
SHRIMP SALAD 18 GF 
Frisee and Boston leaves, avocado,  

mango cocktail sauce 

WARM SEAFOOD SALAD 28 GF 
shrimps, calamari, bay scallops, tuna,  

lemon-capers-olive dressing 

GRILLED OCTOPUS 18   
  potatoes and celery salad, pan tomato 

PEI MUSSELS 17 / 27  GF 
garlic, peperoncino, white wine, parsley  

 

 

CLASSIC CAESAR 19 
Romaine, aioli , Parmesan, garlic croutons V   

add grilled chicken or steamed shrimps  25 
 

CHICKEN MANGO  27 GF 
spinach, grilled chicken, mango,  

strawberries, grapes, avocado, curry dressing 

KALE SALAD 16 GF V 
cherry tomatoes, Parmesan, lemon dressing 

BURRATA &  HEIRLOOM TOMATOES 22  GF V 
Arugula, basil oil 

APPETIZERS - SOUP - SALADS 

BURGERS AND SANDWICHES fries or house salad  

MICKEY’S BURGER  brioche bread, Cheddar or Swiss cheese 20 

CHEF’S BURGER avocado, peppered Jack cheese, bacon jam, spiced remoulade 22 

FISH SANDWICH CIABATTA herb marinated grilled fish, avocado, lettuce, tomato, tartar sauce 26 

MICKEY’S LOBSTER ROLL Maine lobster, lemon-mayonnaise, celery, carrots, chives 29 

TUNA WRAP chives, avocado, tomato, celery salad 19 

CHICKEN BREAST KAISER ROLL island jerk spiced grilled chicken breast, ancho mayo, lettuce, tomato 25 

“RANCHERO” MARINATED SKIRT STEAK BAGUETTE caramelized onions, green peppercorn mayo 28 
 

 

MAINS 

PLANCHA SEARED LOCAL FISH warm vegetable salad, herb pesto 32 GF 

CHICKEN PAILLARD Mozzarella & cherry tomato salad, Arugula 30 GF 

GRILLED HANGER STEAK green peppercorn sauce, broccoli, crispy fries 33 GF 

GRILLED MARINATED LARGE SHRIMPS grilled vegetables couscous, tomato chutney, aromatic oil 33.00 

PENNE  ZITI BOLOGNESE 19/ 27 
traditional meat and herbs sauce, shaved Parmesan 

MEZZI RIGATONI 20/29 
 braised short ribs, mushrooms, Rosemary jus,  

shredded Parmesan  

ELICOIDALI 19 / 27 V 
broccoli, zucchini, green peas and spinach sauce  

LINGUINE 20/ 29  
Cockles, little neck clams, garlic, white wine,  

cherry tomatoes  

PIZZA & PASTA 

9” PIZZA MARGHERITA  18 V 
additional toppings 1.50 each 

mushrooms, bell peppers, pepperoni, ham, olives, artichokes, pineapple  

PRICES ARE SUBJECT TO 17% GRATUITIES V = VEGETARIAN GF = GLUTEN FREE 

 

TRADITIONAL BERMUDA FISH CHOWDER 11.75  GF 

black rum, sherry pepper 
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