
A R T I S A N A L  B R E A D  B A S K E T   
B u r n t  O n i o n  B u t t e r   8  

M A R I N A T E D  O L I V E S  6  

T U N A  M O M A K A W A  
T u n a  T a r t a r e

C r i s p  S u s h i  R i c e  C a k e s  1 8  

M O Z Z A R E L L A  &  C H O R I Z O
C R O Q U E T T E S  1 5

A S P A R A G U S  T E M P U R A  
S m o k e d  C h i l i  A i o l i  1 5
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F O R  T H E  T A B L E  
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A P P E T I Z E R S

C R A B  S T U F F E D  B A K E D  S H R I M P  
S a f f r o n  C a p e r  L e m o n  S a u c e  2 6

S E A R E D  S C A L L O P S  &  C R I S P  P O R K  B E L L Y  
G r e e n  P e a  P u r e e ,  S h i s h i t o  P e p p e r  R e l i s h  G F  D F  2 6

C H I L L E D  J U M B O  S H R I M P  C O C K T A I L  G F  D F
B l o o d y  M a r y  C o c k t a i l  S a u c e  2 5

E S C A R G O T  &  M U S H R O O M S
S a u t e e d  w i t h  F e n n e l  S h a l l o t  C r e a m ,  C o u n t r y  T o a s t  2 2

C R I S P  C A L A M A R I
P i n e a p p l e  C h i l i  B B Q  S a u c e  2 5

T U N A  T A R T A R E
M a n g o ,  A v o c a d o ,  S w e e t  P o t a t o  C r i s p s  D F  2 6

P A N K O  C R U S T E D  C R A B  C A K E  
L e m o n  D i l l  C r è m e  F r a î c h e  2 5

G R I D D L E D  B E R M U D A  F I S H C A K E S
M a n g o  S a l s a ,  M a s a l a  C u r r y  A i o l i  D F  1 9

T W I C E  B A K E D  G O A T  C H E E S E  S O U F F L E
C a n d i e d  W a l n u t s ,  C a r a m e l i z e d  A p p l e  C o m p o t e  V G  2 2

G R I L L E D  O C T O P U S  
C a n n e l l i n i  B e a n  P u r e e ,  C h o r i z o ,  C r i s p y  G i n g e r  2 4

V E G E T A B L E  T E M P U R A  
S m o k e d  C h i l i  A i o l i  D F  1 8

https://en.wikipedia.org/wiki/Cr%C3%A8me_fra%C3%AEche
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S O U P S  A N D  S A L A D S

B U R R A T A  &  H E I R L O O M  T O M A T O E S  
G r i l l e d  P e a c h e s ,  To a s t e d  C a s h e w s ,  R e d  Wi n e  Vi n a i g r e t t e  G F  2 5

L O B S T E R  B I S Q U E    1 5  

B E R M U D A  F I S H  C H O W D E R  
Black Rum GF 12

C L A S S I C  C A E S A R
Parmesan Toast ,  Oven Dried Tomatoes ,  Parmesan Snow 18

I C E B E R G  W E D G E  
A p p l e w o o d  S m o k e d  B a c o n ,  C h e r r y  T o m a t o e s ,  B l u e  C h e e s e

D r e s s i n g  1 6

A R T I S A N A L  B A B Y  G R E E N S  
Cherry  Tomatoes ,  Grapes ,  Cucumber ,  Shredded Carrots ,  Spiced

Almonds ,  Di jon GF VG DF 16

S E A F O O D  T H E R M I D O R  
Diver  Scal lops ,  Jumbo Shrimp,  Rockf ish ,  Tarragon White  Wine Cream,

 Piped Whipped Potato   55

G R I L L E D  S H R I M P  &  S C A L L O P S
Thai  Red Coconut  Curry  Sauce ,  Black Rice  GF DF 45

F R O M  T H E  S E A  

S E A R E D  G R A I N  C R U S T E D  F I L E T  O F  G R O U P E R  
Gri l led  Shitake ,  Baby Bok Choy .  Edamame Puree ,  Yuzu Butter  45

M I S O  G L A Z E D  S A L M O N
Lemongrass  Coconut  Sauce ,  Jasmine Rice  GF DF 42

G R I L L E D  B E R M U D A  W A H O O
Chorizo  White  Bean Ragout  GF DF 44
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P R I M E  N Y  S T R I P L O I N  5 2

P R I M E  F I L E T  M I G N O N  5 8

     B O N E L E S S  R I B  E Y E   5 5

S P E C I A L T Y  C U T S  W H E N  A V A I L A B L E  M P

D R Y  A G E D  P O R T E R H O U S E  S T E A K  F O R  T W O
D R Y  A G E D  B O N E  I N  F I L E T  M I G N O N    

D R Y  A G E D  T O M A H A W K  R I B  E Y E  F O R  T W O  

Y O U R  S E R V E R  W I L L  I N F O R M  Y O U  O F  T O N I G H T ’ S  C U T  
All  Steaks  Served   wi th  Tonight ’ s  Vegetable s  and Short  Rib  Croquet te s

CHOICE OF SAUCES SIDE DISHES 

Parmesan Truff le  Fr ies  12

Buttered Mash 12

Sauteed Honey Mushrooms 15

Steamed Asparagus ,  Hol landaise  15

Creamed Spinach 15  

Lobster  Mac n  Cheese  25  

Bearnaise ,

 
Peppercorn,

Pars ley  Garl ic  Butter  

Fois  Gras  Butter  

18% gratuit ies  wi l l  be  added to  the  menu price  l i s ted .  I f  you have  any intolerance  or  speci f ic  diet ,  p lease  ask  your  waiter
for  guidance .  Consumption of  raw or  under-cooked meats  can present  a  potentia l  hea lth  r i sk

P O R K  C H O P  S A L T I M B O C C A
Prosciutto ,  sage ,  Red Wine Demi 45

A S P A R A G U S ,  G R E E N  P E A  &  L E M O N  R I S O T T O
Crisp Shal lots ,  Lemon Zest  V GF 35

H E R B  &  C A S H E W  C R U S T E D  R O A S T E D  L A M B  C H O P S  
Red Wine Jus ,  Saf fron Risotto  58

S U M A C  G R I L L E D  H A L F  B O N E L E S S  C H I C K E N
Baby Potatoes ,  Pancetta ,  French Beans ,  Pan Jus  GF 42

2 4  H O U R  B R A I S E D  B E E F  S H O R T  R I B
Pearl  Onion Red Wine Sauce ,  Caramel ized Leek Potato Puree  GF 48

 P O T A T O  G N O C C H I
Sweetcorn Puree ,  Shi i take  Mushrooms,  Crisp  Sage  Leaves  V 35

F R O M  T H E  L A N D  

S I G N A T U R E  S T E A K S  
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