B E A U R I VvV A G E

RESTAURANT & BAR

Appetizers
HOMEMADE BERMUDA PUMPKIN RAVIOLI, SERVED WITH A CITRUS SAUCE
OR
TARTAR OF LOCAL TOMATO, AVOCADO AND PAPAYA, SCENTED ORANGE DRESSING
MAIN COURSES
SPECIALITIES
HALF ROAST CHICKEN WITH BERMUDA HONEY ROSE-MARY JUS
OR
MAHI MAHI FILLET WITH GOLDEN POTATO SCALES, SERVED WITH A SANCERRE WHITE WINE SAUCE
All our main courses are served with potato and garden vegetables

Upon what’s available at the farmers’s market.

DESSERT
TYPICAL FROM OUR ISLAND
A LOCAL BERMUDIAN TREAT
A LEMON POPPY SEED CAKE, SERVED WITH A GINGER BEER SORBET
OR

BLACK RUM & BANANA SEMI FREDDO (CHILLED SOUFFLE)
BREAD AND BUTTER
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