
For your convenience, a 17% gratuity will be added.

Please inform your server of any dietary concerns as many ingredients  

are not listed in the menu description. 

LIGHT BITES

Guacamole + Chips  16
Yellow Corn Chips + Salsa Picante

Trio of Dips  17
Louisiana Shrimp Dip + Chili Cheese Enchilada Dip  

Roasted Red Pepper Hummus

Tamales + Tuna Sushi  18
Crispy Corn Tamales + Ahi Tuna + Chipotle Mayonnaise

Chicken Tostadas  18
Mini Corn Tostadas + Pulled Chicken + Sour Cream  

Lime + Fresh Cilantro 

Peruvian Meatballs  16
Minced Lamb + Roast Pepper Chutney + Peruvian Paprika

Shrimp Kebabs  19
Bacon Wrapped + Pineapple + Chimichurri Sauce 

 Chicken Wings  16
Local Organic Carrots + Aztec Hot Sauce  

Creamy Texas Dipping Sauce 

Fiesta Platter  45
Peruvian Meatballs + Shrimp Kebab 

Guacamole + Wings (serves 2-3 people)

Charcuterie Board  22
Cold Cuts + Cheeses + Preserved Fruit + Crackers



SOUP + SALADS

Bermuda Fish Chowder  14
Gosling’s Black Seal Rum + Sherry Peppers

Tropical Wahoo  23
Local Wahoo + Avocado + Boston Bibb Lettuce 

Mango Vinaigrette 

Tortilla and Aztec Chicken  17 
Corn Tortilla + Lettuce + Peppers + Tomato 

Signature Marinated Chicken + Texas Dressing

Caesar Salad  16
Romaine Lettuce + Shaved Parmesan Cheese

Chicken  +7 / Shrimp +12

The Market Salad  18
Crispy Endives + Dates + Bermudian Mushrooms 

Quinoa + Truff le Vinaigrette

SANDWICHES

Sandwiches are served with your selection of one side: 
French Fries, Mixed Green Salad or Island Slaw

Crispy Fried Snapper Sandwich  21
Sweet Potato Loaf + Pineapple Slaw  

Mango Salsa + Chipotle Aioli

Rooster Wooster  19
Fried Chicken + Pickled Red Onions 
Buffalo Hot Sauce + Ranch Dressing

Steak Ciabatta  22
Sliced Rib Eye + Brie + Red Onion Jam + Arugula

The Serious Burger  22
Applewood Smoked Bacon + Aged Cheddar 

Fried Egg + Roasted Garlic Aioli 

Bermy Burrito 18
Hoppin’ John Peas & Rice + Roasted Vegetable 

Spicy Mint Yogurt

SOUP + SALADS + SANDWICHES



FLAT BREAD PIZZAS

Jasmine’s Signature  24
Pepperoni + Chorizo + Red Onion + Tomato 

Goat’s Cheese + Black Olives + Pesto + Balsamic Reduction

Chipotle Shrimp  23
Spicy Shrimp + Black Beans + Jack Cheese 

Lime Crème Fraiche

BBQ Chicken  22
Fire Roasted Chicken + Mozzarella + Bermuda Onions 

Cilantro + Cherry Tomato  

Margherita  19
Mozzarella + Tomatoes + Fresh Basil

 California Garden  20
Our No Dairy Vegetarian Lover’s Pizza Option

Tomato + Grilled Vegetables + Marinated Mushrooms 
Arugula Leaves + Olive Oil + Sherry Vinegar 

MAIN COURSES (5:30pm-10pm)

Angus Prime Rib  37
Boursin Gratin Potato + Sautéed Spinach + Onion Rings 

Red Wine Jus or Horseradish Cream

  Jasmine’s Catch  41
Grilled Scallops + Sautéed Garlic Prawns  

Blackened Red Snapper + Sweet Potato Fries 
Kale Chorizo Cole Slaw + Island Remoulade

Chicken A la Plancha  31
Seared Boneless Chicken + Mashed Potato 

Fire Roasted Vegetables + Grainy Mustard Sauce

Featured Catch of The Day  mkt
Ask for our daily creation

FLAT BREAD PIZZA + MAINE COURSES



DESSERTS

Piña Colada Cheesecake  13
Pineapple Chutney + Whipped Cream + Toasted Coconut

Molten Chocolate Lava Cake  13
Warm Chocolate Cake + Vanilla Ice Cream + Raspberry Sauce

Bermuda Banana Split  13
Coconut Ice Cream + Rum Raisin Ice Cream + Chocolate Ice Cream 
Ginger Snap Crumbles + Chocolate Rice Crispy + Whipped Cream

Blueberries & Cream  14
Fresh Berries + Lemon Whipped Cream

Apple & Black Rum Cutie Pie  13
Bermuda Rum Sauce + Vanilla Ice Cream

 Three Scoops of Ice Cream  9
Rum Raisin + Vanilla + Chocolate 

Coconut + Strawberry + Mango Sorbet

AFTER DINNER COCKTAILS  14

Chocolate Martini
Vanilla Vodka + Crème De Cacao Dark + Baileys

Martini In Black
Vodka + Kahlua + Espresso + Heavy Cream

Bermy Coffee
Gosling’s Black Seal Rum + Bermuda Banana Liqueur

Calypso Gold Coffee                                         
Bermuda Gold Liqueur + Caramel Sauce + Cream

Captain’s Iced Cappuccino
Spiced Rum + Vanilla Whipped Cream

Spanish Coffee
Tia Maria + Rum + Cream + Cherry

 Café Tiramisu  
Brandy + Kahlua + Amaretto 

DESSERTS + AFTER DINNER COCKTAILS


