~ TESORO

~CUCINA ITALIANA-

LUNCH

SEASONAL PANZANELLA Vv &

ARUGULA, TOMATOES, SLICED RED ONION, CUCUMBERS, STUFFED
OLIVES, TORN SOURDOUGH BREAD, EXTRA VIRGIN OLIVE OIL

HOUSE SALAD & GARLIC SHRIMP ¥

SEASONAL GREENS, TOMATOES, SAUTEED GARLIC SHRIMP,
HONEY MUSTARD DRESSING

PIZZE

MARGHERITA V¥ & VEGETARIAN
PIZZA SAUCE, MOZZARELLA, PIZZA SAUCE, MOZZARELLA,
OREGANO ONIONS, PEPPERS, MUSHROOMS,

OLIVES SPINACH
PESTO & SEA SALT Vv &
OLIVE OIL, PARMESAN, SEA SALT, FIG & PROSCIUTTO
BASIL PESTO, SIDE OF OLIVES PIZZA SAUCE, MOZZARELLA,

FIG JAM, GORGONZOLA,
PEPPERONI PROSCIUTTO HAM, ARUGULA
PI1ZZA SAUCE, MOZZARELLA,
PEPPERONI, OREGANO SHRIMP

PIZZA SAUCE, MOZZARELLA, SHRIMP,
FOUR CHEESE LEMON ZEST, ROASTED GARLIC,
PIZZA SAUCE, MOZZARELLA, CRUSHED RED PEPPER, OREGANO
GORGONZOLA, FETA, GOUDA

CAPRI PIZZA ROLL Vv &
MEAT LOVER SPINACH & RICOTTA
PI1ZZA SAUCE, MOZZARELLA,
PEPPERONI, SAUSAGE, CHICKEN, CAPRI PIZZA ROLL Y &
BACON TOMATO, BUFFALO MOZZARELLA
CARIBBEAN

PIZZA SAUCE, JERK CHICKEN,
ONIONS, PEPPERS

A KKKy
GLSSTQF:AL \'/ BALANCED LIFESTYLE Healthier preparations and lower calorie counts i LACTOSE-FREE Can be prepared lactose free
éOU RMET N GLUTEN-FREE Can be prepared gluten free &y VEGETARIAN \f VEGAN

SAVOUR THE WORLD

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 iliness 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: Exuma Farmer's Association . Green Leaf Farms



