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APPETIZERS 

 
Grilled Artichoke Hearts   $12~ 
parmesan, kalamata olives, roasted peppers, 
truffle oil, preserved lemon, sherry  
gastrique, olive sphere  
 

Seared Yellowfin Tuna    $16~ 
Corn salsa, avocado ice cream, chili oil, 
tortilla, cilantro 
 
Charcuterie Plate     $20~ 
A selection of salt cured meats, and house 
made pate, pickles and warm bread 
 

Seared Scallops      $15~ 
Bacon powder, morel mushrooms,  
grilled peaches, smoked maple syrup 
 

Fresh Fish Tasting       $18~ 
Raw - grapefruit, fennel, chili  
Fried - corn flake & maple, taro chip 
Grilled - parsnip puree, date coulis 
 

Lobster Spring Rolls    $18~ 
Pan fried, mango and brie, tangerine 
mascarpone, ginger oil 
 

Oysters (1/2 dozen)      $19~ 
Chilled fresh oysters, fresh horseradish,  
Cucumber “pearls” 
 

Mini Kobe Sirloin      $18~  
Sous vide then char grilled, port wine demi, 
truffle oil, Foie gras brûlée, taro chips 
 
Mangalista Pork Belly     $15~ 
Slow cooked 24 hours, miso butterscotch 
Tempura shiitake, togarashi 
 

Beef and Lobster Tartar   $18~  
Beef tenderloin, poached lobster, shallots, 
fresh parsley, quail egg, toasted brioche,  
fig mustardo, smoked paprika aioli 
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ENTREE 

Seafood 

Grilled Fresh Scallops   $34~ 
lobster escabeche, quinoa, toy box 
tomatoes, fresh artichokes, asparagus 
tamarind vinaigrette 
 

Pan Seared Fresh Snapper   $33~ 
roasted cauliflower gnocchi, pancetta 
broccoli rabe sauté, tangerine basil butter, 
 

Grilled Bermuda Rockfish   $35~ 
Black bean glaze, Hunan style vegetables, 
sticky rice, miso mustard, Crispy wontons 
 
Char Grilled Local Wahoo  $34~  
sumac spice rubbed, eggplant gratin,  
whipped feta cheese, olive polenta, carrot  
hummus, medjool date coulis 
 
Wild Spring Salmon    $31~ 
Maple brined, horseradish risotto,  
truffled baby turnips, morel mushrooms, 
black garlic hollandaise 
 

Grilled Swordfish     $33~ 
Roasted sunchokes, chorizo crust, baby leeks 
ham reduction, lemon romesco sauce 
 
POACHED LOBSTER PASTA    $30~ 
Buttered Maine lobster, sautéed spinach, and 
marinated mushrooms.  Served in a garlic, 
chili olive oil sauce or a brandied parmesan 
cream sauce 
 
 
Daily Fresh Fish  (Market Price) 
 
Local Lobster as available (Market Price) 
 
 
 

 

 

 

 

 

 

 

Chops and Poultry 

 
Pork Skirt Steak    $32~ 
Char grilled, baby bok choy, porcini goat 
cheese dumplings, plum barbeque sauce,  
slow cooked belly, apple kimchi 
 
Niman Ranch New York Steak  $60~ 
Dry aged, hormone and antibiotic free,  
12 oz cut, teriyaki glaze, shiitake tempura, 
yam mash, edamame hummus 
 
Beef Duo – 2 Ways    $38~ 
Char grilled Filet Mignon, Sous Vide Short 
rib, parsnip potato puree, spinach, fried 
béarnaise “yolk” 
 

Bone-In Rib Eye      $42~ 
Duck fat fingerling potatoes, haricot vert, 
chanterelle mushrooms, port wine demi glace,  
 
Lamb Tasting    $36~ 
tenderloin- rye bread, pickles, truffle oil 
seared loin-chimmichuri sauce, mash 
Sous vide leg-merguez crepinette, brussels 
 
FRENCH CUT CHICKEN BREAST  $28~ 
Wadson’s local free range chicken,  
pumpkin spaetzle, local vegetables, 
sage smoked shallot pan sauce 
 
Vegetarian Entrée      $24~ 
Allow our Chef to prepare something  
special, notify your server of any allergy 
issues 
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Dessert 

Gianduja Parfait        $10~ 
Chocolate hazelnut parfait, dark chocolate 
espresso cookie, strawberry compote and 
white chocolate powder 
 
Peanut Butter Mousse     $10~ 
Salted caramel, raspberry “air”, chocolate 
pretzel streusel, root beer marshmallow  
 
Chocolate Banana Bread Volcano   $10~ 
Melanie’s banana bread pudding, warm liquid 
chocolate, grand marnier crème anglaise 
 

Ginger Bread Toffee Pudding   $10~ 
Caramel sauce, ginger ice cream,  
crème anglaise 
 
Peach Upside Down Cake    $10~ 
Salted butter ice cream, sugar cookie,  
caramelized white chocolate 
 
Prickly Pear Panna Cotta   $10~ 
Fromage frais, muscat gelee, 
5 spice macadamia nut tuile 
 
Deluxe Chocolate Fondue for Two  $24~ 
Pound cake, biscotti, marshmallows, fresh 
seasonal fruit with warm, white and dark 
chocolate sauce 
 

Artisan Cheese Selection on Granite $18~ 
Selection of three cheeses, medjool dates, 
crostinis 
 

Bailey’s Ice Creams & Sorbets     $6~ 
Locally made, selection of three 
 

 

 

 

 

 

 

 

 

 

 

 

Soups 

Bermuda Fish Chowder as featured in Bon Appetit  950
 

Soup Du Jour       850 

 

 

Salads 

Goat Cheese Salad     $13~ 
Hazelnuts, roasted beets, blue berry 
vinaigrette, arugula, rosemary brittle,  
goat cheese brule 
 
Contemporary Caesar   $12~ 
Romaine leaves, fried sous vide egg, parmesan 
lemon dressing (no anchovy), olive oil 
Conventional available 
 
Spinach Leaves     $10~ 
Balsamic fig vinaigrette, citrus segments, 
candied macadamias, grapes, gorgonzola  
 
Mozzarella & Tomato     $13~ 
Fresh mozzarella “drop” spheres, heirloom 
tomatoes, basil, sea salt, extra virgin olive 
oil “dust”   
 
Grilled Fresh Figs     $12~ 
Char grilled, Feta cheese, reduced balsamic,  
Bermuda honey, toasted walnuts,  
butter lettuce 
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Executive Chef: Derek Myers 

Restaurant Manager: Mike Maguire 

Sous Chef: Suresh Amarathunga 

 

 


