APPETIZERS

APPETIZERS
Yellowfin Tuna

19

Sesame crust, honey soy, avocado, chili mango
crisp wonton, tartar, nori

Lemon Sole

Taro Risotto

15

Fine chopped taro root, garlic, fresh thyme,
Parmesan, citrus seared tofu, coconut foam

19
Bacon Wrapped Dates

Banana leaf, shallots, lobster bisque
Butter, sea asparagus, tobiko

23

Fresh Oysters (1/2 dozen)

15

Oven roasted, charred brussel sprouts,
Toasted pine nuts, blue cheese whip,
fresh lemon

Fresh shucked, grated horseradish, burnt
grapefruit mignonette

Roasted Beets

Scallops

whipped local goat cheese, honey powder,
Bermuda Sea Salt, port wine syrup, celery,
pistachio granola

19

Pan seared, crisp pancetta, uni foam,
Radish, corn shoots, Brussel sprouts

Pork Belly
Octopus al Ajillo

15

19

24 hour slow cooked, smoked apple puree,
shishito peppers, shiitake mushrooms,
toasted cashews

19

Duck Confit Ravioli

Sous vide tender, grilled, chimichurri,
smoked paprika foam, chorizo powder

White Prawn Ceviche

14

17

Pickled jicama, ancho corn puffs, coconut
leche de tigre, cilantro, lime

Hand made with Tuckers Farm goat cheese,
lemon and cilantro, warm almond romesco

Crab Risotto

Barracuda Grill Caesar

21

Chopped romaine leaves, browned croutons,
parmesan lemon dressing (no anchovy),
olive oil

Lump crab, tete de moine cheese, saffron
white wine sauce, truffle

Fried Fresh Calamari

15

Vadouvan and pretzel crusted,
sriracha blue cheese dip,

Soups
Bermuda Fish Chowder
Soup Du Jour

14

Foie Gras Torchon

18
rosemary fig jam, pickled mustard, apples,
ginger brioche, toasted walnuts

Grilled Fresh Figs
as featured in Bon Appetit

10

16

Char grilled, Feta cheese, reduced balsamic,
Bermuda honey, toasted walnuts,

9
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not including 15% gratuity, cheques not accepted

ENTREE
Grilled Swordfish

37

ENTREE

Roasted fig, coffee, baby potatoes, local
chourico, kale, rosemary local honey butter

Suckling Pig Tasting
Pan Fried Snapper Fillet

36

Black lentils, oven dried tomatoes,
baby leeks, Nueskes bacon, crab-smoked
almond butter

Seared Rockfish

38

34

smoked potato mash, cabbage rolls,
morel mushrooms, asparagus chimichurri,
thyme jus

Beef Tasting

40

Maple Zaatar, coconut bamboo rice, fresh
peas, baby turnip, sour orange curry

Char grilled Filet Mignon, short rib, truffle
whipped marrow, corn cake, cauliflower
Balsamic tomatoes, demi-glace

Grilled Mahi Mahi

BoneBone-In Rib Eye

34

Salt cod & octopus croquettes, fresh fava
beans, piri piri rub, crisp potatoes, red wine
braised cabbage

Grilled Yellowfin Tuna

35

miso butter, apple kimchi, quinoa, edamame,
charred baby bok choy, gochujang

Organic Wild Salmon

Shishito peppers, pancetta barley risotto,
smoked cheddar, haricot vert, Dockyard
Brewery Porter demi-glace

Duck Breast

34

Chili and coffee rub, duck leg ropa vieja,
Goat cheese ravioli, cumin carrots, pumpkin
seed pesto, pan sauce

34

Horseradish spaetzli, pickled mustard, Brussel
sprouts, smoked paprika crème fraiche,
Indian candy

GRILLED LOBSTER

46

US Lamb Loin

39

vadouvan cream, roasted parsnip puree,
baby leeks, king oyster mushroom,
super food grains

39

Maine lobster tail sous vide, Chinese 5 spice
butter, carrot ginger puree, house made
gnocchi, Chinese long bean

Daily Fresh Fish

(Market Price)

Local Lobster

(Market Price)

as available

Vegetarian Entrée

27

Tasting taro risotto, roasted brussel
sprouts, goat cheese ravioli, cumin carrots,
almond romesco

04/17
not including 15% gratuity, cheques not accepted

Dessert
Hazelnut and Chocolate

13

hazelnut nougat cream, warm gianduja,
candied orange, Nutella powder
caramel puffed rice

Coffee Panna Cotta

12

White chocolate sponge, coffee gelee,
Oreo crumbs, raspberries, coffee ice cream

Chocolate Coulant

12

Liquid center, milk chocolate rice crispies,
peanut butter whip, cherry coulis

Ginger Bread Toffee Pudding

13

Medjool date sauce, ginger ice cream,
crème anglaise

Mascarpone Mousse

Executive Chef: Derek Myers
12

Chef de Cuisine:
Cuisine: Mark Clairmont

Orange segments, orange gelee, almond
streusel, Passion and Fields Bermuda honey,
honeycomb

Strawberries and Goat Cheese

12

Fresh strawberries, Tuckers Farm goat cheese,
Filo wafers, vanilla bean cream,
crème anglaise

Deluxe Chocolate Fondue for Two

26

Pound cake, biscotti, Parisian marshmallows,
fresh seasonal fruit with warm, white and
dark chocolate sauce

Artisan Cheese Selection on Granite 19
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not including 15% gratuity, cheques not accepted

