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Fresh Start

Pulled Pork Tacos
Avocado, Queso Fresco
$14

Buffalo Chicken Wings
Served with Celery, Blue Cheese Dressing, Hot Sauce
$16

Mini Philly Dogs
Two Mini Hot Dogs with Peppers, Onions, Provolone
$15

Chicken Quesadillas
Jack Cheese, Picante Sauce, Black Bean Salsa
$14

Guacamole and Chips
$14

Trio of Dips
Spinach & Artichoke, Hummus, Cheese
$17

Crab Dip
Served with Pita Bread
$17
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Soups and Salads
Bermuda Fish Chowder

Black Seal Rum & Sherry Peppers
$12

Cream of Tomato Soup
$11

Caesar Salad $15
With Roast Chicken $19 | With Shrimp $24

Cobb Salad $16
With Roast Chicken $20 | With Shrimp $25

Maine Lobster Salad
Boston Bibb, Louis Dressing
$24

L 2
© D)

For your convenience, 17% Gratuity will be added.
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Burgers & Sandwiches
Served Choice of Chefs salad, Coleslaw, Fries, or Melon Salad

The American Burger
Applewood Smoked Bacon, American Cheese
$18

Grilled Florida Mahi Mahi
Tropical Salsa, Tartar Sauce
$17

Rooster Wooster
Crispy Chicken, Ranch Dressing, Pickled Red Onions, Hot Sauce
$15

The Club Panini

Turkey, Swiss Cheese, Bacon, Tomato
(Available on Gluten Free Bread)
$17

The Sonoma Panini
Eggplant, Roasted Peppers, Tomato, Basil
$16

Grilled Cheese

Oven Roasted Tomato, Vermont Cheddar
(Available on Gluten Free Bread)

$16

Prime Rib Sandwich
Au Jus, Provolone, Toasted Baguette
$22
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Slider Selection
Served Choice of Chefs salad, Coleslaw, Fries, or Melon Salad

Chicken Salad Sliders
Chicken Salad, Grapes
$18

Maine Lobster Sliders
Lobster & Celery Salad, Marie Rose, Brioche
$26

Prime Rib Sliders
Russian Dressing, Pickles, Brioche
$19

Tuna Melt Sliders
Tuna Salad, Vermont Cheddar
$16

Trio of Sliders
Chicken Salad, Lobster, Prime Rib
$25
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For your convenience, 17% Gratuity will be added.
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Thin Crust Pizza

Gluten free pizzas are available.

Our Signature
Pepperoni, Chorizo, Red Onion, Tomato, Goats Cheese, Black
Olives, Pesto Sauce, Balsamic Reduction
$22

Texas BBQ Chicken
Roasted Chicken, Smoked Gouda, Red Onions, BBQ Sauce
$20

New Haven (Hand Tossed)
Pecorino Romano, Oregano, Slow Cooked Tomato Sauce
$19

Hawaiian
Ham, Pineapple, Mozzarella
$20

Bronx Bomber
Sausage, Pepperoni, Peppers, Mushrooms
$21
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Entrées
Served from 5:30 PM - 10:00 PM

Slow Roasted Black Angus Prime Rib
Buttermilk Mashed Potatoes, Au Jus, Horseradish
$35

Grilled Local Tuna
Grilled Pineapple Salsa
$33

Lasagna
Beef & Tomato Ragu, Mozzarella, Garlic Bread, Salad
$27

Roast Chicken
Mashed Potatoes, Mushrooms
$25

Atlantic Salmon
Roasted Pumpkin, Olive Caper Vinaigrette
$30

New England Clam Linguine
Wellfleet Clams, Olive Oil, Parmesan
$25

Sour Cream and Chive Mash Potato $8 | Garlic Bread $8
Winter Vegetables $8 | Grilled Asparagus $12
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For your convenience, 17% Gratuity will be added.
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Desserts

New York Style Lemon & Raspberry Cheesecake
$12

Traditional Apple Pie & Ice Cream
$10

Chocolate Molten Cake & Ice Cream
$12

Chocolate Pecan Caramel Crunch Cake
$12

Selection of Ice Creams

$9
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Liquid Desserts

Chocolate Martini
Vanilla Vodka, Creme de Cacao Dark, Baileys
$14

Jasmine Frozen Mudslide
Three Olives Chocolate Vodka, Kahlua, Baileys, Ice Cream Mix
$10

