Bermy Restaurant Weeks

Gotcha Covered

(I understand, no problem. It’s under control)

Appetizers

Ace Boy Full Hot and Fullish
(My best friend) (Completely drunk and acting crazy)

Gombey spiced chicken bites with a

Codfish cakes topped with saute banana o
Dark & Stormy aioli

Deep-fried and served with tartar sauce or

Famous Fish Chowder
Laced with Gosling’s Black Seal rum and sherry peppers

or

Island Conch Chowder
Laced with Gosling’s Black Seal rum and sherry peppers

or

Bermuda Baked Onion Soup

How you Handlin” Me

(What are you doing to me?)

Entrées
Hook Me Up Hurt My Head
(Do me a favour) (Cause brain strain)
Snapper served the Bermy way Spicy seafood linguine with scallops, shrimp
Pan-fried and topped with caramelized banana and Mahi Mabhi in a chili, tomato and
and toasted almonds roasted red pepper sauce

With your choice of potato or rice and vegetables

Hamma

(Greeting used by someone older than the person being
addressed)

Baby back ribs
Served with peas‘n’rice and coleslaw

Sweets Me

(Pleases and impresses)

Desserts

Got Some Crust Had Ya Chawklits
( Cheeky, too big for your britches) (Finished, the end)
Baked apple crumble slice Warm chocolate brownie with Baileys fudge
served with vanilla bean ice cream served with cookies & cream ice cream

Bye-no-Bye
(Surely you jest - shocked and amazed)
Pineapple fritters
Served with Gosling’s Black Seal rum and rum & raisin ice cream

$42.00 + 15% Gratuities

Before you Make de Nip
(Before you leave)
Bermuda Coffee

Bermuda Black Seal Rum and Bermuda Gold Liqueur
Topped with whipped cream

$10.75




