DINNER MENU
STARTERS

ARTISANAL SALAD LEAVES $17. (Gluten-free, Vegan)
Assorted salad Leaves with Red Radish & Cucumber Coin, Turkish dry Apricot,
Pumpkin Seed & Roasted Sweet Corn, Prosecco Maple Dijon Mustard Dressing

ICE-BERG SALAD $17. (Gluten-Free, Vegan without Bacon)
Iceberg Salad Leaves, Julienne cut Carrots, Bacon, toasted Sunflower Seed &
Mango Chutney Aioli Dressing

BURRATA & ARTICHOKE $20. (Gluten-Free without Bread Sticks)
Bell Pepper Emulsion, Roasted Tomatoes & Artichoke, Sage Brown Butter Soil & Grissini

SPECK HAM & GRILLED ASPARAGUS $26. (Gluten-Free)
Cured Smoked Speck Ham & Grilled Asparagus with a
Parmesan Cheese Truffle Olive Qil Dressing

AHI SPICY TUNA POKE BOWL $26.
Spicy Ahi Tuna served on a Bed of Rice, Edamame Beans, Radish, Cucumbers,
Julienne cut Carrots & Roasted Corn Drizzled with Sweet Soy glaze

SOUPS

BERMUDA FISH CHOWDER $11.
Laced with Gosling’s Black Seal Rum & Outerbridge’s Sherry Pepper

SOUP DU JOUR $9.
Chef’s Creation made Fresh daily

GOURMET PIZZA

EGGPLANT PARMIGGIANA & RICOTTA $26. (Vegetarian)
Light Tomato Sauce, Mozzarella, Eggplant Fritters, Basil, Ricotta Cheese & Parmesan shavings
Additional Pizza toppings of your choice are available
Chicken: $2.50 Sausage: $2.50 Ham: $2.50

SPLIT ORDERS REQUESTS HAVE A SURCHARGE OF $5.




DINNER MENU
ENTREES

MUSHROOM TOPPED New York STRIPLOIN STEAK $42. (Gluten-Free without Sauce)
Grilled Striploin of Beef topped with Sauteed Garlic Butter Mushrooms, Turmeric Roasted
Crushed White Creamer Potatoes, Baby Bok Choy, Malbec Demi-glace

“CATCH OF THE DAY AVAILABLE @ MARKET PRICE”
Daily Fresh Fish

DAILY CURRY SPECIAL @ MARKET PRICE
Curry of the Day served with Wild & Basmati Rice, Steamed Seasonal Vegetables,
Naan Bread, Poppadum Chutney & Raita Sauce

GOLDEN PAN-FRIED COCONUT PANKO CCHICKENBREAST $34.
Pan Fried Chicken Breast, Steamed Asparagus, Cream Cheese Whipped Potatoes,
Ginger Glaze Teriyaki Sauce

GOURMET ANGUS BEEF BURGER $28. (Gluten-Free upon request)
80z Angus Beef Burger with Crispy Applewood Bacon, Monterey Jack Cheese, Lettuce &
Tomato with Garlic Aioli on a Sesame Seed tam O’shanter Bun with a hoice of
Potato Fries, Sweet Potato Fries, Onion Rings, Caesar, or House salad

PASTA CORNER

MEAT LASAGNA $24.
Layered of Large Noodles with Rich Meat Sauce, Bechamel, Tomato Sauce &
Mozzarella Cheese Served with Garlic Bread

GLUTEN-FREE PENNE $26. (Gluten-Free & Vegan without Crab Meat)
Corn Penne Pasta tossed in a Garlic Tomato Sauce, Basil & Extra Virgin Olive Oil,

Surimi Crab & Julienne-cut Zucchini

SPINACH TAGLIATELLE $26. (Vegetarian without chicken)
Green Egg Noodles, Mushrooms, Baby Spinach & Chicken tossed in a Parmesan Cream Sauce

SIDE ORDERS $8.
French Fries, Sweet Potato Fries, Onion Rings, Caesar, or House Salad

Avocado $6.

SPLIT ORDERS REQUESTS HAVE A SURCHARGE OF $5.