Frozen Strawberry Shortcake
Three Olives Cake Vodka, Amaretto, Strawberry Puree

Ice Cream Mix
$11
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Beverages
Tea, Coffee, Espresso $5
Double Espresso, Cappuccino, Café Latte $6

Small Large
Bottle Still Water $6 $8
Bottle Sparkling Water $6 $8
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Please inform your server of any dietary concerns. Many ingredients
are not listed in the menu description. Our culinary team would be
happy to clarify any questions you may have.
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For your convenience, 17% Gratuity will be added.
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Quintessential Martinis - $14

Jasmine’s Quintessential Vodka Martini
Finlandia Vodka, Vermouth

Choice of: Traditional, Apple-tini, Jasmine-tini

Jasmine’s Quintessential Gin Martini

Gin, Vermouth

Cosmopolitan

Finlandia Vodka, Cointreau, Cranberry, Lime Juice

Passionate Dream

Passoa Passion Fruit Liqueur, Coconut Rum, Orange Juice

Moongate Fantasy
Hypnotiq, Champagne, Peach Schnapps

Martini in Black

Finlandia Vodka, Kahlua, Espresso and Cream
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American Classic Cocktails - $14

Whiskey Cocktail
Whiskey, Sugar Cube, Angostura Bitters, Soda Water

Manhattan
Whiskey, Sweet Red Vermouth, Angostura Bitters, Cherry

The Monkey Gland
Gin, Benedictine, Orange Juice, Grenadine

The Clover Club
Dry Gin, Egg White, Lemon Juice, Raspberry Syrup

Sidecar

Cognac, Cointreau, Lemon Juice

Americano

Campari, Vermouth, Club Soda

Negroni

Gin, Vermouth, Campari

French 75
Cognac, Sparkling Wine, Simple Syrup, Lemon Juice

Mint Julep
Bourbon, Simple Syrup, Fresh Mint
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For your convenience, 17% Gratuity will be added.
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Bermuda Signature Cocktails - $11

Rum Swizzle

Gosling’s Bermuda Dark Rum, Fruit Juice

Dark ‘n Stormy
Gosling’s Bermuda Black Rum, Ginger Beer
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Jasmine’s Bermuda Cocktails - $14

Bartender Robert’s Bermuda Mai Tai

Exotic Blends of Rum, Fruit Juice, Liqueurs

Yellowbird

Bacardi Silver, Galliano, Banana Liqueur, Tropical Punch

Pink Sand
Coconut Rum, Banana Liqueur, Pineapple Juice, Splash of

Grenadine
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Frozen Blended Cocktails - $14

Coladas
Made with Bacardi Rum, Colada Mix
Choice of: Traditional, Peach, Strawberry, Banana, Raspberry, or

Mango

Daiquiris
Made with Bacardi Rum, Colada Mix
Choice of: Traditional, Peach, Strawberry, Banana, Raspberry, or

Mango

Margaritas
Made with Jose Cuervo, Triple Sec, Sour Mix
Choice of: Traditional, Peach, Strawberry, Banana, Raspberry, or

Mango
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For your convenience, 17% Gratuity will be added.
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Sparkling Wines

CO. Bottle Glass
FR Dom Perignon 1998 $400

FR Veuve Clicquot, Brut Yellow Label N/V $200

FR Moet Chandon, Brut Imperial N/V $180

USA  Schramsberg Blanc de Blanc $150

USA  Schramsberg Mirabelle Brut $25
USA Domaine Chandon Sparkling Brut N/V $100 $20
USA Gloria Ferrer Brut N/V $100 $20
USA Domaine Chandon Sparkling Rose N/V $100 $20
USA Chateau Ste. Michelle Sparkling Brut N/V $70 $15
USA Gallo Family Andre Sparkling Rose $15
USA  Beringer Sparkling Rose $15

White Wine

USA Caymus Conundrum $114 $23
USA Carmel Road Monterey Chardonnay 2011 $96 $20
USA Byron Santa Barbara Chardonnay 2009 $87 $18

USA Chateau St. Jean Fume Blanc 2010/11 Sonoma  $85 $17
USA Kendall-Jackson Vintners Reserve Chard 2012  $85 $17
USA Sebastiani Sonoma Cask Chardonnay 2010 $84 $17
USA Bonterra Viognier 2008/09 $83 $17
USA Markham Vineyards Sauvignon Blanc 2011 $83 $17
USA Greg Norman North Coast Sauv Blanc 2008 $79 $16

