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

MEDITERRANEAN SEAFOOD Amalfi Coast. Simple, flavorful seafood in an unparalleled seaside setting.

M EN U

Soup & Sandwich

Grilled ham and cheese sandwich, split pea and root vegetable soup

Fattoush Salad

Lebanese style salad with romaine lettuce, tomato, cucumber, red radish, crispy pita, sumac spice, lemon dressing
Also available with grilled chicken breast or shrimp

Chargrilled Beef Burger

Beef patty, arugula, olive tapenade, mozzarella, tomatoes, onion, french fries

Greek/ Mediterranean Salad Bowl

Israeli couscous, herbs, bell peppers, olives, cucumber, feta cheese, red onion, lemon, olive oil
Also available with grilled chicken breast or jumbo shrimp

Quesadilla

Chicken, sautéed onions and peppers, guacamole, sour cream, salsa
Also available with vegetables only

Chef’s Salad

Lettuce, ham, chicken breast, tomatoes, blue cheese, diced cucumber, hard-boiled egg, ranch dressing

Lebanese Beef Arayes

Spiced ground beef, marinated red onion, yogurt, lemon and tahini sauce

Roasted Zucchini and Bell Pepper Panini- VV

Grilled onion, bell peppers, zucchini, harissa hummus

Open-Faced Meditarranean Fish Sandwich

Flaked fish fillet, sun-dried tomato, herbs, mayonnaise, capers, green onion, toasted St.Lucian chili pepper potato loaf

Chargrilled Mahi Mahi

Herb yogurt sauce, roasted vegetable, quinoa salad

Island Jerk Chicken

Yard-style slowcooked, chicken, spicy jerk sauce, coleslaw, French fries

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



