BERMUDA

Restaurant Weeks 2019 | Menu
=

ISLAND BRASSERIE

ROSEWOOD BERMUDA

Dinner

Appetizers

Bermuda Benedict
Cod Fish Cake | Soft Poached Wadson Farm Egg | Glazed Banana | Avocado
Spiced Tomato Hollandaise

Bermuda Onion Soup
Cream Veloute | Caramelized Onion Puree | Gruyére Crouton

Entreés
Crilled Bermuda Water Harvest
Roasted Plantains | Pickled Vegetables | Cilantro Cream

Lamb Roti
Slow Braised Lamb | Hand Tossed Flat Bread | Cumin | Lemon Yogurt | Tomato | Figs | Mint | Chili

Bara Doubles
Dried Chicken Pea | Spiced Bara Bread | Cucumber Pickle | Tamarind Chutney

Desserts

Banana Creme Brulée
Topped with warm Banana Fosters Flamed in Gosling's Black Sea Rum

Chocolate Fudge Fondant
Warm Chocolate Cake filled with Liquid Fudge Sauce
Goat Cheese Fudge Ice Cream | Pecan Tuile
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