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Bermuda Restaurant Week Dinner Menu

Zuppa Di Pesce
$9.50
Inspired by the Bermuda fish chowder with an Italian twist, vegetables,
grouper and shellfish in a tomato broth laced with black rum and sherry pepper
Or

Insalata Di Bietole
$8.95
Roasted red beet tartar, string beans, gorgonzola cheese mousse

Pasta e Piselli con Prosciutto alla Carbonara
$22.85
Split green peas and smoked ham with pasta,
topped with grated parmesan and egg yolk

Or

Salmone Prima Alba
$34.75
Poached salmon, potato gratin, avocado mousse and banana chips,
lightly spiced tomato sauce, topped with red onion butter

Frittelle con Banane
$8.50
Cinnamon banana fritters
served with Gosling’s Black Rum caramel sauce and chocolate chip ice cream

3 course dinner for $42 per person or individually priced, plus service charge




