & Feta Cheese Salad 
Toasted pumpkin seeds, red onion, herbed lemon 

vinaigrette

Smoked Salmon Flat Bread 
House-smoked salmon, fennel creme fraîche, purple 

onion, lemon  
Muharamma Dip - VV

Roasted peppers, walnuts, molasses, sumac spice, olive 
oil, crudites, toasted pita

Grilled Octopus 
Chickpea salad, oregano, lemon dressing, smoked 

paprika oil

ENTRÉES

Chicken Milanese 
Free range chicken breast, Parmesan panko coated, 

fennel-arugula salad, red wine-thyme jus

Moroccan Inspired Cauliflower Steak 
White bean hummus, salsa verde

Green Harissa Chargrilled Snapper 
Grilled zucchini, tzatziki sauce, cherry tomato confit

Cioppino Seafood Ragoût 
Shrimp, mussels, clams, calamari, garlic, tomatoes, 

white wine, toasted focaccia bread

Seared Atlantic Salmon
White beans-squash-fennel salad, green tea dressing

Mediterranean Steak & Shrimp 
Sliced striploin steak, garlic shrimp, white bean purée, 

Greek-inspired salad, minted yogurt


