7’02

APPETIZER

Greek Salad
Assorted Baby greens, Cherry Tomatoes, Cucumbers, Peppers, Feta cheese and olives,
In Red Wine-lemon dressing

Portobello M ushroom and Apple Symphony

Duet of Tempura and grilled Portobello Mushrooms on a bed of glazed Miso Apples

Caprese Salad

Fresh smoked Mozzarella, sliced Tomatoes, Basil-Mint Pesto and Balsamic vinaigrette

Health Salad
Assorted greens, fresh Orange fillet, Wal nuts, Spring Onions, dry Tomatoes, Sprouts,

Radish and Carrotsin Lemon vinaigrette

Tuna Tataki
Seared red tuna fillet accompanied by Negi sauce

Tuna Eqggplant Tower

Tuna salad, roasted Eggplant, sliced Avocado on vegetable salad with Dijon dressing

Bermuda Caesar Salad

Fresh Romaine lettuce in a Creamy Blue cheese dressing with ground Parmesan
and toasted Cro(tons

House Salad
Baby greens and Romaine lettuce salad in a Balsamic honey dressing with Cucumbers,
homemade dry Tomatoes, Fresh Tomatoes, Crodtons and crunchy cheese balls

SOuUP

Soup Du Jour
Please be advised by your waiter

Cream of Garlic

With Rosemary and roasted Cro(tons
French Onion Soup

Served with gratinated Baguette
Vegetable Soup
Fresh market vegetables with the chef’ s unique herbs and spices




FISH

Seared Tuna Fillet
Wok fried vegetables, Sautéed Spinach on Wasabi Cream

Chilean Sea Bass Fillet
Scallion mashed Potatoes with Lemon Garlic butter

Grilled Red Snapper
Roasted Cajon Sweet Potatoes and fresh Rosemary

Fillet of Sole
Duet of Wild and Persian rice with a Creamy White Wine sauce and Black Truffle

Grilled Salmon

Radicchio Risotto with a Porccini Mushroom sauce

Black Cod en papiotte

White Miso wrapped, over a Shitake composition baked to perfection

Fillet of Denis

Soaghetti Squash tower, Garlic steamed vegetables julienne and Lemon-Honey reduction

Thai Fish Curry
Market fresh mixed fish in a Coconut broth on Steamed rice

Pan Seared fillet of Tilapia

Tuscan style grilled vegetables in Tomato sauce and Almond Lemon butter

M aple syrup baked Salmon
Wok fried Garlic rice and Pickled white Radish

Wholefish
Catch of the day, Grilled or fried

15% Gratuity will be added to your hill
All major credit cards are accepted

Parties are available

7’02



7’02

PASTA

Spaghetti Arabiatta

Spicy Tomato sauce with Olives and Basil leaves

Penne a la Funai
Assorted sautéed Mushrooms in a Béchamel sauce

Salmon Duet with L inquini

Creamy pink sauce with Smoked Salmon topped with crispy fresh Salmon chunks

M anicotti
Suffed thin pasta leaves with Ricotta cheese and Spinach, cooked in a Cream sauce

and topped with Tomato coulis, Parmesan cheese and Mozzarella

Ravioli

Homemade Ravioli with Portobello stuffing in a Creamy sauce

Spaghetti Primavera
Sautéed vegetablesin Olive oil and Garlic

Penne a la Pirmontese

Creamy base with Garlic, dry Cherry Tomatoes, Scallions, fresh Basil and a touch of Balsamic

Baked Ziti Al Forno

Oven baked Ziti in Marinara sauce, gratinated with Parmesan and Mozzarella

Linguini ala Romana
Spicy Cherry Tomatoes, Chili and fresh Basil

M elanzani Par migiana

Gratinated baked Eggplant with Tomato sauce, Mozzarella and Parmesan cheese

Homemade potato Gnocchi

In a Creamy Basil Pesto

*All dishes are available with Whole Wheat Pasta

15% Gratuity will be added to your hill
All major credit cards are accepted

Parties are available



7°02

FROM THE WOK

VegetableLo-Mein
Vegetables and noodles stir-fried with Pecan nuts

Stir fried Wok Vegetables
Variation of market fresh vegetables

Viethamese Sautéed M ushr ooms

Assorted Mushrooms with Peppers and Carrots

Coconut Yelow Rice

Turmeric Saffron rice with a Coco Lopez reduction and Scallions

Thai Rice

A unigue combination of spices mixed with vegetables and rice

PIZZA

Pizza M argarita

Mozzarella cheese and Parmesan

M editerranean Pizza

Roasted Eggplant, Olives, Sun dried tomatoes, Garlic and Basil leaves

Quattro Fromagio

Feta, Goat Cheese, Mozzarella and Parmesan

Bermuda House pizza

Arugula, Goat cheese, Parmesan and Chili ail

Ricotta and Spinach
Sautéed Spinach, Garlic and Tomato slices

Pizza Original

Tomato sauce, Tomato cubes and Basil (no cheese)

Assorted toppings

Mushrooms, Onions, Tomatoes, Olives, Basil |eaves, Corn, Peppers, Anchovies, Parmesan, Tuna, Egg yolk,

Chili oil, Spicy Peppers, Grilled Eggplants and Spinach



