
    

BERMUDA FISH CHOWDER, Bermuda black rum and sherry pepper   11.75 
 

CHILLED, ROASTED PEPPERS AND TOMATO SOUP, basil oil  V  G     9.50 
 

ARUGULA, BOSTON AND RADICCHIO SALAD, shaved fennel, Champagne vinegar dressing V G 15.00 
 

CAESAR SALAD, Romaine, Parmesan shavings, croutons, homemade eggless Caesar dressing V   15.00 
 

CUMIN ROASTED RED BEETS SALAD, goat cheese crumble, orange zest V G    16.00 
  

TUNA TARTARE, ginger, capers, red onion, bell pepper, chives, sesame oil dressing G   18.00 
 

HOUSE CURED SALMON “GRAVLAX”, roasted artichoke, crème fraiche  G    18.00 
 

STEAMED MUSSELS, white wine, garlic, cream, toasted baguette        17.00 
 

GRILLED MERGUEZ SAUSAGE, spicy North Africa lamb sausage, couscous, hummus dressing   18.00 
 

FRIED CALAMARI, Marinara sauce or spicy anchovy mayonnaise       15.00 

TO START 

“GAROFALO” RIGATONI BOLOGNESE 17 / 26 
 home made beef ragout, tomato, Italian herbs, Parmesan 

 

CASARECCE CARBONARA 17 / 26 
pancetta, egg and Parmesan 

 

 

 

GRIILED SEAFOOD PLATTER 40.00 G 

large shrimps, scallops, salmon, swordfish and octopus,  

roasted garlic pesto 
 

LARGE SHRIMPS & SCALLOPS MEDITERRANEAN 38.00 G 

olives, capers, tomato and herbs 
 

TUSCAN RIBS 29.00 

grilled rack of baby pork ribs, marinated in Rosemary,  

thyme, garlic, bay leaves and red wine 
 

CHICKEN BREAST PAILLARD “CAPRESE” 35.00 G 

tomato & mozzarella, basil oil, arugula salad 
 

RIB EYE STEAK  37.00 G 

simply grilled 10oz certified Angus beef Rib Eye,  

Café de Paris butter 
 

LAMB CHOPS  38.00 G 

South American style olive oil chimichurri 
 

YOGURT HERB MARINATED LAMB & BEEF KEBABS 37.00 G 

fire roasted bell pepper pesto 

THE LISTED PRICES ARE SUBJECT TO GRATUITIES 

PASTA & RISOTTO 

WILD MUSHROOMS FETTUCCINE V17 / 26 

roasted pine nuts truffle flavor, shaved Parmesan 
 

BAY SCALLOPS SAFFRON RISOTTO 18 / 28 
aromatic oil 

MAINS 
all served with a starchy side, the vegetables of the day 

and your choice of chives lemon butter sauce or mango and pineapple salsa 

 

 
 
 
 

GRILLED FISH 
 

choose from : 
 

LOCAL CATCH OF THE DAY 

(market price) 

 
SALMON 32.00  

 
SWORDFISH 34.00   

 
TUNA 34.00 

 

V VEGETARIAN 

G GLUTEN FREE 

 


