
I.V.A , Bread & Olives Included 

 

S T A R T E R S  &  S A L A D S  

 

PRAWN COCKTAIL € 8 / €12* 

COCKTAIL OF ATLANTIC BABY PRAWNS, CRISPY LETTUCE & MARY ROSE SAUCE  

 

MIXED MARINATED HERRINGS € 6 

DILL, CURRY & TOMATO DRESSINGS WITH RYE BREAD 

  

VEGETABLE SPRING ROLL € 6 

SERVED WITH CHILI SESAME DRESSING 

 

WARM GOAT CHEESE SALAD € 8 / € 12* 

WARM SALAD WITH GRILLED MEDITERRANEAN VEGETABLES & WALNUT DRESSING 

 

BERMUDA FISH CAKE € 8 / € 14* 

A BERMUDA ORIGINAL WITH CRISPY COATING, SERVED WITH FRESH SALAD  

& TROPICAL SALSA  

 

DILL CURED SALMON € 8 

THINLY SLICED HOME-CURED NORWEGIAN SALMON,  

PICKLED CUCUMBER WITH DILL & MUSTARD DRESSING 

 

PLAIN CAESAR SALAD € 6 

CRISPY ROMAINE LETTUCE WITH CAESAR DRESSING, SMOKED BACON & PARMESAN 

 

CAJUN CHICKEN CAESAR SALAD € 8 / € 12* 

CAESAR SALAD WITH STRIPS OF CHICKEN BREAST  

 

S O U P S  

 

YIN & YANG GAZPACHO € 5 

TWO COLORED COLD VEGETABLE SOUP  

 

TOM KAH GOONG € 6 

PRAWN TAILS & MUSHROOMS IN A LIGHTLY SPICED COCONUT BROTH 

 

SOUP OF THE DAY € 4 

PLEASE ASK FOR THE DAILY SPECIAL 

 

* Main course upgrade 



I.V.A , Bread & Olives Included 

 

F I S H  

 

FRUITS OF THE SEA PASTA€ 11  

MUSSELS & PRAWNS IN CREAMY SPAGHETTI WITH GARLIC AND  

MILD, MEDIUM OR HOT CHILI  

 

GRILLED SALMON FILLET € 12 

WITH BOK CHOY, GINGER DRESSING AND BASMATI RICE  

 

FISH OF THE DAY € D.P. 

PLEASE ASK FOR THE DAILY SPECIAL FRESH FISH 

 

M E A T  

 

TENDERLOIN STEAK  € 18 

SERVED WITH MUSHROOM SAUCE, GREEN BEANS WRAPPED IN HAM & MASHED POTATOES 

 

CRISPY SLOW ROASTED PORK € 15 

TENDER PORK WITH CRISPY CRACKLING, RED CABBAGE CARAMELISED APPLE  

 

DUCK BREAST  “A L’ORANGE” € 16 

WITH ORIENTAL VEGETABLES, MASHED POTATOES AND SWEET/SOUR SAUCE 

 

CHICKEN BREAST WRAPPED IN HAM € 14  

CHICKEN BREAST STUFFED WITH BRIE, WRAPPED IN HAM 

VEGETABLES AND SUN DRIED TOMATO SAUCE 

 

RACK OF LAMB  € 18/14 

WITH POTATO GRATIN, MINTED GARDEN PEAS AND ROSEMARY SAUCE 

 

D E S S E R T S  

 

WARM CHOCOLATE FONDANT CAKE € 8 

WITH HONEY CARAMEL SAUCE & VANILLA ICE CREAM 

PLEASE ALLOW 10 MIN COOKING TIME  

 

PANNACOTTA WITH ORANGES AND GRENADINE JELLY € 4 
 

CRÈME BRULÉE OF THE DAY € 4 

PLEASE ASK FOR TODAY'S FLAVOUR 

 

WARM RASPBERRIES WITH COINTREAU & VANILLA ICE CREAM € 5 
 

CHEESE PLATE FOR 1 OR 2  € 6 / 9  

A SELECTION OF SPANISH AND INTERNATIONAL CHEESES WITH CRACKERS 


