
Lunch
STARTERS 

HERB-FLAVORED PUMPKIN SOUP (Vegan)
Almonds, Bell Peppers, Coconut Cream, Parsley, Olive Oil

Or
HEART OF PALM SALAD (Vegan)

Sweet Corn, Cherry Tomato, Heart of Palm, Red Onion, Mixed Greens, Avocado, Orange Jalapeño Dressing
Add Grilled Chicken (15), Shrimp (20), Skirt Steak (25)

Or
CAESAR SALAD

Parmesan, Toasted Bread Crumbs
Add Grilled Chicken (15), Shrimp (20), Skirt Steak (25)

MAIN COURSE

CHICKEN QUESADILLA
Flour Tortilla, Chicken, Tomato, Onion, Mozzarella Cheese, Cilantro, Guacamole, Pico de Gallo, Roasted Tomato Sauce

Or
FISH TACOS (Gril led)

Corn Tortilla, Catch of the Day, Pico de Gallo, Chipotle Mayo, Cabbage
Or

ASIAN STIR-FRIED CHICKEN
Vegetable Fried Rice, Sautéed Seasonal Vegetables

Or
SPAGHETTI ALFREDO PASTA
Cream Sauce, Broccoli, Parmesan Cheese
Add Grilled Chicken (15), Shrimp (20)

Or
CAPRESE FOCACCIA

Roasted Tomatoes, Homemade Pesto, Mozzarella Cheese

DESSERT

BERMUDIAN RUM CAKE
Or

LEMON MERINGUE PIE
Mixed Berries, Fruit Sablé, Lemon Crunch, Vanilla Crumble

2 COURSES $35
*not available on 

Sunday, January 26th, 2025

All prices are in US dollars and are subject to a 17% service charge. We happily accommodate special dietary needs and requests. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Tea, Cof fee and Fish are sustainably sourced.


