
 B u o n
A p P e t i t o !

B a l a n c e d  L i f e s t y l e
These dishes offer healthier preparations  
and lower calorie counts 

G l u t e n - F r e e
Please consult your server on which dishes  
can be prepared gluten free

V e g e t a r i a n

L a c t o s e - F r e e
Please consult your server on which dishes  
can be prepared lactose free 

A N T I P A S T I  / s t a r t e r s
Visit our Antipasti Buffet for a wonderful selection of Italian appetizers and soup, the best way to begin your 
culinary experience with us!

k i d ' s  f a v o r i t e s

a d u l t  p o r t i o n s  a v a i l a b l e

P e n n e  A l f r e d o
Penne pasta, cream sauce, grilled sliced 
chicken, green peas   

B a s t o n c i n i  d i  P i z z a
Pepperoni, mozzarella cheese, micro 
greens, Pomodoro sauce, cut into fingers 

S p a g h e t t i  B o l o g n e s e
Tomato-meat sauce, parmesan cheese

K I D  p o r t i o n s  a v a i l a b l e

L a s a g n a  a l l ’ E m i l i a n a  ( S i g n a t u r e  D i s h ) 
Oven baked lasagna with meat ‘ragù’ cream sauce, 
Parmesan and mozzarella cheese 

S p a g h e t t i  a l l a  C a r b o n a r a 
Bacon, cream, Parmesan cheese, black pepper 

G n o c c h i  d i  M a r e 
Potato gnocchi, sea scallops, shrimp, arugula, cherry 
tomatoes, white wine cream sauce 

R a v i o l i  a l  F o r m a g g i o 
Cheese ravioli, tomato sauce, basil, Parmesan cheese

S a l m o n e  a l l a  G r i g l i a 
Grilled salmon, green pea purée, parsley potato, 
tomato-olive-caper relish 

L i n g u i n e  a l l o  S c o g l i o 
Squid, bay scallops, shrimp, mussels clams, 
tomatoes, garlic, white wine, herbs, red chili flakes

P o l l o  a l l a  P a r m i g i a n 
Breaded and golden fried chicken breast, mozzarella 
cheese, tomato sauce, linguine pasta

S c a l o p p i n e  d i  M a i a l e 
Pan-seared pork scaloppini, buttered potato 
gnocchi, steamed broccoli, mushroom-Marsala wine 
sauce

T a g l i a t a  d i  M a n z o 
Chargrilled beef strip loin, Caponata, herb-roasted 
potato, Barolo reduction
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P I A T T I  D I  P O R T A T A  /  E n t r E e S

d e s s e r t s

T o r t a  d i  R i c o t t a
Ricotta cheesecake, blueberry and 
strawberry coulis

C h o c o l a t e  L a v a  C a k e
 Vanilla Ice cream, caramel sauce

T i r a m i s u
Traditional Italian sponge, espresso, 
Marsala liqueur, soft mascarpone, fresh 
cream zabaglione
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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.

N a m e d  a f t e r  t h e  n o r t h e r n  I ta l i a n  c i t y  o f  V e n i c e , here you’ll find grilled meats, fresh seafood 
and succulent pastas. With its modern décor and an expansive Terrace overlooking the ocean, the Venetian 
will provide you with a dining experience unlike any other.



m a n a g e r ' s  w i n e  l i s t

s p u m a n t e  / s p a r k l i n g  &  c h a m p a g n e
101	 Spumante	 Verdi Raspberry Sparkling Wine	 Italy	 $20
102	 Prosecco	 Ruffino Prosecco DOC	 Italy	 $45
103	 Prosecco	 Santa Margherita Prosecco Brut	 Italy	 $55
103	 Champagne	 Veuve Cliquot	 France	 $145 
105	 Champagne	 Moët et Chandon Imperial	 France	 $155 
106	 Champagne	 Dom Pérignon 	 France	 $385

d o l c e  / b l u s h  &  s w e e t  w h i t e
201	 Moscato	 Woodbridge White	 USA	 $30
202	 Zinfandel	 Woodbridge White	 USA	 $30
203	 Red Blend	 Primal Roots California	 USA	 $30
204	 Riesling	 Hogue	 USA	 $45
205	 Rosé	 Whispering Angel Provence Château d’Esclans	 France	 $60 

b i a n c o  / l i g h t  &  d r y  w h i t e
212	 Pinot Grigio	 Santa Margherita	 Italy	 $50
213	 Chardonnay	 Estancia Un-Oaked	 USA	 $55
214	 Sauvignon Blanc	 Kim Crawford	 New Zealand	 $60
215	 Fume Blanc	 Robert Mondavi Napa Valley	 USA	 $75

b i a n c o  / M e d i u m  t o  f u l l - b o d i e d  w h i t e
301	 Pinot Grigio	 Ruffino Lumina	 Italy	 $45
302	 Chablis	 William Fevre	 France	 $60
304	 Chardonnay	 Robert Mondavi Napa Valley	 USA	 $75
310	 Chardonnay	 Robert Mondavi Private Selection	 USA	 $45

r o s s o  / m e d i u m - b o d i e d  r e d
401	 Chianti	 Ruffino DOCG	 Italy	 $40
402	 Merlot	 Blackstone Select	 USA	 $40
403	 Merlot	 Robert Mondavi Private Selection	 USA	 $45
404	 Zinfandel	 Ravenswood Lodi	 USA	 $50
405	 Pinot Noir	 Mark West	 USA	 $55
406	 Pinot Noir	 Bouchard Pere & Fils Bourgogne	 France	 $55
407	 Pinot Noir	 Kim Crawford	 USA	 $60
408	 Pinot Noir	 Meiomi	 USA	 $65

r o s s o  / f u l l - b o d i e d  r e d
501	 St. Emilion	 Thomas Barton	 France	 $30
502	 Shiraz	 Hardy’s Nottage Hill	 Australia	 $35
503	 Cabernet Sauvignon	 Robert Mondavi Private Selection	 USA	 $45
504	 Malbec	 Catena Reserva	 Argentina	 $50
505	 Shiraz	 William Hardy Barossa Valley	 Australia	 $55
506	 Cabernet Sauvignon	 Simi Alexander Valley Reserve	 USA	 $80
507	 Red Blend	 Estancia Meritage	 USA	 $90
508	 Chianti 	 Ruffino Ducale Riserva	 Italy	 $95
508	 Cabernet Sauvignon	 Robert Mondavi Napa Valley	 USA	 $95

 S a l u t i !




