Appetizers

Terrine 

19.75

Duck and Foie Gras wrapped in Parma Ham, Candied Figs, Pistachios,
Baby Cress
Blue Cheese Beignets 

15.75   V
Pear Carpaccio, Maple and Walnut Pesto, Beetroot, Olive Oil and Egg Emulsion
Alaskan Cod and Potato Mousse

 16.75

Extra Virgin Olive Oil, Lemon Juice, Garlic, Crispy Polenta, Tomato Coulis,
Black Olives

Buffalo Mozzarella 

16.75   
Parma Ham, Basil, Oregano, Crunchy Asparagus, Frisée Lettuce, 

Anchovies and Capers Pesto
Seared Scallops 

18.75

Cauliflower Two Ways, Pink Grapefruit Salad, Raspberry Vinaigrette
Tuna Tartare 

17.75

With Capers, Olives, Oregano, Red Onion, Garlic Bruschetta,
Grain Mustard Dressing

Salads and Soups

Spinach 


13.75

With Smoked Corn, Crispy Pancetta, Brie Cheese, Balsamic Dressing

Radicchio 


12.75   V
With Candied Lemon, Zucchini, Anise, Croutons, Ajoli Dressing

Romaine 



13.75

With Laughing Bird Shrimps, Avocado, Cucumber, Green Bell Pepper,
Sherry Vinegar Dressing

Bermuda Fish Chowder 


9.50

Traditional, Tomato Based, Local Fish Soup, laced with Bermuda Black Rum
and Sherry Peppers
Soup of the Day 


9.50

Pasta and Risotto
Pasta and Risotto can be served as an appetizer or main course as reflected in pricing
Ravioli 

16.75 / 25.75

Filled with Rockfish, over Bermuda Chowder Sauce and Herb Oil

Pappardelle 
17.75 / 26.75

With Chives, Prawns, Fresh Tomatoes, Roasted Garlic Pesto, Capers and Basil
Paccheri
16.75 / 25.75 V
With Zucchini, Garden Peas, Mushrooms, Broccoli Rabe, Carrots, Asparagus

Grape Tomatoes, Bermuda Onions, Pecorino Shavings, Extra Virgin Olive Oil

Spaghetti 
24.75/ 38.75

With Maine Lobster, Parsley, Oregano, Thyme, Tarragon, Garlic, Shallots,
Broccoli Coulis

Risotto 
18.75 / 31.75

With Scallops, Prawns, Calamari, Mussels, Clams, Zucchini and Saffron
Main Courses
Halibut 
35.75
Smoked Mussel Bon Bons, Pancetta, Petit Onions, Potato Purée, 
Greens Beans
Local Catch 
33.75
Sautéed Anise, Vegetables 'A la Greque', Black Beans, Lobster Cream

Acadian Red Fish 
31.75
Pan Roasted, Squid and Artichokes sautée, Fingerling Potatoes, 
Tangy Tomato Sauce
Prawns 
34.75
Grilled Radicchio, Zucchini Ribbons, Arugula and Potato Salad,
Sun Dried Tomato Pesto

Tuna 
36.75
Seared Rare Tuna, Clams, Green Olives, Broccoli Rabe, Sauce Vierge
Maine Lobster
44.75   ◙
Baked Half Lobster, Tarragon and Shallot Sauce, Saffron Potatoes, 

Seasonal Vegetables
Chicken Supreme
29.75

Slow Roasted, Red Wine Sauce, Caramelized Endives, Roasted Shallots, 

Mashed Potatoes

Veal 
36.75
10oz Veal Chop, Crushed Potatoes, Shitake and Oyster Mushrooms, 
Madeira Jus
Lamb 
31.75
Braised Leg with Lemon and Parsley, Spiced Lentils, Potato Fondant, 
Broccolini
Please Note
17% service charge will be added to your total bill. For 
Parties of 8 or more, an additional 3% will apply
Any split items will incur a $6.00 surcharge

V = Vegetarian dishes. 
Items marked with ◙ are subject to an additional surcharge