USA Bonterra Riesling 2010 $75 $15
USA Blackstone Monterey Chardonnay 2008 $72 $15
USA Kenwood Vineyards Sonoma Sauv Blanc 2012 $72 $15
USA Avalon California Sauvignon Blanc $68 $14
USA Duck Pond Cellars Pinot Gris $67 $14
USA Wente Vineyard Morning Fog Chardonnay $59 $14
USA Wente Vineyards Riverbank Riesling $59 $12
CHI Carmen Vineyard Discovery Chard. 2012 $55 $12
CHI  Errazuriz Sauvignon Blanc $54 $12
USA Robert Mondavi Woodbridge Pinot Grigio $54 $12
USA Beringer White Zinfandel $45 $12
Red Wine
USA La Crema Sonoma Coast Pinot Noir 2011 $122 $25
USA Wente Vineyards Reliz Creek Pinot Noir $108 $21
USA Sebastiani Sonoma County Cab. Sauv. 2010 $99 $20
USA  Sebastiani Sonoma County Merlot 2008 $99 $20
USA Greg Norman Santa Barbara Pinot Noir 2009 $94 $19
USA  Coppola Alexander Valley Zinfandel 2011 $86 $18
USA Kendall-Jackson Avant Cabernet Sauv. 2010 $86 $17
USA  Steele Cabernet Franc 2007/2009 $85 $17
USA Josh Cellars North Coast Cabernet $84 $17

USA  Sterling Vineyards Cabernet Sauvignon 2010  $80 $16
USA Kenwood Vineyards Yulupa Pinot Noir 2010  $79 $16
USA Kenwood Vineyards Sonoma Zinfandel 2009  $75 $15

USA Bonterra Organic Merlot 2010 $75 $15
USA Mark West California Pinot Noir 2011 $75 $15
USA  Bonterra Organic Zinfandel 2010 $75 $15
USA Wente Vineyards Cabernet Sauvignon 2010 $59 $12
USA Wente Vineyards Sandstone Merlot 2010 $59 $12
USA Meridian Pinot Noir $51 $12
USA  Steele Syrah 2005 $51 $12
ARG Alamos Malbec $49 $12

CHI Carmen Vineyard Discovery Cab. Sauv. 2011  $45 $12
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For your convenience, 17% Gratuity will be added.




Imported Beers

USA Miller Lite, Coors Lite, Bud, Sam Adams $9
Italy Peroni $10
Holland Heineken, Amstel Light $9
Germany St. Pauli Girl (N/A) $8
Germany Becks $10
Mexico Corona and Corona Light $9
Ireland Guinness $11

Bourbons and Tequilas

Kentucky Knob Creek 9 years $16
Kentucky Bookers 8 years $16
Tennessee  Jack Daniels Single Barrel $16
Kentucky Basil Hayden 8 years $16
Kentucky Maker’s Mark $15
Mexico Porfidio Anejo $31
Mexico Porfidio Plata $26
Mexico Patron $16
Mexico Jose Cuervo Gold $10

Single Malt Scotch Whiskey

Highland Old Pulteney 21 years  $31
Highland Old Pulteney 17 years  $26
Highland Balblair Vintage 1990 $21
Islay Bruichladdich 17 years  $21
Speyside AnCnoc 16 years  $19
Islay Bruichladdich 15years  $17
Ross-shire ~ Glenmorangie 10 years  $16
Speyside Cragganmore 12 years  $15
Speyside Macallan 12 years  $15
Isle of Skye  Talisker 10 years  $15
Highland Balblair Vintage 2000 $14
Speyside AnCnoc 12 years  $13
Moray Glenlivet 12 years  $13
Lowlands Glenkinchie 10 years  $13
Dufftown Glenfiddich 12 years  $11
Speyside Speyburn 10 years  $11
Ports and Sherry
Tawny Taylor’s 20 years  $23
Ruby Warre’s Warrior Special Resv. 4-5years $16
Tawny Taylor’s 10 years  $15
Ruby Cockburn Special Reserve $11
Sweet Harvey’s Bristol Cream 8 years $10
Medium Dry Sack $10
Dry Tio Pepe $10

Cognac and Armagnac

Louis XIII $200
Martell L'Or $175
Paradis Hennessy $80
Ch de Laubade 1959 $45
Menuet XO $40
Remy Martin XO $35
Martell XO Supreme $32
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For your convenience, 17% Gratuity will be added.



