
 

 

 

 

 

 

 

 
DINNER MENU 

$52.00 PLUS SERVICE CHARGES 

 

STARTERS 

  

SOUPE DE POISSONS DES BERMUDES, RHUM DES ILES 

Bermuda fish chowder, black seal Rum, sherry pepper 

Or 

                                 

GATEAU DE POISSON DES BERMUDES, PUREE D’AVOCAT, OIGNON 

CARAMALISES 

Bermuda cod fish cake, scented thyme and parsley, homemade guacamole & 

caramelized onion 

  

MAIN COURSES 

 

FILET DE POISSON DES BERMUDES AUX ECAILLES DE POMME DE 

TERRE, SAUCE CITRON 

Pan seared Mahi –mahi fish fillet, with golden potato scales, served with a lemon 

sauce 

Or 

  

SUPREME DE VOLAILLE ROTI, SAUCE CHAMPIGNONS D’ICI 

Free range Pan roasted airline chicken breast, Bermy fresh mushroom sauce 

  

  

All our main courses are served with fresh vegetables and potato 

  

DESSERT 

  

CARRE DE CARROTTE DES ILES BERMUDES, GLACE VANILLE DE 

BOURBON 

Bermuda fresh carrot cake, served with Bourbon vanilla ice cream 

  

Or 

DUO DE MOUSSE AU CHOCOLAT, COCKTAIL DE TRADITION 

White & dark chocolate mousse, scented with dark & stormy  

 

Bon Appétit  
 

  


