
 

 
 

  
 

Appetizers 
 

Classic Caesar Salad 
Romaine Lettuce 

Emilia-Romagna Parmesan 
Baguette Crouton 

 
 

The Reefs’ House Salad 
Julienne Belgian Endive, Spring Lettuces 

Romaine, Tomatoes, Shredded Carrot, Cucumber 
Balsamic Vinaigrette 

 
 

Buffalo Mozzarella and Tomatoes Napoleon 
Toasted Almonds, Fresh Chives  

 
 

Smoked Salmon & Goat Cheese Flat Bread 
Drizzled with Pesto Sauce 

Balsamic Reduction 
 

 
Traditional Bermuda Fish Cake 

With Asian Black Plum Sauce & Avocado Salsa 
 
 

Cheese & Spinach Ravioli in Sun Dried Tomato Sauce 
With Parmesan Tuile & Truffle Oil 

 
 

Traditional Bermuda Fish Chowder  
Outerbridge’s Sherry Pepper &  

Gosling’s Black Seal Rum 
 

 
 



 

 
 

 
 

Entrées 
 

Sautéed Atlantic Rockfish Filet 
Truffle Butter Sauce  
Fingerling Potatoes 

Wilted Spinach 
 
 

Grilled New Zealand Lamb Sirloin 
Creamy Boursin Cheese Polenta 

French Green Beans 
Rosemary Jus 

 
 

Oven Roasted Supreme Chicken Breast 
Chèvre Cheese Filling 
Roast Russet Potato 

Madeira Mushroom Sauce 
  
 

Grilled Flat Iron Blade Steak 
Caramelized Sweet Onions, Red Wine Reduction 

Seasonal Vegetables 
 Pommes Frites 

  
 

Vegetarian Ravioli Trio 
Three Cheese, Spinach Ricotta, Pumpkin 

Sundried Tomato Pesto Sauce 
Shaved Reggiano Parmesan 

 
 

Fresh Catch of the Day from The Atlantic Ocean 
Chef’s Selection of Vegetables 

 


