Mickey’s   Dinner Menu

Starters   

CARPACCIO 
14.75 

Angus Beef Tenderloin with Celery, Parmesan, Mesculin Leaves, 
Grain Mustard Dressing

PARMA HAM 
14.75

Mushrooms and Herbs Salad, Provolone Cheese, Truffle Dressing

CAPRESE  (V





13.75 

Fresh Mozzarella with Roasted Grape Tomatoes, 
Basil and Extra Virgin Olive oil

OCTOPUS 





13.75

Bell Peppers, Cabbage, Arugula, Lemon, Parsley and Anchovies Dressing 

SEARED SCALLOPS  (





15.75 

Lemon and Mint Dressing, Asparagus Salad

CALAMARI 





12.75

Golden Fried Marinated Calamari and Zucchini with Spicy Tomato Dip

MAHI MAHI CEVICHE  (





13.75 

Marinated in Lemon Juice, Chilli and Olive Oil, with Cannellini Beans, 
Red Onions and Mint 

MICKEY’S SALAD  (V





11.75 

Avocado, tomato and red onions with Basil Lemon Olive Oil, 
in Parmesan Basket  

CAESAR SALAD  V





11.75 

Romaine Leaves Salad with Parmesan Shavings, Croutons 
and Classic Caesar Dressing

SEAFOOD SALAD  (





14.75 
Steamed Shrimps, Calamari and Sea Scallops with Shaved Fennel, 
Grape Tomatoes, Endives, extra Virgin Olive Oil and Fresh Herbs

SPINACH SALAD  (V





12.75 
Baby Spinach leaves, Goat Cheese, Toasted Almonds and Balsamic dressing

BERMUDA FISH CHOWDER 
9.50
Traditional Fish Soup laced with Bermudian Black Rum and Sherry Peppers
CHEF’S SOUP OF THE DAY
9.00
Pasta 

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

FUSILLI AMATRICIANA 






16.75 / 25.75
Tomato Sauce, Bermuda Onions, Chili, Pancetta, Parmesan Cheese

PENNE (V 






16.75 / 25.75 
Grilled Vegetables, Lemon, Olive Oil, Fresh Herbs and Pecorino Cheese

FETTUCCINE 






16.75 / 25.75
Beef Ragout Bolognese Style and Parmesan Shavings

SPAGHETTI 






17.75 / 26.75
Sautéed Local Catch, Capers, Scallions and Parsley Pesto
RISOTTO 






18.75 / 27.75
With Mixed Seafood, Tomato, Garlic, Lemon and Extra Virgin Olive Oil

Main Courses
* All the Mains are served with spiced Potato Wedges and Vegetable Garnish of the day

CHICKEN SUPREME 





29.75
Stuffed with Ricotta, Emmenthal, Mushrooms  and Sun Dried Tomatoes, 
Thyme Jus

SEAFOOD CASSEROLE 





32.75
Catch, Calamari, Prawns and Scallops in Tomato, Garlic and Chilli broth 
with Rustic Garlic Crouton

SCALOPPINE  





31.75
Tenderized Veal Slices, Sautéed with Lemon, Parsley, Cream and Parmesan

RED SNAPPER 





32.75
Pan roasted, Lemon and Zucchini Risotto, Basil Pesto 

PRAWNS 





35.75
Marinated and Sautéed with Pink Peppercorn and Garlic Butter

From the Grill

* All grilled items are served with spiced Potato Wedges and Vegetable Garnish of the day

* With Choice of Béarnaise, Pico de Gallo or Provencale Sauce
LOCAL CATCH  (




31.75 
with Fresh Herbs, White Wine and Lemon juice

ATLANTIC SALMON STEAK 




27.75
Honey, Lime and Mustard Glaze

STRIP LOIN 




34.75
10oz succulent Angus Beef Steak 

AUSTRALIAN LAMB CHOPS 




33.75 
Marinated in Mint and Rosemary

MIXED GRILL SEAFOOD PLATTER 




36.75 
Local Catch, Prawns, Salmon, Scallops, Baby Cuttlefish, 
Calamari with Garlic and Mint 

SURF & TURF 




36.75
6oz Angus Beef Tenderloin  with Marinated Jumbo Prawn

Garnishes

Sautéed Mushrooms with Parmesan and Rosemary  
7.00
Roasted Vegetable Rattatouille 
7.00
Sautéed Spinach with Garlic and Almonds
 7.00
Onion Rings 
6.00
Desserts 
MICKEY'S BEACH CUP 




12.00
Chocolate and vanilla icecream with dried fruits, nuts, cookies 
and various toppings

TIRAMISU' 




12.00
 Italian dessert with coffee, mascarpone and sponge

KEY LIME 




12.00
Classic Cheese Cake with Mango Spicy Coulis

CHOCOLATE MOUSSE 




12.00
Rich Dark Chocolate Mousse with Crispy Tuille and Chantilly Cream

FRESH FRUIT SALAD 




12.00
Assorted seasonal fruits with lemon, sugar and mint

SELECTION OF ICE CREAM AND SORBETS 
9.00
Prices are subject to a 17% gratuity charge.

split items incur a $6.00 surcharge.

For parties of 8 or more, additional 3% gratuity will be added

V – Vegetarian


( = Healthy Eating Choice
