
MEAT & POULTRY
 

BABY LAMB RACK	

Sundried Tomato Mustard Crust, New Potatoes,
Steam Asparagus, Mint Pesto
 
16oz PORK CHOP 	

Marinated in Jerk & Black Seal, Spiced Sweet Potato, Broccoli,
Pumpkin Fondue, Dark & Stormy Sauce     

ROASTED CORNISH HEN 	

Stuffed with Roasted Garlic &Honey, Black Beans, Dried Cranberry, Sautéed 
Pumpkin, Spinach & Artichoke, Grain Mustard Sauce, Thyme Oil

12oz RIB EYE STEAK	

Sauté Potato, Glazed Carrots & Snow Peas, Onion Crisp, 
Wild Mushroom Jus

TENDERLOIN OF BEEF	

Flamed Grilled, Topped with a Portabella cap, Gorgonzola Potato Hash
Garden Vegetable, Truffle Sauce

VEAL SCALLOPPINE 	

Parmesan Breaded, Potato and Spinach Galette, Spaghetti Vegetable, 
French Beans Salad, Chunky Tomato Sauce

Desserts

SOUFFLÉ DU JOUR (Please allow 15 minutes)	

BAKED CHOCOLATE MOUSSE CAKE 	

Roasted Almonds, Toffee and Marshmallow Ice Cream & 
Pistachio Crème (Please allow 15 minutes)

HAZELNUT & VANILLA CRÈME BRULLE             	

Topped with Caramelized Banana and Fried Pineapple

MANGO COCONUT CHEESECAKE 	

Tropical Fruit top, Strawberry & Kiwi Salsa, Pina Colada Sauce

THE APPLE CRUMBLE CUP	

A Homemade Apple Crumble and Custard Ice Cream, 
Caramelized Apple, Crème Chantilly, Strawberries and Crumble 

WHITE CHOCOLATE BREAD & BUTTER PUDDING 	

With Raspberries, Baileys Sauce, Vanilla Ice cream

AFFOGATO AL CAFFE                                                          	

Rum & Raisin Ice Cream, Shot of Espresso, laced w Frangelico,
Biscotti & Whipped Cream

LOQUAT & ALMOND TART                                              	

With Bermuda Banana Ice Cream, Nutmeg & Custard Sauce

WARM CASSAVA, PINEAPPLE UPSIDE DOWN CAKE                          

Soaked with Black Seal, Coconut Pumping Ice Cream, Raspberry Coulis

HOMEMADE ICE CREAM AND SORBETS 	

Please Enquire About our Selection of Homemade Tropical Sorbets

CHEESE PLATE	

Selection of European Cheese served with Crackers



COFFEE 	
ESPRESSO 	
DOUBLE ESPRESSO &CAPPUCCINO	
HERBAL TEAS 	
HOT SPECIAL COFFEES TOPPED W/ CREAM	
FRESCO’S – Kahlua & Frangelico 
CLAUDIO’S – Bailey’s, Crème De Cacao
BERMUDA TRIANGLE – Black Seal Rum, Bermuda Gold, Crème De Banane
FRENCH – Cognac, Grand Marnier
ITALIAN – Amaretto, Dark Cacao 
COLD SPECIAL COFFEES	
MONT BLANC – Amaretto, Crème de Cacao, Espresso, topped with Cream 
SHAKEN – Grand Marnier, Tia Maria, Cream, Espresso, Coconut Flakes
NEW BERMUDA – Vanilla Infused Black Seal, Espresso, Hazelnut Ice Cream, Chocolate Sauce
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