


S N A C K S

B E R M U D A  F I S H  C H O W D E R 
Traditional Island Chunky Fish Soup with  

Black Rum and Sherry Pepper 
12.50

S O U P  O F  T H E  D A Y

Ask your waiter for the daily Chef’s selection
10.50

C H I C K E N  W I N G S

Tossed in Lime, Tabasco, Butter, Celery Salt, 
Blue Cheese Dip, Celery Sticks 

14.50

C A L A M A R I

Crispy Fried Calamari Rings,  
Marinara Sauce, Lemon Wedges

14

T U N A  T A R T A R

Yellowfin Tuna, Capers, Sweet Red Pepper, 
Ginger, Red Onions, Sesame Oil 

22 / 36

l'arte di mangiare bene.

C L U B H O U S E  S A L A D S

H A N D  P U L L E D  B U R R A T A

Avocado, Heirloom Tomatoes,  
Black Olives, Baby Basil, Red Onion 

18

B A B Y  S P I N A C H  &  A R U G U L A

Baby Spinach, Arugula, Roasted Tomatoes, 
Strawberries, Green Beans, Scallions,         

Poppy Seed Dressing
14 / 20

L O C A L  B E E T R O O T  
C A R P A C C I O

Tuckers Farm Goat Cheese, Pears,  
Candied Pecans, Baby Arugula,  

Chai Seed Lemon Dressing 
13.50 / 19.50

K A L E  C A E S A R  S A L A D  ( V )

Organic Kale and Romaine Hearts,  
Croutons, Shaved Parmesan,  
Our Classic Caesar Dressing

11.50 / 19.50

P A N Z A N E L L A

Roasted Peppers, Heirloom Tomatoes, Black 
Olives, Country Bread, Grilled Broccolini, 

Capers, Raspberry Vinegar, EVO 
12.50 / 19

A D D I T I O N S

Grilled Chicken Breast, Grilled Shrimps, 
Smoked Salmon, Grilled Vegetables 

9



A N D  M O R E …

S P A G H E T T I  A L L A  C A R B O N A R A

Italian Pancetta, Eggs,  
Black Peppercorn, Pecorino Cheese 

22

C L U B H O U S E  P A E L L A

Italian Sausage, Shrimp, Calamari,  
Mussels and Clams, Saffron Rice,  

Fresh Tomatoes, Summer Peas
29.50

B A N G E R S  &  M A S H

Roasted Cumberland Sausages,  
Red Wine Gravy, Creamy Mashed Potatoes 

19.50

R A G U  N A P O L E T A N O

Handmade Tagliatelle Pasta,  
Traditional Slow Cooked Beef and Tomato 

Ragout, Red Wine, Fresh Herbs, Parmigiano
26

F I S H  &  C H I P S

Battered Atlantic Haddock, Coleslaw,  
Shoestring Fries, Pea and Mint Puree 

25

A L L  D A Y  B R E A K F A S T

Two Eggs Any Style, Bacon Rashers,  
Irish Sausages, Baked Beans, Toasted Bread 

19.50

P A N Z E R O T T I

Classic Mini Pizza Pocket Stuffed with  
Ricotta, Rosemary and Sausage Fried Crisp 

18

B U R G E R S  & 
S A N DW I C H E S

Served with a choice of Caesar Salad,  
Apple Wedges, Daily Soup or Shoestring Fries

S U L  V E R D E  B U R G E R

8oz Angus Beef Patty, Sul Verde Mozzarella, 
Basil Pesto, Tomato, Avocado, Arugula 

22

T U R K E Y  P A N I N I

Honey Roasted Turkey Breast, Arugula,  
Provolone Cheese, Tomato, Mayo

17.50

T U S C A N  T U N A  M E L T

Stone Baked Bread, Olive Oil,  
Sweet Peppers, Black Olives, Tomato and 

Tuna Baked with Mozzarella Cheese 
17.50

L O C A L  F I S H  S A N D W I C H

Bermuda Waters Catch,  
Fried or Grilled, Lettuce, Tomato,  
Onion, House Made Tartar Sauce 

23.50

T H E  C L U B

Apple Wood Smoked Bacon, Deli Turkey, 
Artisanal Leaves, Tomatoes, Mayonnaise

18.50

G R I L L E D  V E G E T A B L E  W R A P

Herb Grilled Summer Vegetables,  
Basil Hummus, Black Olives,  

Roasted Cherry Tomatoes 
17.50

l'arte di mangiare bene.



T H E  P I Z Z A S

Our Italian Chefs have developed the perfect 
pizza dough following the recipe from the 

Neapolitan tradition of “verace” pizzas thin  
and crispy in the center with a puffed crusty 

“cornicione” on the outer side

M A R G H E R I T A
Tomato Sauce, Mozzarella, Basil

17

D I A V O L A
Pepperoni, Tomato Sauce, Mozzarella,  

Chili Oil, Oregano
18.50

F A R M E R S  D E A L
Bell Peppers, Zucchini, Eggplant,  

Tomato Sauce, Mozzarella 
19

C A P R I C C I O S S A
Mushrooms, Artichokes, Ham, Olives,  

Tomato Sauce, Mozzarella 
19.50

S A L S I C C I A
Italian Sausage, Broccoli Rabe, Mozzarella, 

Tomato Sauce, Parmesan
19.50

N A P O L I
Anchovies, Olives, Oregano,  
Tomato Sauce, Mozzarella 

19

G A M B E R I
Jumbo Shrimp, Roasted Garlic, Basil,  

Tomato Sauce, Mozzarella 
19.50

S U L  V E R D E
House made Burrata, Arugula,  

Prosciutto, Tomato Sauce
19.50 

C I N Q U E  F O R M A G G I
Mozzarella, Taleggio, Provolone,  

Gorgonzola, Parmesan 
19

V E R D E ,  B I A N C O  &  R O S S O
Torn Mozzarella, Roasted Grape Tomatoes, 

Basil Pesto
18

C A L Z O N E
Mozzarella, Meatballs, Parmesan,  

Mushrooms, Basil, Grilled Bell Peppers 
19.50

B I A N C A
Pancetta, White Truffle Oil, 

Mozzarella, Thyme
22

A L L E  C I P O L L E
Double Layered Pizza with Bermuda Onions, 

Thyme, Grilled Scallions, Mozzarella 
19

D E S S E R T S

T I R A M I S U
Layered Coffee 

Mousse with  
Mascarpone and 

Cocoa 
14

P A N N A C O T T A
Classic Vanilla, Milk  
and Cream Custard  
with Campari and  
Grenadine Jelly

14

I C E  C R E A M  
&  S O R B E T S

Ask your waiter for  
the daily selection

10/THREE 
SCOOPS

C H O C O L A T E 
F L A N

Dark Chocolate  
Molten Cake,  

Vanilla Ice Cream 
14

l'arte di mangiare bene.


