
ON THE SIDE  

Yep CHICKEN  and WAFFLES
Roasted garlic Bermuda honey, watermelon salsa  - 16

Starters

Chilled TOMATO Soup

Off The Dock TARTARE 
Local fish, soy sesame dressing, coconut, plantain - 20

Mac & Greens - 10

Marcus Fries - 6
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Braised Collard Greens - 8

Ace Boi LOBSTER Tacos 

Bermuda Carrots - 6

Pickled shrimp, radish, mint yogurt - 16

Back of Town JERK PORK BELLY
Coco bao, Gombey pepper jam aioli, funky apple - 16

Marcus COBB Salad
Jerk chicken, bacon, avocado, egg, cherry tomato,
blue cheese, buttermilk dressing - 18

That Salad is Well!  
Bibb lettuce, radish, pickled strawberries, Tucker’s goat
cheese, crispy taro, kale, Bermuda onion dressing - 18

Tomato BURRATA Salad 
Raw Bermuda honey, Southampton basil, pistachio - 18

Market Salad - 8

From The Fisherman

Bermuda Triangle PAELLA
Shallow water catch, octopus, shrimp, pimento leaf aioli, tomato - 42

Sinky Bay Beach SHACK
Snapper, escovitch, red coconut rundown - 38

Railway Trail Spiced JERK CHICKEN
Rice and peas, green tomato chutney, Bermuda onions - 36

Canal Street SPAGHETTI
Basil, Island XO, crab, blistered tomato, pecorino, tomato sauce - 36

Tuckers Goat Cheese and Spinach RAVIOLI  
Tomato, zucchini, cashew, fresh herbs - 30

Challenger's Bank CATCH
Summer succotash, crispy onions, corn miso broth - 37

Keepin it light  

USDA STEAK FRITE
Sherry pepper béarnaise, Bermy Fresh mushroom  
Prime striploin  10oz  - 49 
Tenderloin 7oz  - 49 

Surf  N Turf
5oz tenderloin, lobster tail, Ed's gumbo - 59

Bermy beets, kale, hummus, beans, pumpkin seeds, quinoa - 28

Marcus' Signature Specials 

Fried Yard BIRD 
Crispy buttermilk chicken, garlic mash, collard greens,
sawmill gravy - 35 

RIBS are Touchin'
Beef ribs, mint, peanuts, soy glaze, chrystaphine kimchi - 38

From The Butcher

From The Farmer

17% gratuity will be added to the menu price listed.

If you have any intolerances or specific diet, please ask your waiter for  guidance. 
Consumption of raw or under-cooked meats can present a potential health risk.

Coconut ceviche, avocado, corn tortillas - 24

Small Plates

 Cage Free DEVILED  EGGS

Marcus' CORNBREAD

Rooster sauce, pickled mustard seeds  - 9

Tomato jam, honey butter - 10

Crispy Buttermilk CAULIFLOWER 
BBQ sauce, sesame mayo - 14

Fish CHOWDER Bites 
Gosling's black rum aioli  - 13

The BEYOND Burger® 
  Bermy Fresh shiitake marmalade, cheddar, lettuce, dill, tomato
aioli, Johnny bread - 26

Garlic Mash Potato - 9

Vegetarian

Vegan

Seared YellowFin TUNA
Queen Goddess sauce, crispy bok choy, almonds, Wadson’s potato - 38

HEAD CHEF: DANAI  HONGWANISHKUL    OUTLET MANAGER:LES RUDDOCK


