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BREAKFAST MENU

COFFEE OR TEA

Freshly brewed Jamaican Blue Mountain coffee or tea

CHILLED JUICES

Apple, cranberry, Orange, Pineapple, Tomato

FROM THE BAKERY

Danish, muffins, croissants, plain bagel, white toast wheat toast, banana bread

SEASONAL FRUIT SALAD

Star anise & honey syrup, available with cottage cheese or plain yogurt

OLD-FASHIONED OATMEALY

Apple-cinnamon compote, raisin, brown sugar

YOGURT PARFAIT ¥

Natural yogurt, fresh fruits, granola

CEREAL
Special K, Corn Flakes, Raisin Bran, Cheerios or Rice Krispies
Choice of whole, skim or soy milk

APPLEWOOD SMOKED SALMON

Toasted bagel, thinly sliced onion, cream cheese, capers

BREAKFAST BURRITO

Scrambled eggs, Monterey Jack cheese, flour tortilla, tomato salsa, sour cream

OMELET

Two egg omelet, choice of bacon, ham, peppers, tomato, mushrooms, spinach and cheese,
breakfast potatoes

CHORIZO BREAKFAST BOWL

Sautéed onions, peppers & chorizo, two sunny-side up eggs, chopped scallions

SIDES

Bacon, breakfast potatoes, breakfast sausage, ham, white or wheat toast

& Vegetarian

Please inform your server if you have any food allergies or special dietary requirements. Sandals’ kitchens are not food
allergen-free environments. Consuming Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.



CLUB SANDALS
ALL-DAY MENU

ROASTED TOMATO SOUP &

Parmesan cheese dust, garlic croutons

CLASSIC CAESAR SALAD
Romaine lettuce, herb croutons, shaved Parmesan

Also available with chicken or shrimp

TOMATO BRUSCHETTA®

Diced ripe tomatoes, onion, basil, olive ail,
grilled garlic bread

BLT SANDWICH

Toasted multigrain bread, mayo, lettuce,
sliced tomato, bacon

CHARCUTERIE & CHEESE BOARD

Assorted cheese and cold cuts, grilled
garlic bread

JERK CHICKEN COBB SALAD

Lettuce, hardboiled egg, tomatoes, bacon,
jerk chicken, blue cheese crumbles
Choice of Ranch, Blue Cheese or Italian dressing

APPLEWOOD SMOKED SALMON

Toasted bagel, thinly sliced onion,
cream cheese, capers

LOADED NACHOS

Crispy tortilla chips, cheddar cheese sauce,
beans, guacamole, sour cream, tomato salsa,
jalapenos, black olives

Choice of chili con carne, chicken breast, or pulled pork

PENNE PUTTANESCA %
Penne pasta, spicy tomato ragodt, herbs,
Kalamata olives, anchovy, capers, Parmesan

Also available with pan-seared herb marinated red
snapper fillet or grilled chicken breast

& Vegetarian

PLEASE DIAL CONCIERGE TO PLACE ORDER
SERVED 11AM TO 10PM

CROQUE MONSIEUR
Butter brushed 6-grain bread, shaved country ham,
sliced Swiss cheese, béchamel sauce

BREADED & GOLDEN FRIED FISH
FILLET

Buttered seasonal vegetables, potatoes,
remoulade sauce

CHARGRILLED ALL BEEF BURGER

Toasted bun, cheese, lettuce, sliced tomato, pickle

MAC & CHEESE BAKE
Elbow pasta, Cheddar cheese, panko herb crust
Also available with pulled pork

ASSORTED CHEESE PLATE

Brie, pepper Jack, yellow Cheddar, smoked Gouda,
crackers

GRILLED VEGETABLE WRAP &
Marinated zucchini, squash, peppers, onion,
tomato, spicy salsa dip

DEVIL'S FOOD CAKE
Layered chocolate sponge, Appleton rum syrup,
chocolate mousse, whipped cream

SEASONAL FRUIT TART
Fresh fruits, vanilla cake, cream patissier,
sweet dough shell, toasted coconut

MANGO SHORTCAKE

Yellow cake, mango cream, mango slices,
white chocolate sauce

*All sandwiches and wraps are served with a blend of
plantain, root vegetable, flour tortilla, and corn chips

Please inform your server if you have any food allergies or special dietary requirements. Sandals’ kitchens are not food
allergen-free environments. Consuming Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness.



MANAGER'S
WINE LIST

CHAMPAGNE & SPARKLING WINE

100 Champagne Dom Pérignon, Epernay

101 Champagne G.H. Mumm Cordon Brut

102 Champagne Moét & Chandon Impérial Brut NV

103 Prosecco Santa Margherita Valdobbiadene Brut DOCG
104 Prosecco Ruffino DOC

105 Prosecco Ruffino Sparkling Rosé DOC

ROSE

200 Rosé Whispering Angel Cotes de Provence AC
201 Rosé Kim Crawford

202 Rosé Meiomi

BLUSH

300 Zinfandel Woodbridge White Zinfandel

301 Moscato Banrock Station Pink Moscato

WHITE

400 Sauvignon Blanc Kim Crawford Marlborough

401 Sauvignon Blanc Robert Mondavi Winery Napa Valley

402 Chardonnay Robert Mondavi Private Selectione

403 Chardonnay Domaine William Févre Chabilis

404 Chardonnay Meiomi

405 Chardonnay Robert Mondavi Winery Napa Valley

406 Moscato Ruffino Moscato d'Asti

407 Riesling Kung Fu Girl Washington State

408 Pinot Grigio Ruffino Lumina Delle Venezia IGT

409 Pinot Grigio Santa Margherita Valdadige DOC

RED

500 Pinot Noir Robert Mondavi Private Selection

501 Pinot Noir Kim Crawfordn Central Otago

502 Pinot Noir Meiomi

503 Pinot Noir Bouchard Beaune du Chateau Premier Cru Red
504 Red Blend Robert Mondavi Private Selection

505 Red Blend Meiomi

506 Red Blend The Prisoner

507 Merlot Robert Mondavi Private Selection

508 Sangiovese Ruffino Chianti DOCG

509 Bordeaux Blend Thomas Barton Reserve St. Emilion

510 Malbec Catena High Mountain Estate Vineyards
51 Sangiovese Ruffino Ducale Chianti Classico Riserva DOCG
512 Zinfandel SALDO Zinfandel by The Prisoner Wine Company
513 Cabernet Sauvignon  Robert Mondavi Private Selection «

514 Cabernet Sauvignon  SIMI California

515 Cabernet Sauvignon  Mount Veeder Winery Napa Valley

@ A portion of the proceeds will be donated to the Sandals Foundation with every purchase of this wine
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