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GOURMET 
SANDWICHES      
     
 
FILET MIGNON NAAN WRAP      $22~ 
SLICED GRILLED TENDERLOIN, CRISP ARUGULA, BOURSIN 
CHEESE, SUN DRIED TOMATOES, ROAST GARLIC, HOUSE 
MADE NAAN BREAD, GUINNESS BATTERED ONION RINGS 
 
Char Grilled Swordfish      $18~ 
Cajun butter, apple slaw, roasted vegetable 
salad, served open face on toasted baguette 
 
Grilled Wahoo Fajitas     $17~ 
Lemon chili marinade, avocado, Heirloom 
tomato salsa, cilantro, corn bell pepper slaw 
 
HOUSE MADE LAMB BURGER    $19~ 
FOIE GRAS STUFFED, FIG MUSTARDO,  
BRIOCHE BUN, FRIES AND GREENS 
 
Grown Up Grilled Cheese    $17~ 
Sharp white cheddar, mozzarella, truffle,  
beef shortrib, sourdough, greens  
 
Kobe Beef Sliders     $19~ 
House made mini kobe burgers, sharp 
cheddar cheese, crispy onions, brioche 
buns, smoked tomato sauce, horseradish 
mayo and mixed greens 
 
 
 

 

 

 

 

 

 

 

 

 
 
ENTREES 
 
POACHED LOBSTER PASTA     $29~ 
Buttered Maine lobster, sauteed spinach, and 
marinated mushrooms.  Served in a garlic, 
chili olive oil sauce or a brandied parmesan 
cream sauce. 
 
Kobe Sirloin “Steak Frites”   $30~ 
Char grilled Kobe sirloin steak, parsnip fries, 
mixed greens, port wine demi glace,  
 
Pan Seared Fresh Snapper    $28~ 
teriyaki glaze, canton noodles, tempura 
shiitake mushrooms, julienne vegetables, 
tangerine ginger dressing 
 
Roasted Bermuda Rockfish    $30~ 
Black bean maple glaze, Hunan style  
Vegetables, sticky rice, miso mustard, 
Fried wontons 
 
Grilled Filet Mignon    $31~ 
Gorgonzola Yukon gold mash, sautéed local 
vegetables, chanterelle mushrooms 
Smoked shallot demi glace 
 
Char Grilled Tuna   $29~  
corn salsa, quinoa salad of tomatoes, 
asparagus, artichokes and olives,  
tamarind vinaigrette 
 
Grilled Wild Spring Salmon  $27~  
HOUSE SMOKED SALMON, WARM POTATO ROESTI, 
ARUGULA SALAD, ONION & SAGE CHUTNEY, 
HORSERADISH CAPER MAYO 
 
 

 

 

 

 



03/12    
not including 15% gratuity, cheques not accepted 

 

 

 

Dessert 

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 creme anglaise 
 

Ginger Bread Toffee Pudding   $10~ 
Caramel sauce, ginger ice cream,  
crème anglaise 
 
Prickly Pear Panna Cotta   $10~ 
Fromage frais, muscat gelee, 
5 spice macadamia nut tuile 
 
Fresh Fruit & Sorbet    $10~ 
sliced fresh fruit, Bailey’s sorbet, 
house made biscotti 
 

Bailey’s Ice Creams & Sorbets     $8~ 
Locally made, selection of three 
 

 

 

COFFEES 
 
 
 
ESPRESSO     $450 
CAPPUCCINO     $550 
CAFE LATTE     $550 
CAFE MOCHA     $550 

 

 
 
 
 
 

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

Seared Yellowfin Tuna    $15~ 
Corn salsa, avocado ice cream, chili oil, 
tortilla, cilantro 
 

Lobster Spring Rolls    $16~ 
Pan fried, mango and brie, tangerine 
mascarpone, ginger oil 
 

Oysters (1/2 dozen)      $19~ 
Chilled fresh oysters, fresh horseradish 
Traditional mignonette 
 

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

 
Soups 
Bermuda Fish Chowder as featured in Bon Appetite  850

 

Soup Du Jour       750 
 

Salads 
Goat Cheese       $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       $10~ 
Balsamic fig vinaigrette, citrus segments, 
candied macadamias, grapes, gorgonzola 
 
Grilled Fresh Figs     $12~ 
Char grilled, Feta cheese, reduced balsamic,  
Bermuda honey, toasted walnuts,  
butter lettuce 


