
 

 

 
 

Appetizer: 

 

Bermuda Fish Chowder 

Served with Sherry Peppers and Goslings Black Seal Rum 

 

Seared Wahoo Bites  

Served with Fresh Pineapple Salsa 

 

Bermuda Green Salad  

Served with Bermuda Honey Vinaigrette 

 

Entrée: 

 

All mains served with Seasonal Vegetables, your choice of Macaroni and Cheese, Peas or 

Bermuda Rice (Seasoned with Locally made Chorizo). 

 

Jerk Chicken 

Chicken marinated in a Homemade Jerk Seasoning and  

Grilled to perfection. 

 

Local Rockfish 

4oz Filet of Local Rockfish  

Served with Lemon Butter Sauce. 

 

Swizzled Shrimp  

6 Tempura Dipped Shrimp  

Served with a Rum Swizzle Glaze  

 

Dessert: 

 

Sweet Johnny Bread 

Complimented with a Sweet Honey and  

Cinnamon Spice Sauce  

Served with vanilla ice cream 

 



 

 

Bermuda Banana Split.  

A Traditional Banana Split using  

Bermuda Bananas. 

 

 

Dinner $32 (3 courses) 

Lunch $22 (Select from 2 courses)  

 


